South African
WINE TOUR

ﬁyﬁ:ﬁ]‘i OF GOOD HOPE,

SOUTH AFRICA WAS FIRST SETTLED WHEN
EUROPEANS OF THE DUTCH EAST INDIA
COMPANY IN 1652 3ET UP A VICTUALING STATION
AND REPAIR FACILITY FOR THEIR MERCHANT
SHIPS JOURNEYING THE LONG PASSAGE
BETWEEN EUROPE, INDIA, AND THE FAR EAST:
JAN VAN RIEBECK. THE FIRST COMMANDER

OF THE CAPE WHO HAD PREVIOUSLY BEEN A
SHIP SURGEON PERSUADED HIS EMPLOYERS
FHAT WINE WAS BENEFICIAL FOR THE
TREATMENT OF SCURVY. THE FIRST

VINEYARD WAS PLANTED IN 1655.




wery ciry has a theusand srories

el

Cape Town, Seuth Africa rells

the sody of Dhgch and Posmuguce cxplarer

snd spice eradicrs who brsaght In French

winemuken o plant grapes when the mr
| of ike Reformaison in 1
Furope wat driv

oint ol Framge, The vear 1688 also ww the

[t

cemhary

o ther Farmers no naigrane

sl of Huguenou refugecs from France
These imdependenty minded growers
maved 10 South Africa with the pre

h, aew Affican conniry, By
% Samith Adrican wane were

Ieehd in high esteven,

Cape Town aba tells the sbory of Ser Ceal
Jaha K
sted Die Beers Diae
ramts mesved 8

wealth. Iv also sells the more modern siory

wadii wha seieled Hhodoia and e
sds, Th
the Cape for sudden

s of

il

(L]

of Melioa Mandcla in prisos, on a imall
mland off the coust near Cape Town harbos
Modern Cape Town will 12l the sory af
some excellent wines and winemakers, x
worll as spories of ihe lumurious s
Bamil

[t FETEE T T

| Boscki 4

i Africa’s beai

The Bay s the sime of 3an Francisco Bay
ate. The w

with a beiner, wasrmer ¢

The v

growing regions on the end of the African
ent have cooling ooean brocaes and

cro-climates, which are s coocllent for

Cankir

prewing greit wine grapes, Today, all thee
sonies kead the South African wine
& winemakers i

eSS

the Funure with a bong

and licion, This

Lstil

ne making ¢
15 & eradition char i hundneds of vears
loeger than the sther New Woeld wine
areas, and iv shows in the elegant obd bowels
andd wimery properties thar are in some of

the

st bocat

Cape Town is all these influences rolled
into one buwling iraditional koking ciey
The katels are 4

rade wosdor with
First class service

and ha

o

derived From a

Farmineg iradamo

going back cea-

[ETTa1 2%

The sulery
warm Cibdoenis
like wesnheer leads
1o grean prodisce
and wonderfy

frinks Fooads and

o Table b

g Cape Town

the naive game provides exotic meas and

Ferwl as the nosm

W bad ersbarked upos what s o b
ique sdventure
Feremy Wilknson, Presidend CECY of Grear

Wines Inscrmarional {a leading imporier of

&

& mmuly undoegestable and

South Afrcan wines ista the LISA) persons
aque “Behind the Scenes™
pourmes food & wine rours in Apnil and

Sepiember of each year. This time we ae a

ally leasds rwo

ers b0 South Adrica,




O Dy Owne of th
Cape Town, Wi armve a1 the Admiral Nelsoa Hoed (Nelly 1
& The Old World clogance of brcal
P
were made 1o feel ke

beausiful pario.

it with usdwiche and

i were there 1o |

i
Cirean Wines Inrernasonal chen chaal

h frasnis ik

Table Mountain, wl

cahble car 1o the very

o of Table Moustain and ww the most s

taculas sisnsct I8 Fecend mcmaly

vo che end of the carth. Irs no

an sce ount across the bon

er the Flat Earth Sociery ovn, as we vicw this grear cxpanse

and o o ot
i pamicd by iesrandi of South African champ

being equally enjoved by my fellow wour geest, | wanch for the last

slar.

gine seas amd flahes 3 green

se. | he s

wirobs of light thon the sim 15 g i

ed ... o0 dull 4 woed, This i s

leaves e i

saght I've been 1odd of but have winessed for ibse fies time, An

lexely sarisé he whale experience

inasramce of awe beaves us ¢

are on the cable car hesded downwand

The wiew ol ibe clowds and chifs ovir Cape Te

Tie 36T 3 MY

np. buge clouds rolling an

and

Cape Town has

4

v in all. Ax ohe Admiral Mebon Bar,
vl wraparcaund full service oo

abla”™ and we

e are served cockaails with a

Jeremy Wilk inased

¥ timo] with hapyy amid comient po be

b Africa!

forum the coas ar 7

Dray 2 ol obiis erp | am
the Cape Pe

ic Cape Posng, Ohar s

Yes, peng

T AR Bie [;

g the beaun

righs
hoods, The almsas
one heot 1l e
do clad binds are
feeding and div

irsd ouai of

¢ water, Thoe naine resdenis seom jo be verweng ibe

boasdwalks shene them

iy Bumana a1 we walk down «

We cominused 10 the Cape of Good Hope Nature Reverve. You can
1 where panaram

hwestern adpge of Afrsca aee ar thear b, | ook

he Cape of Good Hape

ouse pesk, | ss00d lool

or walk or take ihe funicular 1o ibe

ogran hobow

We see bab ip chose. Dhon't lex them see
voal are eanng. we are told. Own the way back o
v markees

Ehle

d ouai ol

Cape Town, we go

s, secany

il aramde

53



r
rf;?;.r;{ﬂf;}e‘?f ’f/)fm}r.j

AT THESE SOUTH AFRICAN RESTALRANTS
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ingenschy Farrved disersct is conadered by
muany i be the Foremaont red wise prodisc-

ing ares of South Afiica

We drive acrons the Cape counery through
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We have checked o of
the Admiral Nelan and
lurve pere checked inna
the amous Lanserac
Mamor and Winery, an
clegans Five vear horel

STELLENBOSCH REGION
P

and restaurant on one of the most fameous
entes in South Africa. The 155 heoare
euie was essablished im 1692 under the
mame of Schoongericht, which n Duich,
for beautiful outlook. It i tnaly beaugiful
o book ar. Iy is neubed deep in the cleft of
the verdant Jonkerchoek Valley, and within
wicw of the mapouic Helderberg, Mounzaims.

It locarion is sinened righa in the middle
o the famous Seaith Adrican wine produc
ing areas of Secllenbosch. Paarl, Franachoek
and Somerset Wesi. and wnthen close dis
tance of wark] renowned golf couirses and
pristisme besches of the Strnd. Goedon's
Bay and Cape Town. Close 1o nowm. yer
mesthed inio the craggy mounaains and
rulling valloys of wchpaon, the buskdeop
for the newt South Afrcan hoipatslicy
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impeccably kept up property is & throw
back o anaiher cennary. Thie vory ace of
beang aifered a fime gl of wine a8 you ase
checking in sehes you ime another plice
amdl purs you complerely ar ease
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Wymand conducts our tastng and steers us
imio 3 directian whach helps i 10 approc-
ste thar gres winemaling docs sot begen
im the cellar. iv beggins in the vineyard. As
Wymand weaves us theough the story of
amchend vimes i che vinevard and advanced

the cellar, we
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W Firid swee ibe Lamaorsc Chardoanay,

an exgellont o

the whites, we then move 1o a Lansems

Sauvignon Blanc, which was harvested ai
10 shinsde of 450, Thas rpe. fnaily wine
with ins charscreristic green fig flavor, gen
ty caresses the palare with i smooch and

full badied Feel.
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Hugo De Viler of Lantiroon

Wiynand Hamman of Langetac

Winemaker Dares Sieyther, Cape View
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wirsTalko

The reds are raned by the Who's Who in
the Wine Indusery as amaong the very
finest and will compere with preminim
wincs s the $100 prace range, vet ane sold
b the USA for under 528, “Fale dinkum™
o they sy in Aameralia, They all rae gold
medals and ase a favorise choice of fine
eating, establshments in the LI5SA wch o
Senich & Wolleraky, BICE, Ruch Chr
Zseak Hoine, Mores's, Lawny's. PF

Changs and pramy maore,

Huowwever. | founsd the Laneors
Chardannay to be the hame min of the
engire trip. It compleiny of lavors are
excellent with smoked salmon, lobsier,
white fish, creamy pasta and white meats
Ii 15 l\rmg fearured in fersi class for Uniied
Adrlines on imeratioaal laghts and b the
premaer choice for some of the woelds
finest hovels. This i the firn Chardonnay |
woulkd choose 1o serve 10 my most impos
tani cleend or best fraend,

Cape View

Wear Lanzerac is Cape Wiew. based in ihe
Batnckary Hills of Stellenbanch. It i our
aext dop and will peeasn Forever 3 part of
my Sourh African wise waing copeniende.
This is & small farm of 380 scres foumded
m 1712 with a bownigque ayle winery
With excellent soil types and micro-
climates far grapes and facilities junt the
sire for personaleed producti
duces some of the very best wines

-

Winemakeor Dienic Stoytdor hui won the
so awand for the best Pisotape in Souh
Adrica [the prestigiou ABSA sward erephs
for 20080}, This is che fime grear Mnosage
I've ever tasted. Pinotage is Souch Afrcs
rational grape and & s own varietal. le o
bt boen described ai 8 19200 crom Botweoen
panor eaoir and cinsaude {hereige)

Dumic won the “Best Ked wine i i
Sewstorrn Hemigpherr " in Atlinta Georpgia’s
1 isnal Wine Competition 2002
for has Pinoesge and many more awards.
Dhamie and his lovely wife pus on a real tra
ditional South Afrikaans harbecse (%
Beraai™) over & wood fire while scated on
their paia, Here. we sl gor o ample
Sourh Adrica’ versons of beef jerky. This
wary snack food is called Saifvewmg. I is
made of beel, ovrich or game (Kisdi
Wiklcboost & Recbok), ansmals | have

only seen on TV, While enjoyiag the
umiquee experience of bilioag. we drink
[Manie’s big bold reds. [hanie does elegan
wanes bubanced well between Inusi ansd
wosd, Excellent vahse wines of the highes
qualiey are alvesdy carried o1 many sop
restairanis acroas the LISA.

The Cape View Pinatage wi a bright
paky red color and wa aaperb. b gave
wweer aromas of rapbenry and banana fnair
with soft murmeg, and clove spiciness. Wiah
It apdenay and 3 hini of colfee, the
Penotage is & porfect companian for Bocf,
Lienls and romes, The Cape View Moo
was & dark magenta red with s nose thas
burses winh ripe phama. wild chenry and
MPURE HPICE, CONAINNE NP visions of duck
wath cherrics o raast Limb?

| paid pasticular snencion o the Cape

View Shirar. Imagine a deep raby color
with milled black pepper and earchy. beaik-
wry aramay eoveloped by all spice oakines.
Fruit apiced with clove and liguoricss are
als on 1bse palire. Paired with barbeoued
tarmer’s sasage soraighe from the boraii,
this is a serious wine that pair well with

mcags and apicy foodi

Landskroon

Chn Dvay Fowr we keft Saeflenbosch amd
headed For che Paarl District, which has a
tradicion of boing both prolific i produg-
twon bug sl exeremely diverse, thanks o
irs varied micro-climares and sdeal soil
comdinions, 'We amved ot Landikroon
whase wine making iradinon daies hack o
the Lage 17¢h C ey whon thse French
Hupriemor seribers came 1o the Cape,
Landskroon has 1,440 acres of which seme
TUH) acres are umder vine. This Magship
labsel seamds out among the fine wine
entabes im Paasl, South Afcs. The pown o
dominared by che Paarl Mowntin o the
e, and the monolinbic rock appears as a
bleck pead afrer & chower of raan.

Paul and Hugo de Villiers gave us an
excellent 1our of the cellars, followed by a
wing tasiing & we gazed acioas paruresgue
vincvards o the ocean, dicarly vinble in
ihe distance, Moge than 7%% of the vine-
vards sre red vines althoagh a full seleciion
of whire and red variezals showed exireme:
Iy well. They are qualiy wines ar affosd-
able prices. An exoelbemt Cabermen
Sauvigmon, Sharaz, Merlor and Minetsge,
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Savignon, Shirar. Merlor amnd
Finotage, all are resailing ai $13 o
216 in the USA, Thea came the
dewen wine!

Paul de Villiers is the ninth gemera-
tion of winemakers in bas family and
heas received the maois preaigious
Diners Club Award s the best wine-
mukeer in South Africa in 2000 for
what i withour a doabe, one of, i not
the bms Port mn Sourh Africa. The
gt bus developed 3 hige following
across America, including sisch noes-
bles a3 Robin Leach (of the Rich and
Famaons, who reviewed it as the best
Poat be bus over tasied ar usder $22 LS rerail), The 1998
Landskroon Viatsge Pary has poswer and refinemsent, Ripe plums
and blackbernies are i the bowsguen, [n s 3 smootb and lively
palaze winh am areracrive dry finish,
Tt v an excellont companion 1@
chocoliten, rapberrios and cher-
rics and & mraditional sccompani-
msemt 1o bluse cheese and walnus

This remarkable portfalio also
imchades my Eavorine a romark-
able fevepice (fomificd) Morio
Muscan which Liss year won ihe
grand srophy for the best foeri
fied wine in the entire Southern
Hemisphsere at the Atlanaa
Georgu laternutiona] Wine
Compenition, A mild gold seraw
wwlor with swirling jasmine, bon-
eymickle and Muscat prrfumm, #
is well imegraed wich defacious
grapey lavors and simply spec-
tacuilar servesd chilllsd! Think k-
usd crime bulee,

Eikendal

I s Diay 5 ... cam hardly
believe ! We beave Laneerss and
bl foe Franschsock. tbse valley of
the French Higpsenoge, but sot
bedoee visiving Eikendal in
Seellembosch. This Swiss owned Estate hat over the many years garh-
eved a significami woed ol mowth following in Europe as a provider
of elegant high qualisy estaie wine,

Eikendal is sex im & pionsre posrcaed serring where haot dry summers
with cooling afvernocn ocean breeres auist the accaimed South
Adfrican female winemaker Linclle Gerbeer, 10 craft usch wondeebul
winei. Total anmel produscion monly 25000 cae, enaphairing
tha chis & a jewed im the making. Eikendal i well known for their 4
star phes rared Chardonnay, Mexlon and Cabemner Smmvignon.

wewre Tlroe b ¢

South Alican Wine Tour Groug, Great Wirss Infsrnationsl

Lizelle guided us theough yer amoth-
or top motch tasting. The qualty
scrawi the boand wat fine class, Wha
wtesodd emin was SClasilgque,” 3 miperh
Boedeaun sryle blend of Cabernen
[75%], Merlor [35%) and Cabernet
Franc (8%). The Classque had decp
mibry huses, sedolent with caiais,
liguorices, spicy codar and coffes on
1@ an equally complen palire, Classic
ehegance is balanced with a rich insit
peofile and a long bright spicy.
msocha fimish, Eikendal i cerraialy
poised to be comadered one of the
very best emmies in Soath Africa.

Canuderad osc ol ke l...p\-'n. et kepnt woceets, book for mare po
unfold with this creative winemaker, The churdonnay snd
Classiquee are guite well known, and will be markesed as Eikendal’s
flagpahip wines.

Jabu

Afiet lunch we tiavel 1o mect
up with Gyles Webb, the
winemaker from the famous
Thelema Vineyard in
Srellenbasch. Gyles has per-
sanally crafred amd lasnched
a new brand called Jabu with
highly visaal African monif
Labsels, Jabus in Fuby mcans
happy and conrenr, The labicl)
suppests & pourney of disceny-
ery 1o Africa and the wines
are wery highly acclaimed.

Cuarrenily available in the
Uniived Sranes is a
Chardonnay Chenin Blanc
blend [with tastes of sirong
green fg and cenp tropical
fruin while ending with the
Bumzery finish of
Chardonnay), and a Shirax
(dark red in color, with an
.n]gg of purple kare portray-
ing sweer cherry, peppercoms
with mocha chocalare. plum pudding and a seamless finish].

We teavel o the charming French Huguesat Village of Framchock,
st in 4 valley with ensgmificent meountaing wwering above., We dis-
cover our new lodgimps ar the Relais and Chareasn peopeny of Le
Uwartier Frangais. Words evcaped the group on amval, & we
miandered chrough this exclusive roteeat neslad smonga blooming
flower gardena, | am booked in the Honcymoon suste, 4 romantic
soteing with 4 privace paio and 50 feer from a 4 star roensrane, Le
Chaartier Francais Rescaurane.
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