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

Fons Aaldering
Co-founder and owner

Marianne Aaldering
Co-founder and
owner

Based in the Netherlands
I am very proud of the Aaldering
wines and luxury lodges because: “the
youngsters” are slowly taking over from
us, and they have the same quality-driven
mentality to reach the same goals
My favourite Aaldering wine: what can I say
but Lady M
When I am not busy with Aaldering I like
to spend quality time with Marianne and
good friends as I forgot this many times
in my life
My biggest ambition for Aaldering is to
have Gold medals for all our varieties
My message to people that buy Aaldering
wines: Great choice, you have good taste

Based in the Netherlands
My favourite Aaldering wine
is our Sauvignon Blanc and
of course Lady M
When I am not busy with
Aaldering I like to play golf
Why should the whole world
drink Aaldering wines? The
whole world is impossible,
we only produce 140,000
bottles a year. So there
would be a shortage and
nothing left for us to enjoy

P.J. Geyer
Winemaker and
viticulturist
Based in South Africa
Vintage: 1976
Wine to me means: It’s art in a
bottle, it’s creative. It’s serious.
It’s everything
When I am not busy with wine I
am a family man
I am reaching for the stars at
Aaldering by producing top
quality wines from top quality
grapes

Jacqueline Aaldering
Hospitality & Finance
manager

Gert-Jan Posthuma
International Sales and
Marketing manager

Based in South Africa
Vintage: 1975
My favourite Aaldering wine is the
Sauvignon Blanc. Yes, and for the
sake of my mum: Lady M
The Aaldering luxury lodges are my
everything
I am reaching for the stars at
Aaldering by making guests feel at
home. I enjoy all the ten ratings that
we are collecting

Based in South Africa
Vintage: 1972
My favourite Aaldering wine used to be
the Pinotage, but I am now blown away
by our Shiraz
My job means excitement, there is
never a dull moment at Aaldering. I am
starting to forget what it means to be
bored
I am reaching for the stars at Aaldering
by continuously focusing on quality and
marketing control
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Watson Suman
Farm worker
Based in South Africa
Vintage: 1988
I like my job because I am involved in all
the processes on this incredible wine farm
When I am not working I like to be with my
girlfriend, she’s worth every spare minute
of my time…
Aaldering Vineyards & Wines to me
means: financial security

Johnna Zeng
Sales manager Asia
Based in Xiamen, China
Vintage: 1986
Asia should drink Aaldering wines
because you will find a beautiful and
elegant Aaldering wine pairing with
Asian cuisines
When I am not working I like to relax by
doing some painting, listening to music
and meeting up with friends for a nice
dinner with nice wines… Oh, I also like
jogging along the seaside
My favourite Aaldering wine is
Pinotage Blanc

Marilyn September
Housekeeping

Madri Gerber
Brand Ambassador
Europe
Based in the Netherlands
Vintage: non-vintage (like
Champagne… I am the
bubble). I am as young as I
feel on any particular day
Aaldering, this is why I love it:
It is a great privilege to work
for and with Aaldering as
the company always strives
to excel. This gives me and
others the opportunity to
better ourselves and rise to
new challenges. We want to
excel in our wines and no effort
is too challenging for us as
a team: from the vineyards,
to the grapes, to the cellar,
to the barrel, to the tasting
and the bottling, we strive to
make the best wines from our
terroir. All of these elements
are a true reflection of the
owners, Marianne and Fons
Aaldering, and the example
they set. Gert-Jan Posthuma
and Jacqueline Aaldering
have been in charge at the
winery for the past year and
a half and they follow in their
footsteps

Based in South Africa
Vintage: 1967
My job makes me happy when my
guests are happy
Aaldering Luxury Lodges to me means
being part of a wonderful team at an
international company. Sometimes they
do surprise me, but I love all of them
When I am not working I like to spend
time with my family

Respect Njombo
Security guard
Based in South Africa
Vintage: 1988
I like my job because it’s healthy to
work outside. You should see my
appetite after a night out there
My favourite guard dog is: Max
When I am not working I like to spend
time with my young child. Being a
father means everything to me
Aaldering to me means: happiness,
what else
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John Steyn
Tractor driver
Based in South Africa
Vintage: 1976
I like my job because I can develop
myself on the Aaldering farm,
together with a great team
When I am not working I watch
sports or read books. When a
game is boring I do both

Lunga Soldaat
Lodge and Tasting Room
assistant
Marlvin Sosa
Farm worker
Based in South Africa
Vintage: 1989
I like my job because I have an allround job on this beautiful farm
When I am not working I like to do
nice things together with my wife.
Uhm, shopping, meeting friends or…

Based in South Africa
Vintage: 1991
I like my job because every day is
a different day with international
guests in the lodges and tasting
room. It always makes me proud
when they are so happy with the
wines. I am too
When I am not working I like to
watch TV, mainly series

Calitha Manhango
Security guard
Based in South Africa
Vintage: 1984
My favourite guard dog is: Lexi
When I am not working I like to listen
to music, African music
I like my job because Aaldering is a
very pleasant workplace. Come and
see for yourself
Aaldering to me means: happiness to
be part of the Aaldering family

Mano Vogen
Winemaker assistant
Based in South Africa
Vintage: 1991
I like my job because I love making wine. And we at Aaldering are
making the best wines
When I am not working I like to spend time with friends
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Dear

reader,

t is again a great pleasure to
write the foreword for the new
edition of our magazine. Aaldering
Vineyards & Wines – Luxury Lodges
is always looking to the future. It is
a work in progress, according to the
three-person management team. Or rather... there is never a dull moment. This time
again we have lots of news and there are
beautiful photographs and fascinating stories from South Africa to show and tell. We
could not do this without our eager and dedicated staff. Time and again they contribute
to produce an attractive and informative
magazine. A huge thank you to all!

announced and trust in the authorities is
slowly coming back. It goes without saying
that this will not happen overnight, but things
will get better, that is for sure. South Africa is
doing well, really well!

Since the publication of our last edition many
things have happened. There was a drought
in South Africa and especially the Cape
Province was hit hard; hardly any rain fell and
water use was rationed. This gave us firsthand experience of how important water is
and taught us to use it sparingly. Fortunately
at the winery and the lodges we did not have
to cope with water shortages. Our own “dam”
and two bore holes take care of an adequate
supply of water. As it turned out, using water
sparingly in the vineyard also has its advantages: the vines produced the best harvest
ever as a result of the drought. It just goes
to show that “elk nadeel heb zijn voordeel”
(every disadvantage has an advantage) as
the legendary Dutch football player Johan
Cruijff once said. Fortunately, the South
African winter (May, June and July) has
been quite wet and the forecast is that in the
2018-2019 season there will be no water
restrictions. So, if you are thinking of flying
south... there will be plenty of bath water,
the swimming pool is full, and the sun always
shines in South Africa.

A neighbour’s land only comes up for sale
once in a lifetime, as the saying goes. We
have acquired 3,5 hectares of wine land to
enable us to “rotate” with our existing vines.
New plantings and new cultivars, which will
in time result in new blends. We are already
looking forward to it... In the meantime, the
first hectares of our existing old vines have
been lifted and the soil is being tilled for new
planting. It is a fascinating process, but unfortunately it will take a long time before we
can taste the result. Good wine needs time
to mature and we need to be patient, we
are always told. But patience is not one of
our more prominent character traits! We are
entrepreneurs with a good eye for quality. At
a time when winemakers in South Africa have
been tightening their belts because of the
recession we at Aaldering Vineyards & Wines
have chosen to forge ahead and invest: by

Another wonderful piece of news is that we
have again been awarded a number of Gold
medals for the quality of our wines (see article on page 47). We even received a Double
Gold from the French wine guide Gilbert &
Gaillard for four of our wines. From France!
High praise indeed! Would the secret love of
our winemaker have anything to do with this,
we wonder.

There have also been a lot of changes in the
government of South Africa. President Zuma
has left (and not before time) and his (temporary) successor Cyril Ramaphosa, who was
once destined to succeed Nelson Mandela,
has picked up the reigns until the elections.
Many changes and improvements have been
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buying our neighbour’s land, by additional
planting, by building an infinity pool near the
lodges. And we have another special plan in
the pipeline to introduce Devon Valley as a
luxury holiday destination: we intend to add
to the three existing luxury lodges with nine
new ones. Unfortunately it takes forever to
get planning permission . We will keep you
up to speed.
Finally, we would like to say again, although
we are sure you know already, that South
Africa is one of the most beautiful countries
in the world. Where will you find stunning
nature, mountains, endless forests, wide and
empty white beaches, blue lakes with christal
clear water, foaming rivers and truly wild
wildlife? Sunshine every day? Fresh and affordable food? Helpful and friendly people? A
fantastic combination of culture and history?
These things are all to be enjoyed in South
Africa, the holiday destination with gold trim!

Hope to see
you soon in
South Africa!
Marianne and Fons Aaldering

Aaldering Luxury Lodges
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where the living is easy…
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A A L D E R I N G FAC E TO FAC E

AAL
W I ND E R I N
P. J E M A K EG ’ S
.
R

South
African
French

GEY

ER

with a touch of

Of course people visiting the wonderful Aaldering Estate will have met him over time; talking
wine and a bit of philosophy in the tasting room, and working quietly with his team in the
cellar. P.J. Geyer, winemaker and viticulturist at Aaldering Vineyards & Wines does have a
guilty pleasure though that many people are not aware of when they see this proud South
African doing what he is best at.
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es, he is a family man, he loves his wife,
his children, their dogs and the newly
built winemaker’s cottage where he can
overlook the vineyards, enjoying the
magnificent views of Devon Valley, the black
state-of-the-art tasting room and wine cellar
and the outstanding white Cape Dutchstyle luxury lodges with the infinity pool. He
loves walking around on the estate, letting his
thoughts wander on the breeze of the Atlantic
sea wind, always finding something to do. “A
work in progress” as he calls it.
FOR THE LOVE OF WINE
Already at a young age proudly Cheetah
(South Africa’s Free State)-born P.J. Geyer
quickly realised that “mielies” (corn) don’t ferment that “lekker”, after his first attempt to
make wine exploded in his mother’s fridge. He
then decided that he needed some training “to
refine his explosion skills” and so he moved to
the Western Cape and entered the hallowed
halls of Elsenburg Agricultural College.
Once educated in the basics of fine winemaking,
he, in search of taste, then continued with a
vintage stint at Hamilton Russell Vineyards
before taking up the position of assistant winemaker at Springfield Estate near Robertson.
Soon the young and very talented winemaker,
at that time one of the youngest winemakers
of South Africa, was ready to spread his wings.
He worked vintages at Washington Hills Cellars
(USA) and Villa Maria Estate (New Zealand),
before joining the Moueix family, well-known
from Château Pétrus and Château Trotanoy in
the famous Saint-Émilion and Pomerol region.

“When I
returned to
South Africa
I brought
the love for
the French
style of
winemaking
with me”

“The eight years with the French were invaluable. They taught me the importance of expressing terroir in a wine through skilful and creative
winemaking. It was wonderful to see how subtle
their wines are. When I returned to South Africa
I brought the love for the French style of winemaking with me.”
AHA, IS THAT THE SECRET “JE NE SAIS
QUOI” THE ELEGANT AALDERING WINES
POSSESS?
“Well, there is more to it. I had to learn how to
turn around production. Also in a boutique
winery like the Aaldering Estate.”
His philosophy in the cellar and vineyard is an
uncompromising “never think and do, just taste
and feel”. “As in the wonderful region in France, I
recognised the incredible potential locked up in
the Aaldering terroir. My aim is to capture this
potential and so build and cement Aaldering’s
growing reputation as a producer of finely balanced, classic wines. If you want me to say so:
yes, with a touch of French.”
A GLOBAL CITIZEN, YOU MUST BE HAPPY
FINDING GLOBAL ENTREPRENEURS
MARIANNE AND FONS AALDERING ON YOUR
SIDE. THEY ARE ALWAYS WILLING TO THINK
OUTSIDE THE BOX. THEY WILL NEVER COMPROMISE ON QUALITY.
“That’s true, I can give you plenty of examples.
For instance, with the economic crisis that also
affected South Africa, they decided to use the
lean years to invest instead of cut back. I think
we all know Fons Aaldering. He would not be
where he is if he did not take chances in life. The
Estate’s soil is excellent and they are demonstrably successful. Therefore it makes sense to
expand.”

WHY FRANCE?
P.J.: “There was a deep longing to discover all
the secrets of old school winemaking. And
there was for me no better place to see and
learn than in France.”

EXPAND IN WHAT WAY?
“We decided to buy 3,5 hectares of neighbouring land. The best land we could wish for
and we are busy now to replant a part of the
vineyards that was not performing well.
I feel this is a wonderful opportunity for a winemaker like me to plant the vines and then make
wine from them in a few years! The decision on
what to plant (cultivars) is probably the most
important factor for our existing and future
customers. How do you justify your decision in a
constantly changing world?”

As flying winemaker he assisted two harvests
per year, combining France and South Africa at
their best. Employed at the South African Ingwe
Wine Estate Somerset West, he gained experience at Château Mazeyres (Pomerol), Château
Fonroque and Château Moulin du Cadet (both
in Saint-Émillion) in France as well. These
Châteaux, as well as the Ingwe Wine Estate,
were also owned by that same Mouiex family.
The Aaldering 2018 harvest is his 34th harvest
in total.
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“The choice of
planting should
reflect the
elegance, balance
and structure we
have to offer”

“The choice
of planting
should reflect
the elegance,
balance and
structure we
have to offer”

YES, PLEASE DO…
“Easy, believe in yourself and ask the question
‘what are you good at making?’. The answer is
simple again: ‘Bordeaux-style’. The last factor
and for me the most important: the Aaldering
family believes in me and in my abilities… what
more do I need?
I have studied our soil carefully and found it to
be perfect. Our climate is what I need for those
great Bordeauxs. In other words, when one has
the TERROIR to die for, the choice of planting
should reflect the elegance, balance and structure we have to offer. The final choice was not
only the cultivar but the clone within the cultivar
and the root stock to carry the lot.
The cultivars chosen were the five Bordeaux
beauties, Merlot, Cabernet Sauvignon, Cabernet
Franc, Petit Verdot and Malbec.”
YOU REALLY CALL THEM BEAUTIES?
“Yes, because they will make perfect blends.
Look upon a blend as a marriage. Merlot is the
feminine one and Cabernet Sauvignon is the
masculine one… the husband and wife if you
like. You need more women to balance out the
man, so more Merlot is needed to keep the wine
balanced. Only one cultivar has its feet firmly on the ground, the Cabernet Franc. It has
mushroom and forest floor characteristics and

acts as the priest to perform the wedding ceremony. Then, every marriage has that ‘motherin-law’ zesty, bitsy and sharp element which is
the Malbec. Not much of her is needed, but she
plays an important role in the exotic taste of the
marriage. Every family has that old man on the
stoop with his pipe. He has all the advice in the
world if one lets him share it. He is the backbone
that keeps it all together and his name is Petit
Verdot. What a perfect blend this is going to
be…”

“I have
studied
our terroir
carefully and
fount it to be
perfect”
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WOW, I HAD ALREADY NOTICED THAT P.J.
HAS A PHILOSOPHICAL SIDE TO HIM. HE
HAS NOW REVEALED HE IS ALSO A WRITER,
POET, AND WINEMAKER EXTRAORDINAIRE.
CAN IT BE THAT FRENCH TOUCH?
He talks about why he was not at all afraid of
the drought that hit the Winelands: “I learned to
farm with Mother Nature and not against her.”
And when asked which of the Aaldering wines
he loves most, he looks at me, very concerned,
and replies: “Are you asking me now which of
my children I love best? Impossible to say. They
all have their own character and I love them all.
Sometimes they are naughty, sometimes they
behave badly, but in the end, they are beautiful
creatures, very worthy of love, that deserve to
be cherished.”
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Tales of the
Aaldering terroir
Much has been said about the quality of Aaldering wines. Winemaker P.J.
saw the unrivalled quality and possibilities the minute he laid eyes on it
for the first time and fell deeply in love with the extraordinary terroir.

- 17 -

A

This is done at seven different depths, with the
objective of finding out exactly how much water
is left during the season.

aldering Vineyards & Wines is situated in Devon Valley, an area that
was demarcated in 1997 and forms
part of the Stellenbosch Winelands.
The valley is located 20km north
of False Bay and a mere 3km northwest of the
heart of Stellenbosch.
SOIL STUDIES
P.J. Geyer: “At Aaldering we have carried out numerous studies on our soil potential and levels
of fertility. We used a soil scientist for analyses
and dug numerous holes of 1.2m deep. This gave
us the soil potential and soil type. I was extremely happy when I saw the results. We found
out that the ‘Hutton’ and ‘Oakleaf’ soil types are
our best soils for grapes. They produce elegant
wines without too much outside interference. We
have both these soils everywhere on the farm.
This is also my reason for choosing Bordeaux
cultivars. ‘Hutton’ equals Merlot. Combined with
our southern slopes, the cool afternoon breeze,
the micro- and macroclimate and the human
factor – which are all part of and give meaning to the word terroir – we have no choice at
Aaldering but to produce elegant and balanced
wines.”

“All these
tools
combined
help me to
make the right
decision at the
right time”

Along with this, we are using a pressure bomb
to measure the water stress levels at individual
vines. Every variety is different and this pressure
bomb tells us how much water stress our vines
are under. This prevents us from over or underirrigating.
Knowing the water stress levels at the vines allows us to optimise the concentration and quality of our grapes, without negatively impacting
our vineyards. In the meantime, we are saving
our precious water.
Our vineyards are monitored by satellite images
and drones, enabling us to learn from the past
and monitor the vines continuously. As a result, we pick up irregularities or areas that are
under stress straight away, so we can address
them immediately. The images help us find out
which vines are under-performing, and allow us
to harvest grapes from different pockets at different times to get uniformity, optimal ripeness,
and of course the best quality.
We are also part of a programme called Fruitlook which allows us to get information from
a NASA satellite. The information is updated
every week and gives me the potential biomass
production in our vineyards. It also shows when
part of the vineyard block is going too fast or
too slowly. This can cause uneven ripening and
will have a direct effect on the quality of the
wine. With this information I can also adjust my
‘after harvest’ fertiliser to even out growth.
All these tools help me to make the right decision
at the right time and we all know farming is about
timing. Nature does not wait for us to wake up.
She only sleeps in the winter…
And what is in it for the Aaldering wines lover, you
might ask: well, our small grapes with big flavour,
uniformity in ripening and continuous quality, all of
that you will taste in your glass of Aaldering wine.”

BEST SOILS
“The 24-hectare property on Devon Valley’s
eastern slopes comprises 19 hectares of vineyards, which were planted in a horseshoe formation on what could be described as some of the
best soil (high pH, decomposed granite) in the
Stellenbosch region. The farm’s location in the
valley is dominated by different aspects.
MODERN TECHNOLOGY: FROM PROBES TO
NASA
“At Aaldering, we are taking things a step further by using technology to assist us in understanding our terroir and to implement precision
viticulture. Soil moisture probes were installed in
all our vineyards. These allow us to take water
and temperature readings every thirty minutes.
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Aaldering Vineyards
aerial - showing soil
potential
Green: very high
Yellow: medium
Red: where the new
luxury lodges are
planned. In the near
future our guests can
sleep between the
vines
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Spotlight on…
A A L D E R I N G C A B E R N E T S AU V I G N O N - M E R LOT
The Cabernet Sauvignon-Merlot at Aaldering is one of our
hidden treasures. Why is it so special? P.J. Geyer explains.

“I

n the 17th century in southwestern France
(in the Gironde), an accidental breeding
occurred between a red Cabernet Franc
and a white Sauvignon Blanc vine. An
immensely popular grape was born: the
Cabernet Sauvignon. Merlot was first mentioned in
1783 in Libourne in the Gironde, Merlau. Its modern
name appeared in 1824 in a treatise about Medoc
wines. ‘On a donné le nom de Merlot à cette variété
de vigne, parce que le merle aime beaucoup ce
raisin’ (the name Merlot was given to the variety
because the blackbird likes the grape very much).
Now, if the blackbirds like it, who are we to argue ;-).
DNA analyses revealed a parent-offspring relationship between Merlot and Cabernet Franc and there
you have it; both these cultivars have a connection
with the same grape, Cabernet Franc.”

“The blend
creates the
sensation of
a complete
body.
Cabernet
Sauvignon is
the backbone
and Merlot is
the flesh”

ABOUT THE VARIETAL
“After the birth of the grape, the Cabernet Sauvignon
varietal began to be adopted in parts of France by
winemakers searching for more durable plants that
were relatively easy to grow, and the grape found
its champion in the region of Bordeaux. The
Bordeaux winemakers loved the grape’s healthy
level of tannins, which meant the wine could evolve
in the bottle for many years. They also determined
that it responded incredibly well to spending time in
oak, as the oak brought out beautiful new flavours.
The result was a full-bodied wine with a medium
level of acidity that was fantastic for drinking with
food. They started experimenting with the varietal
by blending it with other grapes, such as Merlot,
and created the world’s most famous Bordeaux
blend.”

better the extraction of flavour. During production
Cabernet Sauvignon goes through an oak-aging
process. Instead of making the wine too soft, this
aging process gives the wine a perfect balance,
elegance, structure and length, as well as adding
additional flavours of its own.
Merlot is also always aged in oak barrels in our
cellar, in 30 per cent new French oak. During the
production process Merlot grapes must be picked
immediately after ripening or they will over-ripen
and lose their acidity, which will give a ‘cooked jam’
feeling to the wine. If a Merlot is made correctly,
the result is a stronger, more full-bodied wine than
Cabernet. Merlot has lots of elegance with silky
tannins which breaks the arrogance of Cabernet.
How can I explain best? Think about movie actor
Antonio Banderas walking on the beach. All the
girls’ heads will turn and he will be bare chested
(Cabernet Sauvignon). But have you ever seen a
Spanish guy’s attitude change when his mother
is around… That is Merlot, it breaks that attitude
and brings the true person out and gives life to the
blend.”
THE PERFECT BLEND
“Not surprisingly, Merlot and Cabernet Sauvignon
are often blended together. The elegance of the
Merlot is used to combat the strength of the tannin
that is often present in Cabernet wines. In general,
Merlot is used to add elegance, structure, balance
and length.
In the refined Aaldering Cabernet SauvignonMerlot you will find aromas of blackcurrant, liquorice
and cassis, supported by ripe and firm tannins. Our
blend consists of 60 per cent Cabernet Sauvignon
and 40 per cent Merlot.”

SIMILAR AND YET SO DIFFERENT
“Cabernet Sauvignon thrives when planted in
gravelly soil. Gravel-based soil is well drained, providing the conditions that this particular type of
vine needs. It has the added benefit of absorbing
the heat from the environment and delivering it to
the vines, which helps the fruit ripen much more
quickly. Merlot grows much better in clay and
limestone-based soils; however, this type of soil
maintains a much cooler temperature, resulting in a
delayed ripening.”

THE SECRET OF OUR SUCCESS
“Our Cabernet Sauvignon is planted on a cooler
south-facing hill which promotes longer ripening
with less harsh tannins. It will enhance more flavours from the blossom of dark berries than the
fruit itself. Our Merlot is planted on the best soils for
this cultivar, which is Hutton, in north-south facing
rows. This ensures even ripening as the morning
and afternoon sun penetrate the vines equally. The
trick to Merlot is when to pick the grapes and my
eight years of experience in France specialising in
this, is our secret. Merlot has three days in which it
is perfect; one day before and it is green… One day
after and it is cooked jam… Therefore I almost sleep
next to the vines to find that sweet spot, that window of opportunity.”

IT IS ALL DOWN TO ANTONIO BANDERAS
“The Cabernet Sauvignon grape is small, which has
an effect on tannin and fruit. All flavour is in the
skin, therefore the smaller the berry the higher the
percentage ratio between juice and skin and the
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Harvest
report 2018
2017 was marked by a serious drought that hit the South African Winelands for the third
year in a row. What was the defining moment for Aaldering’s winemaker? And the most
important question: how has the 2018 harvest turned out?

“P

.J. Geyer looks out over the vineyards when asked if and how the
drought has affected the 2018
harvest. “A plant is connected to
Mother Nature and will know when
drought is ready to pounce… long before man
does. The plant will adjust itself accordingly. It
will push its roots deeper to search for water.
And the deeper the roots, the less the plant is
dependent on above surface temperatures. This
is actually a good thing. The more we water the
plants, the longer we keep the concentration of
roots at around 60cm. In all honesty, it is easier
to handle roots at a depth of 60cm, but why
would I want to handle them? The plant should
be self-sufficient. I found Cabernet roots as
thick as my thumb at a depth of 1.8m! The big-

gest mistake man can make is to compensate
with water during drought. This will confuse the
plant and it will influence quality and quantity.”

“The biggest
mistake
man can
make is to
compensate
with water
during
drought”

THERE WERE STRICT GUIDELINES ON HOW
MUCH WATER COULD BE USED IN ORDER TO
AVOID THE SO-CALLED DAY ZERO, THE DAY
THAT CAPE TOWN WOULD RUN OUT OF WATER. WHAT WAS THE SITUATION AT
AALDERING VINEYARDS & WINES?
“We have our own natural dam, so we never had
a severe water shortage. And as I said, we watered the vines really sparingly.”
IT HAS BEEN SAID THAT DUE TO THE
DROUGHT IN GENERAL WINE PRODUCTION
IN THE WESTERN CAPE IN 2018 HAS BEEN
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AT ITS LOWEST SINCE 2005. 170 MILLION
LITRES LESS WERE PRODUCED IN SOUTH
AFRICA COMPARED TO 2017. WHAT ABOUT
AALDERING’S 2018 HARVEST? DOOM AND
GLOOM?
“The ongoing drought in the Cape has certainly
had an impact on this year’s harvest, with some
vineyards being water-stressed. Widespread
frost damage at the end of September and the
start of October resulted in large crop losses in
certain areas in the Orange River, Breedekloof,
Worcester and Robertson wine regions, hail and
sunburn were also contributing factors in certain areas.”
BUT NOT AT AALDERING VINEYARDS &
WINES?
P.J. shakes his head. “I believe it could be one
of my personal bests. We had a long, cold
winter that caused a longer ripening season,
frequent rainfall in October and November, as
well as cooler weather up to the end of November. The dry, windy conditions resulted in
healthy vines that needed less chemicals to
keep pests and diseases at bay. Whatever
happens, nature takes its course and I follow
the given path. When the grapes are ready, my
team and I are ready. We started with Pinotage
Blanc mid-January and ended with Cabernet

end of March. It was a long, spread-out season
which made it much easier in the cellar. Overall,
I am very surprised and happy with the quality.
Minerality stands out this year. I noticed a bit
of uneven ripening in the later cultivars. This
caused us to pick blocks in stages and not all
at once.”

“Minerality
stands out
this year”

SO NO LATE NIGHTS AND LOSS OF SLEEP
THIS YEAR?
“Harvesting white wines always causes late
nights, no matter what. White wine equals ten
o’clock. All winemakers know that. My wife
Wilmari acted as my assistant winemaker and
I must admit, she was a great girl Friday. This
cellar is so well designed that the job is made
easier. With her by my side I am confident to
say that the 2018 harvest at Aaldering was
executed perfectly.”
HAPPY DAYS IN THE CELLAR?
P.J. raises his glass and smiles. “Come with me
and I will give you a taste of our new wines.”
As we enter the wonderful cellar filled with
stainless steel tanks and the neatly put together, he ends our heavenly tasting run (“try my
Chardonnay…”) with a few statistics. “Our yield
is up by five to ten percent and 132,598 bottles
have been produced and are maturing in cellar.”
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H A P PY
AALDERING
NEWS
T R A D E FA I R S A N D N E W C U STO M E R S
In 2018-2019 several important
trade fairs and tasting events
are on the Aaldering agenda.
Aaldering Brand Ambassador
Madri Gerber and Sales manager Gert-Jan Posthuma attended
ProWein in Düsseldorf (Germany)
in March 2018, one of the leading
trade fairs in the wine industry.
For Aaldering, this year’s ProWein
was all about strengthening the
bonds with existing customers
and meeting potential new distributors. The direct result was
new distributors in Aruba and in
Belgium. We are finalising new
collaborations with potential clients in, amongst others, Ireland,
Thailand and the US.
Of course Aaldering will attend
Cape Wine 2018, held from 12 to
14 September in Cape Town SA.

More of the Florence range
You probably already know the Florence
“by Aaldering” range of white and red
wine. But there is an important addition
with a fresh rosé and a special edition
of the red wine, the Barrel Selection.
The Florence by Aaldering Pinotage
Rosé, a lightly tinted rosé from the
iconic Pinotage grape now completes
the Florence range. Rosé wines are hot
again and in our newsletter Just Talking
Wine (subscribe via www.aaldering.co.za
> Newsletter) we regularly write about
the multiple uses of this delicious wine,
not only during the summer, but in fact
all through the year.
In addition to the red wine of the
Florence range, there is now also a
special edition available: the Barrel
Selection. This blend is made from the
four red wine grapes that grow on the
Aaldering estate: Cabernet Sauvignon,
Merlot, Shiraz and Pinotage. So the
Barrel Selection is an Estate wine
through and through. The wines have
layered an average of 24 months in
French oak barrels, before being blended
to the taste of the winemaker. The
results are impressive; a full-bodied wine,
with polished tannins, optimally pairing
with meat dishes in particular, but also
great as an aperitif wine.
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This trade fair, organised by Wines
of South Africa, showcases the absolute quality and potential of the
South African wineries. Aaldering
will be attending with a spacious
stand and will be showing the
latest vintages as well as older
years of our award-winning wines.
Save the date and meet us for a
taste of Aaldering.
Our Chinese Sales manager
Johnna Zeng found a new importer in Xiamen last year. After an
initial delivery and tasting of the
Aaldering wines, this importer was
so thrilled about the quality of our
wines that he decided to decorate
part of his impressive office at the
port of Xiamen with the Aaldering
colours and logo. Aaldering has
taken a substantial extra step on
the Chinese market...

A A L D E R I N G V I N E YA R D S & W I N E S – LUX U RY LO D G E S

Through the

grapevine

In the previous edition of our magazine we
informed you about a partial renewal of our
vines. Soil research has been done and in
collaboration with the University of Stellenbosch
and professionals in the industry we made a
planting plan. “The perfect grape in the perfect
place” has been the starting point of this
project. It is incredible to experience that soil,
altitude, sun, but also wind direction and even
plant distance can make such a difference to
the final result: the wine!
As a result of the research, the soil has now
been fed with the right minerals and nutrients
and a temporary creeper has been planted to
oxygenate the soil. Soon deeper soil tillage will
start, after which the new vines can be planted.
We have to wait a bit before we can taste the
wines, but we are happy to keep you informed
about this special project. In the meantime,
there is no need to worry about dwindling
stocks. There is plenty of wine to go around!

CLASS AND
CHARM
Research shows that the majority
of wines are selected and bought
by women. Not only the wine, but
also the look and feel of the bottle
and the label play an important role
in the buying decision. Aaldering
Vineyards & Wines has scored well
from day one. The long-haul bottle,
the sleek, yet stylish label in black,
and the distinctive logo and text all
contribute to this. Unusually, the socalled tasting notes of the wine are
on the front label. As of the 2018
vintage, these tasting notes are also
presented in the form of a poem. We
expect this latest touch to charm
even more female Aaldering fans!
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Private label
The friendship between Jonnie & Thérèse
Boer and the Aaldering family goes back many
years. The Dutch restaurant with a three-star
Michelin rating De Librije has always been a
brand ambassador of Aaldering Vineyards &
Wines. In the restaurant sommelier Thérèse
pairs the Aaldering wines with Jonnie’s dishes
to perfection. In search of South African
wines for her private label ‘Kus van Thérèse’,
we quickly found a way to collaborate. This
resulted in two special cuvées: a white wine
based on the Chardonnay and Sauvignon
Blanc and a beautiful red wine based on the
four noble varieties that grow on the Aaldering
Estate. After the success of the first batch, the
second series has now been released.
Aaldering Vineyards & Wines also provides
private labels for other quality restaurants,
such as South Africa’s hidden gem Steffanie’s
Place in Somerset West. The restaurant has
been a beacon in this tourist town for many
years and is known for its excellent cuisine of
consistent quality. Several winemakers from
the region lunch or dine regularly at Steffanie’s
and it is therefore an honour that we are able
to provide them with a private label. Are you
considering a private label wine yourself?
Please contact us at sales@aaldering.co.za

THE
“ STO K K I E ”
P R OJ EC T

The immediate surroundings
of our tasting room and
cellar have undergone a
metamorphosis. Instead
of a garden and a lawn, a
so-called “stokkie” project
was chosen. Per square
meter a wooden pole and a
Mourvèdre vine were planted.
In the first year the growth
was already overwhelming,
so we are looking forward to
the next season when the
tasting room terrace will be
surrounded by grapes. The
tendrils are tied up in such a
way that they resemble large
green lanterns.
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Manager’s Cottage

At the end of 2018
we expect to finish
a new member of
the Aaldering family:
a brand new house
on our property, the
manager’s cottage,
built in the same
Cape Dutch-style
as our three luxury
lodges.

ON LAND, AT SEA
AND IN THE AIR
Aaldering wines can now be found in almost
forty countries worldwide. But you will also
find some of our wines in Business and First
Class on various American Airlines, All Nippon
Airways, KLM and Asiana Airlines long-distance
flights. Would you rather go on a cruise? No
problem, because Aaldering also supplies Royal
Caribbean Cruises and just recently also the
Holland America Line cruiseships!

AWA R D W I N N I N G
WINES

Aaldering Vineyards & Wines regularly participates in
national and international competitions like the Top 100
South African Wines, the South African Wine Index, the
Decanter, the Sakura Women’s Wine Awards, Gilbert &
Gaillard and many others. We are always justifyably proud
of the results; Gold, Double Gold, Platinum medals and high
points are awarded. We are also incredibly happy with the
ratings of an app like Vivino.
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Lodges
Galore

The three five-star lodges on the Aaldering Estate are a sought-after location
for the discerning traveller to the picturesque Devon Valley, close to wine capital
Stellenbosch. Leave your humdrum life behind and share the ultimate Aaldering
Experience, rewarded by our guests with a 9.7 on Booking.com and ranking
number one on Tripadvisor’s Speciality Lodging in Stellenbosch category.
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ou pass under a black arch and are
welcomed by flags, fluttering in the
wind. A dirt road takes you along vineyards, a dam, and cow-dotted fields to
your destination: an impressive modern
building comprising the wine cellar, tasting
room and offices. The building’s walls are
painted black – a daring statement considering the fact that most wine estate buildings
in the Cape Winelands are white. The inviting
tasting deck is shaded by enormous oak trees,
brought to South Africa by the Dutch centuries
ago. Between the dam and the main building
you will find the new ‘stokkies’ project, new vines
planted to create the right the ambience. You
are visiting a working boutique wine farm.
“This was the best place we stayed in the entire
of our honeymoon in South Africa. There are just
three cottages, so very peaceful and relaxing. Management and staff could not do enough
for us! Will return without question. Loved every
minute.” Don, Ireland
You will be welcomed by Jacqueline Aaldering.
The daughter of Marianne and Fons Aaldering
is fluent in English, Dutch, Spanish, German and
French. It is her passion to see to it that your
stay will be perfect. “It all comes down to attention and getting the details right,” she says.
In the tasting room there’s a small fire lit in an
open fire place, crystal glasses are kissed by
the sun and the stylish Aaldering bottles are
on display, their Gold medals shining. The black
labels – with embossed emblems and subtle
leaves – are applied to the bottles by hand and
ooze class and allure.
From the spacious tasting room, visitors have
sweeping views over Devon Valley. Behind the
glass doors there’s the estate’s ultra-modern
wine cellar with shimmering stainless steel tanks
and oak wood barrels. This is where winemaker
P.J. Geyer does his magic once the grapes are
in.
“We (early 60’s couple) recently returned from
our memorable seven-day stay at Aaldering
Vineyards in Stellenbosch. Three private suites
provide first-class accommodation, with excellent facilities and a gorgeous pool. The sunsets
from the private patio are to die for!
With superb freshly prepared huge breakfasts
and of course really excellent wine later on,
including a fabulous Pinotage, lovely accommodation, brilliant and friendly staff, and terrific
value for money there is nothing not to like.”
John, United Kingdom
SPENDING THE NIGHT ON A WORKING WINE
FARM
In December 2013 Marianne and Fons Aaldering
opened the doors to the five-star luxury lodges
on their wine estate. The contrast between the
black manor house and the classic white, thatched Cape Dutch-style lodges is striking. The
decor of the three lodges is an intriguing amalgamation of old and new, from classic antiques
to modern-day gadgets. The suites are equip-

“Your Luxury
Lodge
experience is
furthermore
rounded
out by three
complimentary
bottles of
Aaldering
wine”

ped with iPads, plasma televisions, Nespresso
machines, and a hi-fi system. There is a pillow
menu, an in-room spa treatment facility, and a
laundry service too. Last but not least: all suites
have their own lounge, bedroom, bathroom and
terrace, from which guests have endless views
over the vineyards and Devon Valley. And over
the Olympic-size swimming pool with Jacuzzi.
Your Aaldering Experience is furthermore rounded out by three complimentary bottles of wine,
which are waiting for you in your suite. Aaldering
is, after all, about wine.
“Perfect place. Exceeded our expectations. Just
three rooms (more like apartments, they are
really big). The team is absolutely perfect. The
owner was really gentle with us. We have also
gotten three free good wines from their winery.
Perfect experience.” Pedro, Brazil
In the gathering dusk, when silence descends
on the vineyards, it is time to enjoy a lavish dinner at one of the many stunning restaurants in
Stellenbosch. Upon your return you can light a
fire, and end the day with a last glass of wine
before making yourself comfortable and drifting
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COMPLIMENTS GALORE
Aaldering Luxury Lodges has also received
the Tripadvisor’s Certificate of Excellence, which
is only given to accommodations that offer
consistent quality and service. Browsing on
Booking.com you can find a 9.9 for comfort,
facilities and cleanliness.
Just to state a few more compliments: “Wonderful
location, everything is taken care of. When back
in South Africa we will return for sure.” Matthijs
from the Netherlands. “Wonderful to be pampered
this way,” says Kees, also from the Netherlands.
“It was the best place to celebrate my birthday,”
adds Christel from Belgium. “Once you’ve stayed
at Aaldering, you want nothing but Aaldering,”
states a guest from Switzerland.
Looking back at the past year Jacqueline
Aaldering is super proud reading all the compliments, thank-you’s and wow’s: “We had guests
in 2018 that stayed with us for three weeks. And
then booked again for next year, for 25 days. They
will become part of the Aaldering family!”

off in your cushion-scattered king-size bed and
sink-in duvet.

“We have been enjoying perfect hospitality at the
Aaldering Estate for three weeks now. Perfection is
not even the word to describe our stay! The apartments are perfect in every respect and are lovingly
decorated down to the smallest detail. You feel
more like home than in a guesthouse. The breakfast is typically Dutch opulent and even after three
weeks not monotonous, but very varied. Jacqueline
and her husband Gert-Jan are perfect hosts.
Always there when you need them, but never intrusive. All employees are also very warm and always
there for the guests. Aaldering is just a dream
come true for us. I am already starting to think with
disgust that in one week we have to go back to
cold Germany.” Jürgen and Manfred, Germany

“Home from home, excellent accommodation
tastefully decorated, set in the heart of the
vineyard with wonderful views. The fresh breakfast was plentiful and served at flexible times to
suit all. The complementary wines on arrival was
a special touch. We can not recommend this accommodation enough and will be returning very
soon.” Sarah, United Kingdom
The next day, the à la carte breakfast will be
served with a welcoming smile. The day is yours
to relax, explore the Winelands and the historical city of Stellenbosch, play golf… all at your
own pace and to your own liking.
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Steffanie’s place
A A L D E R I N G ’S C H O I C E

Considered to be one of the best restaurants in Somerset West,
Steffanie’s Place arguably has the finest location in the Helderberg,
perched right at the top of Irene Avenue with splendid sea and mountain
views. But, to use their own words: May our food be remembered long
after our view is forgotten.

Nestled in the shadow of the
majestic Hottentots-Holland and
Helderberg mountain ranges, with gorgeous views over Strand and False Bay,
Somerset West has long played second
fiddle to its larger and more glamorous
siblings, Stellenbosch and
Franschhoek. But the region
has its own story to tell. Several illustrious wine estates can
be found here, along with some easy-to-miss
gems – a well-earned reward for those willing to
take the road (or wine route) less travelled. Years
and years ago, that road took the Aaldering family to Steffanie’s Place, an enduring favourite with
the Somerset locals, and for a good reason. The
family-owned restaurant is consistently rated one
of the best restaurants in Somerset West. With
a menu that suits every taste, the restaurant is
famous for its fresh fish, the pasta’s, and an intercontinental, Mediterranean style with a South
African twist.

long love affair. She passed away five years ago
and I still mourn her loss every day. Steffanie had
style, she was so special. I am more into the business side of the restaurant. We loved the catering
industry, mainly because of the social interaction
and we had various first-class restaurants all
over the world. In 1966 we landed in Pretoria and
fell in love with South Africa. The rest is history.”

“We are
a special
place, a place
for languid
lunches and
decadent
dinners”

PRIVATE LABEL
The atmosphere is casual but elegant, and
guests can book seating on the outdoor terrace
for a wonderful al fresco lunch or sundowner. Steffanie’s has an excellent wine list, with of course
Aaldering Estate wines to pair their dishes. They
even have an Aaldering Private label on their
wine list, not surprisingly named Steffanie’s. “The
Aaldering wines are of high quality, and on top of
that they are nice people. Coming here from the
Netherlands, they did something with their lives
and that is what I admire.” While enjoying a glass
of his wonderful red, founder and owner Werner
Vögele takes me through the restaurant’s history. “We are a special place, a place for languid
lunches and decadent dinners.”

AMBIENCE
An impressive feature of Steffanie’s is the spacious terrace which has been cleverly screened
from the road by a bank of shrubs and is delightfully decorated with potted plants. It makes
the most of the superb setting to allow diners to
savour the far-reaching views. Decorated in autumn shades, Steffanie’s interior offers versatile
seating arrangements with both large and small
tables, as well as a number of exceptionally comfortable upholstered booths which provide a more
intimate dining experience. Additional features
include an attractive fireplace, a well-stocked bar
and large picture windows to bring the stunning
views right into the restaurant.
TALKING FOOD
The views are to die for, but locals return time
and again to this popular restaurant for the constant quality of their exceptionally tasty, well-presented dishes. Much emphasis is placed on using
good quality products and only the freshest
herbs and vegetables to ensure that Steffanie’s
Place maintains its well-earned reputation. Asked
about their signature dishes, Werner hesitates.
“It could be the crispy duck, or the grilled kingklip.
No,” he decides, “it is our fresh mussels, simmered
in a saffron and lemon sauce with a hint of chilli
and garlic. Try it with our Steffanie’s red. And I
can recommend the Belgian chocolate torte that
pairs wonderfully with the Aaldering Noble Late
Harvest.”
In addition to the main menu, there is a choice of
“blackboard specials” which will always include
meat, fish and pasta according to what is in season.
When Kim, attentively, comes to fill our glasses,
and I ask Werner again about the magic of
Steffanie’s, he replies: “When you come to us,
there is always a family member present to ensure a lovely personal dining experience.”

A LOVE AFFAIR
The on-going success of this popular restaurant
is due largely to Werner’s energy and enthusiasm.
Together with his daughter Dominique and her
husband Dean they form a dynamic team that
supervises everything from front-of-house to
stocking the wine cellar and overseeing the kitchen. The person they all very much miss is Steffanie, Werner’s beloved wife and Dominique’s mother.
“We were together for fifty years, it was a life-
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South Africa holds
the whole world in one
country. Every time
we – and our guests –
are blown away by the
amazing landscapes of
our Western Cape. See
for yourself why we call
it our South African
dream.

BOULDERS’
PENGUINS
Cape Town definitely has no shortage of
amazing beaches, but Boulders Beach in False
Bay offers something extra special: a colony of
African penguins in all their smartly-dressed,
waddling glory, right under your nose. In fact,
it’s the only place in the world where you can
get close to African penguins.
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CAPE POINT’S
ROCKY BEACHES
Cape Point is a spectacular
sight with towering stone cliffs,
endemic fynbos, breathtaking
bays, rocky beaches and rolling
green hills and valleys, just
60km outside Cape Town. It
may not be the southernmost
point of Africa – that honour
goes to Cape Agulhas – but
Cape Point certainly makes you
feel as if you are standing at
the edge of the world. From the
Lighthouse Keeper’s trail you’ll
get a great view of the 200m
cliff face towering out of the
ocean with the Old Lighthouse
perched at the top. It was here
that the legend of a ghost ship
haunting the area, the Flying
Dutchman, was born.
Look out, too, for pelagic
birds of which there are a
large variety, zebra, eland,
and the many species of
reptiles and small mammals.
Chacma baboons are common,
especially at the point itself.
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CHAPMAN’S
PEAK
Chapman’s Peak toll
road is one of the
most spectacular
coastal drives in the
world. Running from
Noordhoek to Hout Bay,
the twisting 9km drive
has 114 curves and
gives you spectacular
views of the Atlantic
coastline. Chapman’s
Peak Drive was hacked
in to the near-vertical
face of mountain on
the western side of the
Cape Peninsula. Flanked
by both the towering
mountainside and sheer
drops into the Atlantic
Ocean below, Chapman’s
Peak Drive is a nailbiting route passing
through a number of
whale-watching vantage
points. The route took 7
years to complete and
was opened in 1922.
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CONTRADICTION
SNOW COVERED
MOUTAINS
AND GIRAFFES
Inverdoorn is the
name of this magical
game reserve close to
Ceres. In winter snow
can fall on the higher
mountains, which
brings a great many
visitors to the Ceres
Valley, also known as
‘the Switzerland of
South Africa’. This
part of the world
offers a beauty all of
its own.

TWELVE
APOSTLES
Victoria Road is an incredible
drive that runs between Sea Point
and Hout Bay. The scenic stretch
between Bakoven and Oudekraal
is dominated by a series of
mountains known as the Twelve
Apostles, after Jesus’ disciples,
which is a bit of an anomaly
because there are actually
seventeen or eighteen buttresses,
depending on how you count
them, not twelve. When the Cape
was under the Dutch rule (before
1795) this group of mountains
was known as Kasteelbergen or
Castle Mountains. Although not
as high as Table Mountain, they
are arguably more impressive,
their crags, ravines, gullies and
ridges an invitation to explore.
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NOORDHOEK’S
BEACH
The name Noordhoek at the west coast of the Cape Peninsula
was taken from the Dutch language and literally means “north
corner”. It is best known for its shoreline and its long, wide,
sandy beach, which stretches south to the neighbouring village
of Kommetjie. Near the southern end of this beach lies the wreck
of the steamship “Kakapo”, which ran aground in 1900, when
the captain mistook Chapman’s Peak for the Cape of Good
Hope. The scenic beauty and surrounding vegetation of this
beach that stretches for miles is truly stunning. The sea here
is rough and often cold, so is not renowned for great swimming
conditions but rather for water sports, horse riding and relaxing.
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2018
AN INSPIRED YEAR

In 2016 Jacqueline Aaldering and her husband Gert-Jan Posthuma moved to South
Africa from Spain to join forces with winemaker P.J. Geyer and put their talents and
ambitions to good use for the family enterprise, Aaldering Vineyards & Wines –
Luxury Lodges. How have they fared?

T

hey are quietly enjoying a glass of water
and a cup of coffee in the tasting room. The
high season is nearing its end, harvesting
has been done. An excellent time to look
back and talk about what the future will
bring. Using the checklist Gert-Jan and
Jaqueline have drawn up to help them in their
work as Sales manager and Hospitality & Financial manager, together we build a picture of what
2018 has made an inspired year, which seems
to be par for the course at Aaldering. Gert-Jan
and Jacqueline emphasise straight away that
they are still grateful to be given the opportunity to continue, together with P.J. Geyer, a good
manufacturing practice. “We are building on a
wonderful and solid base which Marianne and
Fons Aaldering have put down since 2007. We
are fortunate that we can run a company that
has made a name for itself within a short period as a supplier of solid quality wines which are
recognised all over the world. Our aim can and
should now be to belong to the top five wineries
in South Africa.”
Gert-Jan: “We are a boutique winery, with limited
edition wines, destined for connoisseurs and wine
lovers. It is true that we are selling our wines to
nearly forty countries in the world, but that also
implies that the volume per order is relatively low.
The wines are in that way rather exclusive. Our
wines mainly find their way to the very best gastronomic restaurants and boutique wine shops.
We closely guard this strategy and deliberately
choose to export to many countries with smaller
volumes as opposed to a presence in a select
number of countries with large volumes.”

“We are a
boutique
winery,
with limited
edition wines,
destined for
connoisseurs
and wine
lovers”

and an ever-present touch of Dutch of course, in
the way the winery and the lodges are presented. A combination of efficiency, focus on quality
and hospitality at the highest level.”
MARKETING STRATEGY
“From the start Marianne and Fons have put
a strong focus on marketing and Aaldering is
very good at it. It has made a name for itself as
a successful marketeer and we certainly intend
to carry on in this vein. We will continue to post
on social media three times a week, one of our
house rules. And more often, if there is news
about accolades, a new wine, a private label or
a special client or new country. This magazine is
and will remain an enormous eyecatcher and an
important marketing tool. It is good to see how
well it is received, also at the trade shows where
we present our wines and lodges.”
PRESENTATION OF THE WINES
“We are always complimented on the look and
feel of the whole wine range, on the choice of
bottle, the colour and design of the labels and
the capsules, the details. You have to start as
you mean to go on and that certainly goes for
our presentation. Stylish, elegant and unique are
words that can be applied to our corporate identity. In South Africa there are only two wineries
that use ‘our’ bottle and we are the only ones
using cork. Think about it, there are 560 wineries
in the whole country! We are proud to be unique!
And we owe everything to Fons and Marianne’s
inventiveness. They laid the foundation of our
uniqueness.”

DAY-TO-DAY MANAGEMENT
“Together with P.J. we are running the estate.
Of course with help from the team, owners and
founders Marianne and Fons, and our European
Brand Ambassador Madri Gerber. We look at the
South African enterprise with European eyes,

THE SCREW CAP IS ON THE RISE. WILL YOU
STAY WITH CORK?
Yes, we will keep using cork, it shows class. It is
good that you have to put a little bit of effort
into opening a quality bottle of wine.”
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THE MAGNUM LINE
“This line was successfully introduced a number of years ago with the Pinotage. Our Dutch
importer recently asked whether we couldn’t do
a follow-up. We have done that by releasing a
series, a limited edition with a perfect Aaldering
Icon wine, the Estate Cabernet SauvignonMerlot 2016. A Bordeaux blend, a classic wine
which can certainly be left to mature. There is
a huge demand for these magnums, not only in
Europe, but also in China for instance.”

wine for any occasion. The range has been introduced and developed for the Chinese market,
but is starting to become more popular in other
countries as well. It offers high quality for a very
reasonable price. And because they have been
labelled ‘by Aaldering’ we are creating a good
brand awareness. Florence for every day of the
week, so to speak, the premium wines for special
occasions. And look…” Gert-Jan proudly presents the bottles decorated with a Gold medal.
“Rated by Gilbert & Gaillard, for more than two
decades one of France’s key wine guides.”

THE INTRODUCTION OF THE NOBLE LATE
HARVEST WAS HOT NEWS LAST YEAR. HOW
HAS THE WINE BEEN RECEIVED AROUND THE
WORLD?
“Very well. It really is a special wine, made from
the Sauvignon Blanc grape. It has a wonderful,
complex taste, with beautiful fruit, a sweet touch
and a lingering aftertaste. As holds good for all
our wines, this wine sells once we get the opportunity to let people taste it. That is how good our
wines are.”

NEW COUNTRIES AND MARKETS
“ProWein gives us the opportunity to maintain
our present contacts and meet new people. A
huge amount of preparation goes into attracting
the right importers to our stand. We have looked
beforehand at which countries we would like
to export to. Finland, Ireland, Norway, Belgium,
Spain and the USA qualify and we have established some good contacts.”
PRIVATE LABELS
“Yes, that is an attractive addition to our own
Estate wines. We are making Y for Japan and we
are regularly approached by parties for a similar collaboration. We are always open to that.
Meanwhile, we have also produced a second
series ‘Kus van Thérèse’ (Thérèse’s Kiss), a blend
of our red and white wines. It will be available at
all nineteen HANOS stores in the Netherlands,
a prestigious supplier also selling our own
Aaldering wines.”

IS THE NOBLE LATE HARVEST ALSO SUITABLE TO EXPORT?
“Of course, it goes all over the world. We sell it in
a 75cl bottle as part of the complete range. An
attractive detail is the golden colour on the capsule and the label. It will indeed be a wine which
will mainly be served by the glass. The good
news is that it can easily be kept in the fridge
for three weeks once it has been opened. Unfortunately we cannot produce a new Noble Late
Harvest in 2018. No Botrytis has been found in
the vineyard.”

PROUD SUPPLIER OF…
“We remain focused on supplying to the Business
and First Class of airlines like KLM (Aaldering
Chardonnay, Pinotage and Lady M), All Nippon
Airways (Aaldering Sauvignon Blanc), American

FLORENCE WINES
“It is starting to get boring, but they are also
doing really well. It is an easy, very drinkable
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Airlines and Asiana Airlines. That has something
to do with the fact that we are a boutique winery
and as such only have limited editions of each
wine. We make a clear choice here for quality
and not quantity. American Airlines has complimented us on our presentation. They see serving
from our elegant bottle in First Class as added
value over handing out small bottles. Asiana
Airlines has been serving our Sauvignon Blanc
for the third year running now. They also see the
added value of the stylish bottle and the cork. In
addition to Royal Caribbean Cruises we are now
also supplying Holland America Line cruise ships.
They serve our Cabernet Sauvignon-Merlot and
the Pinotage Rosé on board. We are proud to
count this fantastic new customer among our
clientele. We cannot emphasise enough that
the contacts forged by Marianne and Fons
Aaldering in the airline world turn up trumps
every time to enable us to continue relations
with existing contacts or make new ones.”
AWARDS
“Acknowledgement and appreciation of course
always comes from outsiders. We were awarded
two Gold medals at the Sakura Women’s
Wine awards, for the Aaldering Cabernet
Sauvignon-Merlot 2013 and for the Estate
Pinotage Blanc 2017.
The Estate Chardonnay 2017 did particularly
well at the South African Wine Index (Platinum),
the Top 100 South African Wines (Double Gold)
and at the prestigious Decanter (Silver 90p.)
Gilbert & Gaillard was also very enthusiastic.
Not only the Florence range, but also the Noble
Late Harvest, Pinotage Blanc 2017, Chardonnay
2017, Cabernet Sauvignon-Merlot 2013 were
awarded gold.”
THIS APPRECIATION ALSO EXTENDS TO THE
AALDERING LUXURY LODGES. JACQUELINE
AALDERING COLLECTS TOP MARKS BY THE
DOZEN FOR THE WAY THEY PAMPER THEIR
GUESTS ON THE WORKING WINE FARM.
“Our guests appreciate the location, the spacious suites, the swimming pool with the Jacuzzi,
the wines, the breakfast, as well as the personal
touch. Attention makes everything better. And
this certainly holds true for the start of the day
which we celebrate with breakfast à la carte. We
try to make guests feel at home by chatting to
them if they feel like it, while at the same time
giving them all the space they want. There is
classical music at breakfast, which provides a
good atmosphere. Everything should feel natural,
we are genuine, we don’t pretend. We go with the
flow and use our own holiday to gain new ideas.
We are always thinking about ways to improve.
And yes, our efforts and attention do pay off.”

with the people that have given us the opportunity to continue this wonderful company.”

“Our aim can
and should
now be to
belong to
the top five
wineries in
South Africa”

BOTH POINT TO THE OWNERS AND FOUNDERS, MARIANNE AND FONS AALDERING.
“Of course Fons is still looking over our shoulder.
He is a great outside-the-box thinker and has
an enormous amount of contacts. But also his
vision and sense of quality are unequalled. After
the period of drought and the recession in South
Africa the general tendency has been for companies to scale back or even close down. Farms
without irrigation, producers of bulk wines have
the same costs but now earn less. Aaldering is
again going against the flow and is investing
wherever necessary. For instance, we have partly
renewed the existing vineyard, bought new land
and have invested in new lodges. This is unique.
And that is exactly what Marianne and Fons
stand for.”
WHAT WILL THE FUTURE BRING?
“We are awaiting planning permission for nine
additional lodges with all the trimmings. And
we would like to promote Aaldering Vineyards &
Wines – Luxury Lodges in our homeland, South
Africa, as well. At this moment we are specifically
looking for distributors in South Africa active on
the local market. We would like to create a market in Africa for Aaldering, without falling into the
trap of it becoming a small-scale operation.”
DO YOU FEEL YOU HAVE LANDED IN SOUTH
AFRICA NOW YOU HAVE BEEN HERE A YEAR?
“Regarding the wine I can safely say that I now
have experience with our existing and new customers. This has given me a feeling for our customers’ local issues. I know about the do’s and
don’ts at fairs. Our vineyard is fantastic, at its
peak. Our grapes are perfect, and I say this unreservedly. This also goes for the wines we produce. We are definitely looking forward to what
2019 will bring.”

THIS DESERVES A ‘CHAPEAU’!
“Thank you. But we want to celebrate our successes with all our hard-working colleagues. With
our winemaker first and foremost, who has produced a beautiful harvest again this year, and
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Vinos
Yamazaki
A N E XC E PT I O N A L W I N E C O M PA N Y

Established in 1913, Vinos Yamazaki is one of the leading wine distributors in Japan.
Five years ago, the company decided on a collaboration with Aaldering. Now they
have their own private label: Y. This is how it came about.

More than a century ago the first
owner, Toyosaku Yamazaki, started
a small liquor store, Yamazaki
Saketen, in Shizuoka city. In 1977
they made the family business
into a speciality store. Ten
years on, Yamazaki Saketen
was
transformed into Yamazaki
Co. Ltd. In 1994 Yuko Tanemoto (the President/
COO) started to import wines directly from
overseas wineries. And that is exactly what they
have been doing ever since. The main business
is retail as well as selling the wines to restaurants, and wines from all over the world are on
sale in 24 Yamazaki stores. The company even
made it to Shanghai where they have one shop
and a branch office.

And like so many of the Aaldering adventures
and collaborations, Y is highly appreciated and
sales are going very well.

“We do not
sell a product,
we sell a
story”

CUSTOMER NEEDS
After selecting the overseas wines and having
them shipped to Japan, they are stored in a
temperature-controlled warehouse, until they
find their way to the shops and wine lovers. To
promote their true finds, Yamazaki organises
wine tasting events in their shops. As they say:
“We do not sell a product, we sell a story and
therefore our shops need to be more than just
a shop.” Call it a wine experience? An adventure
that brings in the clients from virtually all over
the world of wines?
When asked, the company states that they are
very proud of working with Aaldering Vineyards
& Wines, promoting the brand in Japan as best
they can. “Together we take part in the Sakura
Women’s Wine Awards, and Y has won a Gold
medal two years running now.”
A lot of effort has gone into promoting the
Aaldering wines in Japan. Has this resulted in
brand awareness? “Yes,” they say. “Aaldering is
now recognised by their customers as a boutique winery producing high quality premium
wines.”
For our part, we want to thank Yamazaki and we
wish them many wonderful years and plentiful
sales. Cheers to that! 乾杯 Kanpai!

THE BIRTH OF Y
In the year that Yamazaki celebrated its 100th
anniversary, the company decided to start importing Aaldering wines and the valued relationship started. After a visit to Aaldering
Vineyards & Wines in October 2015 by President Ms Yuko and the Yamazaki team they
decided on a special label for Japan, Y. A little
token of appreciation from leading lady Yuko
Tanemoto of Yamazaki to Marianne Aaldering,
who is the name giver of Aaldering’s Lady M.
The idea of starting this special label came up
when Ms Yuko did an extensive barrel tasting in
the Aaldering cellars. That was the birth of Y, a
wine that is now exclusively sold by Yamazaki.
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A tribute to
Nelson Mandela †
( 1 8 J U LY 1 9 1 8 – 5 D EC E M B E R 2 0 1 3 )

Nelson Rolihlahla Mandela was only expected to continue his Xhosa clan
name, but became the father of an entire nation instead. He was a symbol
of Ubuntu, a life philosophy centred around humanity and forgiveness,
and personified hopes for a new and democratic South Africa.

“If there are dreams about a beautiful
South Africa, there are also roads that
lead to their goal.
Two of these roads could be named
Goodness and Forgiveness.”
Nelson Mandela first realised he was living in an unfair country when he heard
a local chief deliver a speech at his
initiation ceremony. The chief’s message was not one of hope, but contained some hard truths about the
future of the young Xhosa men
present. He said: “These gifts
today are naught, for we cannot
give them the greatest gifts of
all, which are freedom and independence.”
Nelson Mandela, the first black
president of the democratic republic of South Africa and Nobel Peace Prize winner, dedicated
67 years – including 27 years in
prison – to fighting social injustice.
He wanted to turn South Africa
into a Rainbow Nation, a country
with equality for all and Ubuntu as
its main ideology. “It is an ideal which
I hope to live for and to achieve. But if
needs be, it is an ideal for which I am
prepared to die.”
The personal enrichment of the ANC leaders, the unparalleled corruption, the arro-

gance of the people in power and the lack of
rights of millions of black South Africans must
have caused Mandela great sorrow. But now
Cyril Ramaphosa brings new hope for a South
Africa that Mandela had always envisioned.
In fact, Mandela already thought Ramaphosa
would make an ideal successor when he resigned
from the presidency in 1999.

“There is no
shortcut to
the country of
our dreams”
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PRISONER 46664
“This prison will not break our spirit, but will only
make us more determined to win this struggle.”
Mandela’s imprisonment on Robben Island
did not break his spirit. On the contrary, while
many prisoners refused to talk to their guards,
Mandela actually attempted to analyse their
situation. He realised that the behaviour of the
Afrikaners was governed by a deep-rooted fear.
He used his confinement to find out more about
the history of the Afrikaners and to learn their
language.
A lot of information about Mandela’s years in
captivity came from Christo Brand, who became
a prison guard on Robben Island at the age of
18. For four years, Brand was Mandela’s guard
on Robben Island and he remained Mandela’s
warder after his transfers to Pollsmoor Prison in
Cape Town and subsequently to Victor Verster
Prison in Paarl. “Eventually I was put in
charge of the educational studies of
Nelson Mandela and a few other prisoners. Mr Mandela was determined

to turn Robben Island into a university. It meant
that prisoners who arrived with no education
at all, left as powerfully educated men. He kept
saying that as long as you’re alive, they can’t
take away your education. He was even determined to learn how to speak and write Afrikaans.
When he was released, the prison was empty for
me. But we kept in touch. He was very down to
earth. When I had a problem, he would give me
advice. He was my prisoner, but he was also my
father,” Brand said. “Of course I wasn’t allowed
to be his friend. You had to do your job. We
maintained our friendship after I finished work.”
FREE AT LAST
“I did not in the beginning choose to place my
people above my family, but in attempting to
serve my people, I found that I was prevented
from fulfilling my obligations as a son, a brother,
a father, and a husband.”
On 11 February 1990 Nelson Mandela, accompanied by his second wife Winnie, walked towards freedom. Their clenched fists held high in
the air: an iconic image. Throughout the years,
Winnie had always managed to attract public
attention to Nelson Mandela’s imprisonment, so
during his historic release she was finally awarded her place in the spotlights as “Mother of the

Nation”. Christo Brand had witnessed the love
between Mandela and his wife and the sacrifices Winnie had to make for the struggle
against apartheid. “She never stopped giving
him hope.” Many people were therefore surprised
when the couple divorced in 1996.

“Mandela
changed the
course of
history by
showing the
world the
power of nonviolence and
tolerance”
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FINAL RESTING PLACE
Nelson Rolihlahla Mandela did not reside in palaces, but considered his people, the children of
his nation, to be his greatest wealth. The legacy
of this larger-than-life world leader is honoured
in numerous museums and statues and in the
names of countless streets, avenues and schools
around the world. In Qunu the
Great Man found his final resting place, in the
hills and valleys where he had spent his carefree
childhood.
“I would like people to say: ‘Here lies a man who
has done his duty on earth.’ That is all.”
Nelson Mandela has personified justice and
freedom for all, regardless of race, religion or
origin, and became one of the most influential
and admired human beings of all time. A symbol
of hope for all mankind.
Barack Obama: “Mandela changed the course
of history by showing the world the power of
non-violence and tolerance.”

A A L D E R I N G T Y P I C A L LY S O U T H A F R I C A

Ubuntu
MANDELA’S GIFT TO THE WORLD

Ubuntu is the philosophy, the practice of the Bantu-speaking peoples of
Africa. It is as old as the emergence of these peoples on the soil of Africa,
the soil that nurtured the rise of Homo sapiens and thus stamped
Africa as the cradle of humankind.

“T

here is a word… in South Africa… Ubuntu!” Barack Obama said at the funeral of
Nelson Mandela and the crowd started
cheering in the Soweto stadium. It was
tangible that the former president of the
United States had touched and acknowledged
a treasure, a diamond of the country and the
people.
Ubuntu. A Zulu word, but also a universal concept. Umntu Ngmuntu Ngbantu literally means:
A person is a person through other people. Or:
I am because we are! This is the basis of the
Ubuntu philosophy. After Nelson Mandela’s release in 1990 this philosophy was propagated
all over the world. By him and by archbisshop
Desmond Tutu.
Nelson Mandela, an icon for freedom in Africa
and the world, an inspiring symbol of tolerance
and humanity, said: “It is a universal truth, a
way of life. Ubuntu underpins the concept of an
open society. The core values of this philosophy
are: respect, responsibility, recognition, reliability
and reconciliation. Words that amount to this:
community, caring, trust, unselfishness, helpfulness, sharing. One word can mean that much.”

He explained: “In the old days when we were
young, a traveller would stop at a village, and
he didn’t have to ask for food or water. The
people just gave him food, entertained him.
That is one aspect of Ubuntu. Ubuntu does not
mean that people should not enrich themselves. The question therefore is, are you going to
do so in order to enable the community around
you to improve. These are the important things
in life, and if you can do that, you have done
something very important which will be appreciated.”

“You build a
living by what
you earn, but
you build a
life by what
you give”
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In the words of South African archbishop
Desmond Tutu: “Somebody with Ubuntu is open
to and approachable for others, they dedicate
themselves to others, they do not feel threatened by other people’s abilities because they
derive enough self-confidence from the knowledge that they are part of a larger entirety.
They flinch when others are humiliated or tortured or oppressed. Ubuntu embraces hospitality,
caring about others, being able to go the extra
mile for the sake of others. It is about the essence of being human; it is part of the gift that
Africa will give the world.”
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PETER HARKEMA

The magic
of Château
Neercanne
Situated in the Jeker Valley, a stone’s throw from
Maastricht and on the border with Belgium, lies the
only terraced castle in the Netherlands. Host and
general manager Peter Harkema talks about the magic
of Château Neercanne, or rather the culinary mountain
as he likes to describe the château.

- 55 -

Château Neercanne dates from 1698
and is part of the prestigious Oostwegel
Collection of historic monuments in the
epicurean Dutch province of Limburg which
have been lovingly turned into hotels and
restaurants. Guests are enchanted by the
surrounding nature and the cultural heritage
telling the story of centuries. This is also true of
the picturesque Château Neercanne, housing the
Michelin-starred Restaurant Château Neercanne.
The restaurant which has had a Michelin star for
the past 31 years, has evolved to become one of
the most flamboyant spots in the Netherlands.
On a sun-drenched day in the summer of 2018
Peter Harkema shows us around the domain with
its rich history.
A TOP-LEVEL MEETING
The château is blessed with its own vineyard,
a wine cellar in the famous marl caves and an
extensive kitchen garden on one of the terraces,
for use by the kitchen maîtres of Restaurant
Château Neercanne and Lunch Restaurant
l’Auberge (awarded a Bib Gourmand).
On the Restaurant Château Neercanne’s terrace,
under the white umbrella’s, the guests are enjoying lunch. The views over the Jeker Valley and the
baroque gardens down below are unparalleled and
the same goes for the hospitality.
Before we are given the opportunity to get to know
the château, executive chef Hans Snijders, who has
been with the company for 36 years, and chef de
cuisine Gilbert von Berg serve a starter to wake up
our taste buds. It is a dish of pickled beef and king
crab dressed with a crème de juzu, tarragon and
mustard, sourdough bread and seaweed crisps,
beautifully dressed at the table with a heavenly
vinaigrette of tarragon oil and lime. The dish goes
wonderfully well with the Aaldering Estate Pinotage
Blanc. This showpiece of Aaldering Vineyards &
Wines just happens to be Peter Harkema’s favourite wine.
A PASSION FOR PASSION
Looking out over the border with Belgium in the
distance and the sleepy cows in a patch of shade
under the impressive trees, Harkema talks about
his introduction to the Aaldering wines. “Together
with Master of Wine Cees van Casteren I visited the
Estate in South Africa four years ago. I met Fons
Aaldering, an authentic, convivial and passionate
host. We immediately hit it off. I greatly admire people that can inspire me. This meeting was for me the
introduction to the Aaldering wines and the reason
we put them on our menu. They are pure, elegant
but also robust. A product that does not smell of
commerce. I think it is a very beautiful, traditionally
produced wine. When I recommend the wines to my
guests, I think about the Aalderings. About their
passion, that is what to me the wines represent.”

THE BIRTHPLACE OF THE EURO
The meeting of the European Council – also called
the Euro Summit –was held in Maastricht on 9 and
10 December 1991. At the meeting the member
states reached agreement on a treaty about the
European Political Union, converting the then
European Community into the European Union.
The member states also agreed on a treaty concerning the European Monetary Union, which led to
the introduction of the euro. The dinner with all the
leaders took place in nearby Restaurant Château
Neercanne.
Harkema opens the door to the private tower called
De Gulden with a flourish. He points to the historic
photograph: Mitterrand and Queen Beatrix walking
side by side past the heralds at arms standing to
attention.
In the marl caves opposite the restaurant he
proudly presents the historic and irreplaceable little
piece of marl wall on which all government leaders
and heads of state of the European Union put their
signatures during the visit to the chateau.
FAMOUS SIGNATURES
Peter Harkema points at the plateau with the famous signatures. “What was really special, was
that first Queen Beatrix put her signature on the
wall – in orange – and then the French president.
It did not go without a hitch, though. The master
of ceremonies of the royal household, Monod de
Froideville, discovered that ‘Mitterrand’ had been
spelled with only one ‘r’. There was no way we could
get the artist who had designed it to come back.
He would never be able to pass all the security checks in time.” Harkema took action straight
away. He fetched a large knife from the kitchen and
scratched out the letters “rand” and wrote “rrand”.
Only a very close look will reveal the tiny difference.
“The name is still often misspelt in news articles. I
would notice that, of course.”

Aaldering
Estate
Pinotage
Blanc 2017

34 Years ago Peter Harkema moved from Groningen
to South Limburg with his young family. “When
driving between the vineyards here, it felt as if I was
abroad. We have been doing a summer job, that is
what it feels like in this beautiful location,” he says
jokingly. Together with his wife Ans he has brought
character to the place: allure, class and personal
commitment.

THE MAGIC OF CHÂTEAU NEERCANNE
“The magic is what the perception is all about.
There is a certain aura here of hospitality. It is not
only important what is on the plate and in the glass.
There are so many elements that ensure that our
guests can completely relax and enjoy themselves.
I like to call us the gastronomic Efteling (a fairy
tale theme park in the Netherlands, a true world of
wonders). We try to go the extra mile for our guests,
but it has to be stylish and have a certain standard.
People should feel at home here. That is my job as
I see it. Within reason we have to meet our guests
– sometimes unspoken – wishes. We are a monument everybody can enjoy. I often hear people say: ‘I
wouldn’t have thought that it would be so hospitable,
and spontaneous here.’ We empathise, we help people make up their minds. That to me is very important. Do you know that 27 couples that worked here
have found each other over the years? On average
my employees stay here for seventeen years. That is
saying something about the ambience and the mutual trust. It is my mission to make people happy.”
The host goes under the moniker of “Peter the
Great” and it is obvious that he plays a large part
in how the chateau is perceived. People sometimes
even address him as “mister Canne”. He laughs
heartily. “This is my life’s work.”
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Destination
Robben Island
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The entrance gate of Robben Island

Robben Island’s prison
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The V&A Waterfront

South Africa’s four Nobel Peace Laureates
captured in bronze

While we will not forget the brutality of Apartheid, we will not want Robben Island to be a
monument to our hardship and suffering. We would want it to be a triumph of the human
spirit against the forces of evil. A triumph of wisdom against small minds and pettiness. A
triumph of courage and determination over human frailty and weakness… A triumph of a
new South Africa over the old. – Ahmed Kathrada

The island where Nelson Mandela and
many other freedom fighters were incarcerated
is now one of the prime tourist destinations
of South Africa. It is not the easiest one to
digest, but it will give you a better understanding of today’s society.
A SNIPPET OF THE ISLAND’S HISTORY
Robben Island is situated in Table Bay, 11.4km from
Cape Town’s harbour and the V&A Waterfront,
and 7km from Bloubergstrand. The island is 3.3km
long and 1.9km wide. It is the summit of an ancient,
now submerged mountain. Geographically, Robben
Island and the Cape of Good Hope fall roughly
midway between the starting point and the end of
the East-West trade routes, a busy shipping route
used by European traders from the 1600s, who
had to circumnavigate Africa in order to reach the
East. The first documented landing on the island
was in 1498 – probably one of Vasco da Gama’s
ships which dropped anchor there so that the crew
could seek shelter and look for supplies.
Over the course of the next two hundred years, a
growing number of European ships made similar
stops at Robben Island. The sailors ate duikers
(bokkies), tortoises, seal meat and penguin eggs.
They also used the island as a mail drop, leaving
post there for other ships to collect. In 1652 Jan
van Riebeeck was instructed by the Dutch East
India Company to establish a refreshment station

in nearby Table Bay in order to supply passing ships
with medical supplies, food and water. Vegetables
were planted on the island and new animals such
as cattle and rabbits were introduced to supply the
sailors with additional fresh meat. Building operations in Cape Town were materially assisted by the
procurement of stone and lime from the island.

“Today
the island
is a World
Heritage site,
recognised
as a place of
outstanding
universal
value”
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PRISON ISLAND
Convicted criminals were first sent to the island by
the Dutch in 1657. The first Robben Island prisoners were slaves and prisoners of war from the East
Indies. The British who first took the Cape in 1795
and again in 1806, also used Robben Island as a
prison site. Some of the convicts (mostly white)
were from the military and a few (mainly black) were
political prisoners; they were Xhosa people who
resisted colonisation.
From 1846 to 1931 Robben Island was used as a
colonial hospital. A general infirmary was set up to
cater for three specific categories of sick people in
the colony: the insane, the chronically ill and those
suffering from leprosy. In other words: the people
whom middle-class Cape Town citizens found most
threatening to their social stability were removed
from the streets and sent to the island. To call it a
place of healing was far beside the truth, Robben
Island became the hospital reserved for poor, black
and dangerous patients.
The Robben Island Mental Asylum closed down in

The famous Clock Tower

1921. At this stage the black lunatics, as they were
referred to, were kept in the kraal which had originally been used for sheep and later for East Indian
prisoners. One of the best-known mental patients
was a man called Plaatjes, whose main aim in life
was to get back to the mainland. Over the years
he built many boats using wood from boxes, only to
have them destroyed by the authorities every time.
Although Plaatjes never made it to the mainland,
he never gave up hope of doing so.
Leprosy patients lived in terrible conditions: they
were chained, beaten and seldom allowed visitors.
The hospital, in the end housing two thousand patients, closed down in 1931.
ISLAND FOR SALE
The island was up for sale after that and rumour
had it that it would become a holiday resort – the
opposite of a site that was regarded as a place
of sorrow and horror. The outbreak of World War
II intervened before any plan could be implemented. The island’s sentinel position at the mouth
of Table Bay again assumed importance during
the war. Robben Island became the first point of
defence against an attack in Table Bay and was
declared reserved for military purposes in 1936
and equipped with harbour facilities and artillery in
1939. But the feared invasion of South Africa never
happened.
PROTECTOR OF APARTHEID
In 1961 Robben Island once again accepted a
batch of prisoners. It was now used as a Maximum
Security Prison for both common law and political
prisoners under the Apartheid regime, which had
come into power in 1948. Only black, coloured and
Asiatic men were selected for incarceration on the
island. The island’s isolation and the cruelty of its
prison staff made it the most dreaded prison in the
country. While the island became a place of exile,
it also, once again, became a symbol of resistance.
Many of South Africa’s recent and current political
leaders were imprisoned on the island. While they
suffered both physically and mentally from the
harsh conditions it enabled them to share and talk
about their political dreams and differences. In this
way, Robben Island acted as the birthplace of the
new South Africa.
The last political prisoners were released in 1991
and today the island is a World Heritage site, recognised as a place of outstanding universal value
and an inspiring symbol of courage and endurance
in the fight for freedom and equality.
ENJOYING YOUR TIME AT THE V&A WATERFRONT
During the boat trip to and from the island you
have beautiful views of Table Mountain and the city

Leaving the Waterfront for destination
Robben Island. Table Mountain in the back
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Entertainment
that is nestled in its arms. Dolphins might join you,
seals play in the harbour and in season be sure to
be on the lookout for whales.
When back at the V&A Waterfront, a wonderful
combination of a world-class working harbour and
entertainment, you can enjoy a meal at the exquisite restaurants or take in a bit of sunshine while
having a glass of Aaldering (of course) wine.
The shops are wonderful and art plays an important part in this area since the opening of the Zeitz
Museum of Contemporary African Art in September 2017. British architect and acclaimed designer Thomas Heatherwick turned the 42 concrete
tubes, which were once the highest and largest
grain silos in Sub-Saharan Africa, into a contemporary cathedral for African art. It is the perfect place
for Jochen Zeitz’ cutting-edge art collection. The
54-year-old billionaire – former CEO of German
footwear company Puma – is the driving force behind the realisation of the museum.
Overlooking the Atlantic Ocean, against a backdrop of docklands, the city and Table Mountain,
the new museum with its monumental facade – an
iconic feature of Cape Town’s skyline – is one of the
most striking buildings to have been constructed on
the continent. This platform is a fitting place for the
many stories of Africa, to be kept in perpetuity.

“The V&A
Waterfront is
a wonderful
combination
of a worldclass working
harbour and
entertainment”

CLOCK TOWER STORIES
Now no longer in use, the Clock Tower – one of
the V&A Waterfront’s most iconic buildings – was
completed in 1882. With its pointed Gothic windows
and beautiful clock imported from Edinburgh, this
was once the most important building at the harbour. While it looks relatively ornamental today, the
Clock Tower originally housed the first office of the
Port Captain, an essential building equipped with all
the facilities a man running a busy port might need.
There was a mirror room on the second floor, which
enabled the Port Captain to keep an eye on nearly
all the harbour’s comings and goings. There was
also a telescope to scope out the entire harbour, as
well as equipment such as lamps and flags, which
enabled him to signal instructions using Morse
code. Furthermore, the Clock Tower had a tide
gauge mechanism that could read tide and ocean
levels. Any crucial information was then relayed to
visiting ships’ captains. The Clock Tower’s exterior
has faded to a nondescript grey over the years, but
when it was renovated in 1997, the original deep red
colour was discovered under layers of paint.
NOBEL SQUARE
South Africa’s four Nobel Peace Laureates have
been captured in bronze. Albert Luthuli (1961),
archbishop emeritus Desmond Tutu (1984), former
president F.W. de Klerk and former president Nelson
Mandela (both 1993) all received the prize for the
key role they have played in forging South Africa’s
path from the depths of Apartheid to the vibrant
democracy it is today. Under the Mandela statue
are the words famously uttered by Madiba, at his
presidential inauguration in May 1994: “Never, never
and never again shall it be that this beautiful land
will experience the oppression of one by another.”
This visit began and comes to an end with Nelson
Mandela, whose life we want to commemorate in
this edition of The South African Dream. Mandela
had a dream as well and fought 67 years for the
freedom of his people. With this to ponder upon,
you head back to our wonderful Aaldering Luxury
Lodges that welcome you as always with a smile,
great vista’s and a glass of wine.
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BIG

BIGGER

BIGGEST

After the success of the Limited Editions Aaldering Magnum and Double
Magnum, we are launching a beautiful new series this year. The special
wine selected for this is the Estate Cabernet Sauvignon-Merlot, an Icon
wine for Aaldering Vineyards & Wines.
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W

hy a blend? When you give
a painter a single colour to
paint with, he can at most
create depth in his painting. With multiple colours, however,
the painting becomes more and more
beautiful. The comparison with wine
only partially holds true; too many
cultivars is of course not advisable,
but it is true that a blend of different
varieties creates a special synergy.
In the case of the Estate Cabernet
Sauvignon-Merlot, these cultivars
complement each other perfectly,
resulting in a distinctive and elegant
red wine that can be beautifully
combined with culinary delights.
But why in such a big bottle? Well,
there are several reasons for that.
Although this wine is already very
nice to drink, the amount of oxygen
in a bottle (this is the bit between the
wine and the cork) ensures that the
wine can develop further.
Aromas can develop better and the
wine becomes more nuanced and
complex. In a magnum bottle, this
‘trapped’ oxygen must penetrate a
larger volume of wine. This process is
a lot slower, but ultimately yields an
even better result. Size does matter…
especially in the case of wine.
But a Magnum is also extra festive,
because it takes (a little) longer to
empty the bottle.
The new Aaldering Vineyards &
Wines Magnum series consists of
course again of the Magnum and
Double Magnum, but also of even
larger bottles of five, six, nine, twelve,
and even fifteen liters!
Each label on the bottle is manually
applied and contains a unique number, and the bottle is packed in an
individual wooden box.
This makes this new series of Magnums a wonderful gift for a wedding,
a birth or an anniversary. It can also
be used as a promotional gift and is
of course a collector’s item.
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Tasting notes
A A L D E R I N G E STAT E
S AU V I G N O N B L A N C 2 01 8

A A L D E R I N G E STAT E
P I N OTAG E B L A N C 2 01 7

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

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

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

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

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

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

A A L D E R I N G E STAT E
L A DY M 2 01 8

A A L D E R I N G E STAT E
P I N OTAG E 2 01 7

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

Layered
elegantly in this Pinotage,
lies the barrel selection and bâtonnage.
While balance and elegance fill your mind,
with mulberry and smoky chocolate to find.
Gushing raspberry and cherry flavour,
will dance on your palate
to savour…
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F LO R E N C E W H I T E 2 01 7

F LO R E N C E R A N G E

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

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

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

F LO R E N C E R O S É 2 01 8

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

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

A A L D E R I N G CA B E R N E T
S AU V I G N O N - M E R LOT 2 01 3

F LO R E N C E R E D 2 01 5

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

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

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

A A L D E R I N G E STAT E
S H I R A Z 2 01 5

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

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

A canvas
with only the colour red,
is French cuisine without bread.
Excitement needs some selection,
thus a wine made to perfection.
One barrel chosen each year,
a surprise in the glass
to appear…
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