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OCTOBER/NOVEMBER 2020

taste experience discover 
Inspired by our own rich heritage, Executive 
Chef Kyle Norris has created a celebration of 
La Petite Ferme culinary classics and beloved 

favourite dishes from over the years – each 
uniquely reimagined for today’s table  

with his signature style.

The annual Franschhoek Uncorked 2020 
Festival is on! Save the date, 6-8 November 
2020. With all the social distancing you can 
want, it’s time to unwind among the vines  

and lay back to the sound of popping  
corks and smooth tunes!

Strauss & Co has announced that its forthcoming 
North/South sale (8–12 November 2020) will 
include a session exclusively devoted to the 
holdings of the Tasso Foundation Collection  

of important South African art assembled  
by the late Italian-born Giulio Bertrand.
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http://holdenmanz.com
https://www.manzart.com
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Open Call to Artists
This is an open call for responsive artworks to 
be submitted for possible inclusion in a group 
exhibition to be showcased in the Jan Rupert Art 
Centre, Graaff-Reinet, during the first quarter of 
2021.

Remember that a picture – before being a 
warhorse, a nude woman, or some anecdote – is 
essentially a plane surface covered with colours 
assembled in a certain order – Maurice Denis

Colour Symphony was created by taking a 
Modernist approach to observe and explore the 
reactions of colours to each other, how scale 
can influence colour and marks, and how a 
combination of line, colour and form activates and 
creates energy and flow. Through this ‘showcase’ 
of colour from purple to yellow, the artist used her 
familiar surroundings of a garden and its elements 
to visually and aesthetically portray the thought 
process and relationships between colour.

Initially displayed as a 16 meter strip comprising 
out of 395 panels of oil paint on chipboard. 
Achromatic greys start and conclude the 
spectrum with a central feature that consist of 
77 panels featuring a full colour spectrum of 
contrasts and mixes. To the sides 12 colours – 
primary, secondary and tertiary from the colour 
wheel, are split between cold and warm tones. 
The exploration is intensified through the 25 
panels on each colour, with tonal transitions in 
both vertical and horizontal rows.

Your artwork may be submitted electronically 
through mailing a completed submission form 
and hi.res images of the completed artwork to  
eliz-marie@rupertmuseum.org before or on 
the closing date of Monday, 18 January 2021. 

More information www.rupertmuseum.org 

facebook.com/rupertmuseum | @rupertmuseum

NORTH/SOUTH

+27 11 728 8246 | jhb@straussart.co.za
+27 21 683 6560 | ct@straussart.co.za
www.straussart.co.za

Modern, Post-War and Contemporary 
Art, Decorative Arts, Jewellery and Wine
8–11 November 2020

New cross-country, cross-
departmental live virtual
fl agship auction

From the Tasso Foundation Collection of 
Important South African Art assembled by
the Late Giulio Bertrand of Morgenster Estate

Selection of important works by Irma Stern

Olive Pickers (detail) R2 500 000 - 3 500 000

Still Life of Hydrangeas in a Jar with Mangoes
(detail) R4 000 000 - 6 000 000

Seated Woman, Zanzibar (detail)
R1 500 000 - 2 000 000 

Bertrand became involved in this renowned estate in 1992 
and went on to reinvigorate its winemaking traditions as 
well as introduce olive cultivation, unheard of at the time in 
South Africa. 

The 75-lot sale of paintings, sculpture and works on paper 
consigned by the Tasso Foundation tells the story of South 
African art and artists from the period of union to liberation.

Bertrand had established productive partnerships with the 
Olive Oil Research Institute of Italy and Pierre Lurton of 
Chateau Cheval Blanc and Chateau d’Yquem in Bordeaux, 
as well as with auctioneer and tastemaker Stephan Welz.

The collection includes various artists whose works reiterate 
the strong historical links between Italy and South Africa. 

Irma Stern’s marine landscape of the Grand Canal in Venice 
(estimate R5-7 million), the highest valued lot on offer, is the 
most explicit. Stern frequently visited Venice, in the 1950s 
and represented South Africa at four editions of the Venice 
Biennale. 

Other notable artists include Gwelo Goodman, J.H. Pierneef, 
Maud Sumner and Pieter Wenning. The historical selection 
also includes three paintings depicting Morgenster’s 
illustrious manor house, two by Edward Roworth and a 
further work by Frank Spears.

Important post-war artists include Walter Battiss, François 
Krige, Stanley Pinker, Fred Page, Alexis Preller, Gerard 
Sekoto and Cecil Skotnes. 

Bertrand was unafraid of new challenges, he effortlessly 
pivoted to acquiring contemporary art for the Tasso 
Foundation. Works by leading South African artists Norman 
Catherine, Robert Hodgins, William Kentridge, Penny 
Siopis, Simon Stone, Andrew Verster, Diane Victor (who, 
through one of her Italian relatives, a Papal Swiss Guard in 
the Vatican City in Rome, she once secured an audience 
with the Pope in his private chambers).

and Harold Voigt are included in the collection and renowned 
Zimbabwean sculptor Tapfuma Gutsa who represented his 
country at the 2011 Venice Biennale. 

The Tasso Foundation Collection of important South African 
art meticulously assembled by the late Giulio Bertrand will 
be auctioned on Monday, 9 November.

Strauss & Co to Offer the Tasso Foundation 
Collection of Important South African
ASSEMBLED BY THE LATE GIULIO BERTRAND OF MORGENSTER
Strauss & Co is delighted to announce that its forthcoming North/South sale (8-12 November 2020) will include a session exclusively devoted to the holdings of the Tasso Foundation 
Collection of important South African art assembled by the late Italian-born Giulio Bertrand, best known to South Africans for his transformative activities at Morgenster Estate in Somerset West. 

A R T

An open invitation to all artists to take inspiration from the monumental piece in the Rembrandt van Rijn Collection 
– COLOUR SYMPHONY by MICHELE NIGRINI completed in 1993.

http://www.franschhoeklife.co.za
mailto:eliz-marie@rupertmuseum.org
http://www.rupertmuseum.org
http://facebook.com/rupertmuseum
https://rupertmuseum.org
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Mad Meals & Englishmen
In 2005 Ed Saunders arrived in Cape Town with one mission in mind … to introduce 
Tapas to a South African market that had yet to experience this small-plate, sharing, 
Mediterranean way of eating. Ed opened Fork in Long Street in January 2006 and 
started a long journey of bringing the small plate concept of food to life. This worked 
well with the female population but it was a little more difficult to convince the local 
male community, used to their “meat and potatoes” staple meals!
Ed would be met with death stares when he arrived at the table with his pronounced 
English accent, serving small plates of food and declaring with a cheeky grin … ‘and now 
you need to share it’!

Slowly but surely people came around to the concept of Tapas and soon the restaurant 
known as Fork became synonymous with serving delicious food in a warm, friendly, 
environment where people come to “shoot the breeze” with a plate of great food and a 
glass of wine at any time of the day … Old school style!

After many years of living in the UK, Ed was still being schooled in the ways of how a 
small town like Cape Town worked. One day, being fed up with the poor service of his 
fish supplier, he told them to go ‘where the sun doesn’t shine’! Later that same afternoon 
Ed phoned another fish supplier and asked them if they would like to supply Fork … the 
answer … ’sure, once you apologise to my brother for being rude to him on the phone’.

Lucky for locals, 14 years later Ed has decided to re-locate Fork to Franschhoek. His vision 
… keep doing what he has done for the past 14 years.

Fork will open its doors on November 1st. Come down and meet the man who brought 
Tapas to South Africa!

Fork Franschhoek | 1 Place Venodome, Huguenot Street | Franschhoek 
info@fork-restaurants.co.za | www.fork-restaurants.co.za

For bookings contact us on +27(0)21 876 3386 
or book online at www.monneaux.co.za

MONNEAUX RESTAURANT
AT FRANSCHHOEK COUNTRY HOUSE & VILLAS 

http://www.franschhoeklife.co.za
https://www.ricketybridge.com
mailto:info@fork-restaurants.co.za
http://www.fork-restaurants.co.za
http://www.monneaux.co.za
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Grande Provence opened a brand new 
tasting room in the historic 325-year old, 

Jonkershuis. 
With various tasting options come and 
learn about the History of our beautiful 
estate and Franschhoek surroundings.

Take advantage of our irresistible 
accommodation offers now extended  

until 31 October 2020.
All week B&B: From R1800 per couple,  

per night
Midweek Stay 3, Pay 2: From R3600 per 
couple for three nights (Tues-Thurs only)
Weekend breaks: From R2000 per couple 

inclusive of breakfast and a dinner voucher 
(Fridays – Sundays only).

Our picnic season reopens  
01 October 2020

Pre-book a standard picnic at R350pp 
inclusive of water and a bottle of wine

OR 
Build your own basket: We offer a wide 

selection of picnic foods from our Deli for 
you to create your own basket and enjoy  

a relaxing self serve spring picnic.  
T’s&C’s apply.

SAVOUR RELAX INDULGE

Team Holden Manz  
Know How to do Uncorked!
SAVE THE DATE, 6-8 NOVEMBER 2020 FOR THE ANNUAL 
FRANSCHHOEK UNCORKED 2020 FESTIVAL!
With all the social distancing you can want, it’s time to unwind among the vines and lay 
back to the sound of popping corks and smooth tunes!
As usual Holden Manz Estate is embracing the festivities with an array of experiences to 
choose from:

· Festivities kick off on the evening of FRIDAY 6TH NOVEMBER WITH A “CURATED & 
PAIRED” DINNER AT REUBENS RESTAURANT in Franschhoek. A delicious menu created, 
cooked and presented by Chef Reuben will be paired with Holden Manz Estate wines 
and introduced by Gerard Holden. Join Chef Reuben and Gerard as they talk food and 
wine pairings. R695 per person to include four wines including Holden Manz’s signature 
Bordeaux blend, Big G. Booking essential – only 50 tickets will be available. Time: 19h00. 
Contact gerard@holdenmanz.com for tickets

· SATURDAY AND SUNDAY  7TH & 8TH NOVEMBER – ROSÉ BRUNCH FROM 11H30-14H00. 
All you can drink Rothko Rosé with breakfast buffet including freshly baked muffins, 
beetroot-cured salmon, asparagus, eggs benedict, pink sushi and much more!  R395 per 
person.  Contact Gerard@holdenmanz.com for tickets.

· SATURDAY AND SUNDAY – 11H00-18H30 UNCORKED @HOLDENMANZ 
Come and party! Dance on the lawn under our Bedouin tent, gaze up at the mountains 
and taste some of our new releases! Uncorked @Holden Manz featuring famous Langa 
based musician Neo Sax and DJ Sebz with a side-helping of marimba!  Expect tasting 
stands, special wine offers, spit roast, Wagyu burgers, smoked salmon/cream cheese 
wraps and other delights! Contact gerard@holdenmanz.com for tickets.

For more info go to holdenmanz.com | franschhoek.org.za 

www.grandeprovence.co.za

NOW OPEN  
for Sunday Lunches  

12h00-15h00
BOOKINGS ESSENTIAL

Saturdays to follow soon …  
follow us on social media for announcements      la_petiteferme

For more info or bookings please contact La Petite Ferme  
on 021 876 3016 or reception@lapetiteferme.co.za  

or visit the website www.lapetiteferme.co.za 

http://www.franschhoeklife.co.za
mailto:gerard@holdenmanz.com
mailto:Gerard@holdenmanz.com
mailto:gerard@holdenmanz.com
http://holdenmanz.com/
https://franschhoek.org.za/
http://www.grandeprovence.co.za
mailto:reception@lapetiteferme.co.za
http://www.lapetiteferme.co.za
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The Museum offers visitors the opportunity 
to learn about the French Huguenots 
before their arrival in South Africa, the 
challenges they faced getting here, their 
lives and customs and the effect they had 
on modern South African culture. Opening 
Times: Mon-Fri 09h00-15h00, Sat 09h00-
12h00, Sun and Public Holidays Closed.

THE HUGUENOT  
MEMORIAL MUSEUM

CONTACT 021 876 2532

admin@museum.co.za
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Celebrate your special occasion in style 
with Afternoon Tea in the Orangerie at 
Le Lude. Indulge in finely cut sandwiches, 
freshly baked scones with jam and cream, 
delicate pastries, TWG tea and Le Lude 
Cap Classique. Simply unforgettable. 
10h00-11h00 & 14h30-16h00. 
Booking essential.

AFTERNOON TEA 
AT LE LUDE 

CONTACT 021 100 3464

www.lelude.co.za
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Fighting with my Family 7 & 16 October

Reservoir Dogs 8 & 23 October

and many more. 

www.franschhoektheatre.co.za for full list, 
bookings and to register for the newsletter.

FRANSCHHOEK THEATRE 
SHOWING IN OCTOBER

BOOKINGS 
www.franschhoektheatre.co.za
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Pre-book a standard picnic at R350pp 
inclusive of water and a bottle of wine 
OR Build your own basket with a wide 
selection of picnic foods from the Heritage 
Garden Deli and create your own basket to 
enjoy a relaxing self-service spring picnic. 

Standard picnics are for advanced 
bookings and pre-payment. Self-serve 
picnics are for walk-ins, limited available 
baskets at the deli daily. T’s&C’s apply.

PICNICS AT GRANDE PROVENCE

BOOKINGS www.grandeprovence.co.za
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Nederburg’s The Manor is serving up 
a mouth-watering menu as part of 
Restaurant Week South Africa XXL,  
up until 1 November. The three-course 
menu is offered at R350pp, and the  
two-course at R250pp. 

*Closed Tuesdays.

TASTE CULINARY MAGIC  
AT NEDERBURG

BOOKINGS www.restaurantweek.co.za
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Our wine tasting is open at the Werf 
Restaurant Conservatory and Patio from 
10h00-17h00 . A choice of delicious farm 
plates are available during the week & a 
selection of Chef prepared small plates on 
weekends. *Only six guests per table, for 
larger bookings please contact nolined@
boschendal.co.za 
No cash will be accepted.

THE WERF RESTAURANT
AT BOSCHENDAL

BOOKINGS 021 870 4273/4

reservations@boschendal.co.za 
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Enjoyed at laid out tables with full-service,  
under the shade of the oak trees. Baskets 
incl. fresh farm produce – baked bread, 
green salads, roast free-range chicken, 
Boschendal Butchery charcuterie, 
homemade preserves and a dessert. 
Open until 17h00 Collection btwn 12h00-14h00 
(at your booking time) R600 Basket for 2  
R300 Basket for 1 | R125 Kids basket (3-10 yrs) 

RHONE ROSE GARDEN PICNICS 
AT BOSCHENDAL

BOOKINGS 021 870 4273/4

reservations@boschendal.com
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FRANSCHHOEK UNCORKED
6-8

N
O

V
E

M
B

E
R

BOOKINGS webtickets 

www.franschhoekuncorked.co.za

Experience all that the Franschhoek Valley 
has to offer at this year’s Franschhoek 
Uncorked Festival. With Summer in full 
swing now is the perfect time to explore 
one of SA’s premier winelands destinations, 
whilst uncovering wine gems from the 
Franschhoek Vignerons. 
For more info visit www.
franschhoekuncorked.co.za 

MUSEUM SATURDAY  
AT RUPERT MUSEUM

31
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ENQUIRIES 021 888 3344 

denise@rupertmuseum.org

Join the Rupert Museum 31 October for a 
celebration of art, culture, music and food. 
Bring the kids, your family and friends, and 
make the museum your home for the day. 
Museum Saturday programme from 10h00-
16h00 with a selection of online events.
Attendance is free, booking is essential.

http://www.franschhoeklife.co.za
mailto:admin@museum.co.za
http://www.lelude.co.za
http://www.franschhoektheatre.co.za
http://www.franschhoektheatre.co.za
http://www.grandeprovence.co.za
http://www.restaurantweek.co.za
mailto:nolined@boschendal.co.za
mailto:nolined@boschendal.co.za
mailto:reservations@boschendal.co.za
mailto:reservations@boschendal.com
http://www.franschhoekuncorked.co.za
http://www.franschhoekuncorked.co.za
http://www.franschhoekuncorked.co.za
mailto:denise@rupertmuseum.org
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TWO-COURSE LUNCH SPECIAL
From R195pp. Enjoy a Two-Course Set-Select Lunch 
menu, curated by our Executive Chef including a 
welcome drink while enjoying magical views from 
the Azure Terrace. (excluding Sundays)

SUSHI EXPERIENCE
From R395pp. Change things up with a romantic 
Sushi experience. Enjoy Bubbly on arrival on the 
outdoor deck, followed by a Sushi Plate prepared 
by our master sushi chef, Sarawut.

SERENDIPITY SUNDAYS
From R375pp. Gather friends and family for a 
generous traditional Sunday lunch. Complimented 
by impeccable service that will please families and 
gastronomes alike, soak up the sunshine in-doors or 
on the terrace.

THREE-COURSE SPECIAL
From R395pp. Enjoy a three-course set-menu, 
including a glass of South African white or red wine, 
created specially by Chef Christo Pretorius and the 
Kitchen Brigade. The menu changes regularly to 
honour the best produce of the season.

More Awards for 
Leopard’s Leap!
The South African Table at Leopard’s Leap Family Vineyards 
has recently been selected as a honouree in the 2020 Wine 
& Food Tourism Awards Programme and received the 
Vinpro Award for The Authentic South African Experience! 
Always finding innovative ways to share its passion for food 
and wine, Leopard’s Leap hosts this interactive experience 
around its 20-seater kitchen table with Chef Christiaan Visser 
telling South African food stories at the hand of delicious 
plates and food-friendly Leopard’s Leap wines! Also visit for 
delicious Rotisserie lunches, pizzas under the trees, wine 
tasting and of course, delicious wine cocktails! 

www.leopardsleap.co.za 
021 876 8002 | reception@leopardsleap.co.za  

Franschhoek Culinary Scene goes Asian
Take two incredibly talented chefs, add some spice and a dash of sake and you have the sensational collaboration that is Oku (meaning Oak in Japanese).

In 2013 a trip to Indonesia and more specifically one 
very late night on a beach on Gili island, cooking 
the spear caught catch of the day on an open fire, 
an idea of opening a South Eastern Asian eatery 
was sparked, the culmination of which is, Oku 
and Yama. While assisting Together Franschhoek 
to feed the hardest hit by the Covid 19 pandemic 
lockdown, cheffing duo Darren Badenhorst and 
Ryan Shell, had the ideal chance to hatch their 
plans and use the opportunity to bring their dream 
and partnership to fruition.

As an internationally seasoned chef, Ryan Shell has 
established himself as a culinary force by gaining 
vital experience across all fronts of the hospitality 
sector. His work experience includes greats 
such as the famed Le Quartier Français under 
internationally acclaimed chef, Margot Janse, 

Tshkudu Bush Lodge, Prue Leith Chefs Academy, 
Haute Cabrière Wine Estate to name a few.

Darren Badenhorst, is chef and owner of Le Coin 
Français ,and in partnership with the prestigious 
Leeu Esates, operates Le Chêne at the Manor 
house. The exciting creation of Oku restaurant, sees 
Franschhoek’s first South East Asian establishment, 
offering sophisticated yet simple cuisine and an  
in-depth local wine and imported traditional sake. 
In more good news, later this year will see Chef 
Ryan’s sushi focused restaurant – Yama, opening 
across the way too!

Oku promises to be another force to be reckoned 
with in the Franschhoek culinary scene. 

Opening on the 14th of October 2020.

www.eat-oku.co.za | reservations@eat-oku.co.za DARREN BADENHORST RYAN SHELL

Wining & Dining at the  
Twelve Apostles Hotel and Spa
WELCOME BACK TO YOUR HOME AWAY FROM HOME

REDISCOVER THE 12 APOSTLES ... ON YOUR DOORSTEP 
Situated between mountain and sea and flanked by 
the majestic Twelve Apostles and Table Mountain, 
our award-winning hotel offers luxurious rooms 
and exquisite dining experiences. From R2999 per 
night, stay in luxurious accommodation based on 
a Classic Room, with a full English breakfast daily.

DINNER & A MOVIE
From R475pp. There is no better way to enjoy 
a perfect night out, than a romantic gourmet 
dinner for two, before snuggling up for a cosy 
movie night in our private cinema, complete with 
popcorn and treats. Upgrade your experience with 
a overnight stay.

PRIVATE DINING AT 12A
From R495pp. Re-connect with family and friends 
from 6 to 20 guests in one of our private dining 
venues and enjoy the hospitality of our sommelier 
while indulging in our Signature set-menu. 
Alternative venues with a buffet menu, available 
for guests from 21 to 80 people.

PRIVATE PICNICS
From R800 per basket. Nestled in the untamed 
beauty of the Table Mountain National Park, with 
magnificent mountain and ocean views, this is 
the perfect spot for a picnic. Your picnic package 
includes, a basket packed with decadent treats, a 
bottle of house wine.

Offers valid to the 19th of December 2020 · Visit www.12apostleshotel.com

http://www.franschhoeklife.co.za
http://www.leopardsleap.co.za
mailto:reception@leopardsleap.co.za
http://www.eat-oku.co.za
mailto:reservations@eat-oku.co.za
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A few nights at the acclaimed Haesfarm will transform one 
in unimaginable ways. Here, you will find yourself waking 
up to endless views from the luxury of your en-suite room 
at this newly renovated farmhouse on a 40-hectare fynbos 
estate. This sustainable, off-the-grid, recycling destination 
is situated amidst a 250 000+ year fynbos biosphere, being 
one of the most diverse floras in the world.

Owners Harry and Steyn bought the magnificent, dream of 
a property in 2012 and set out to create a house that takes 
full advantage of the infinite fynbos views. 

10000m2 of herb and veg garden complete this self-
sustainable working lifestyle farm, with its own water supply 
and solar power, that can genuinely lay claim to having a 
minimal carbon footprint. 

The existing farm house has been transformed into the 
guest part of the house, which boasts a library, open-plan 
veranda, two en-suite guest rooms, outside shower and 
entire farm to explore. Haesfarm also showcases an array 
of personal art and furniture, once-off pieces and limited 

editions – a true marriage of art, music and design.

Dinner can be arranged by request but be warned, if you 
go this route you may never want to leave Haesfarm! Both 
Harry & Steyn have experience in the culinary space and 
any meal at Haesfarm (including breakfast), is a memorable 
affair! Steyn is also a great ambassador for the Stanford/
Overberg area and willingly shares his knowledgeable 
reference of the best places to eat, stay and explore!

Haesfarm accommodates only a maximum of four guests at 
one time, ensuring ultimate privacy and an ideal chance to 
rejuvenate and recharge.

Harry & Steyn live by the ethos “Wealth is time, space & 
freedom” and Haesfarm is all of those things!

While you could quite comfortably dig your heels into this 
magnificent spot, for those wanting more adventure, the 
nearby village of Stanford is a haven for nature lovers. With 
walking, biking, bird watching, running, canoeing, beach 
walks, the nearby Walkerbay Nature Reserve and more, 
including galleries, good food and even a wine route!

A highlight is a river cruise on the Lady Stanford. With five 
cruises daily, including a sunrise and sunset cruise – there 
is no excuse to miss the opportunity to embark on this 
eco-friendly river boat, manned by a qualified skipper and 
experienced and knowledgeable guides. The region has 
an abundant birdlife – (over 250 bird species in the wider 
Stanford area with Fish Eagles, Flamingos, Blue Cranes, 
Kingfishers, African Darters, Grebes, Herons, Osprey) 
making this a true birder’s paradise! 

The cruise meanders its way along the tranquil Klein River 
from Stanford Village towards the Hermanus Estuary to the 
bird sanctuary, and back. You can soak up the countryside 
from the sheltered lower deck or the open top deck. 

For team building gatherings, bachelor parties and intimate 
weddings private boat charters are offered too!

The Lady Stanford is part of Cape Country Routes (CCR) 
www.capecountryroutes.com 

Haesfarm info@haesfarm.com | www.haesfarm.com

Winding Through Stanford … 
AN OFF THE GRID STAY AT HAESFARM
Just 30 minutes from the sea-side town of Hermanus, the little town of Stanford with the Klein Rivier 
running through it and glorious mountain views, is perfect laid-back getaway destination. 

Enjoy Some Family Time at Boschendal 
BOOK A MID-WEEK STAY FOR THREE NIGHTS & GET AN ADDITIONAL  
30% OFF OUR SOUTH AFRICAN RESIDENT RATES.
Includes breakfast, garden harvest, access to mountain trails and guided hikes.
Reignite the romance with a cosy evening in front of the 
fire with a glass of Boschendal Wine. Disconnect from the 
everyday, reconnect with your loved ones and make the 
most of your time together. Come stay with us if you’d like 
to reawaken your sense of adventure on our MTB trails or 
ride into the sunset on horseback, be sure to pack your 
hiking boots and make your way up the mountain to enjoy 
the breath-taking views. Wine tasting and sales are open 
at The Werf Restaurant’s wine tasting conservatory. Enjoy 
a hearty breakfast or lunch at The Deli and get your farm 
essentials from our new Farm Shop & Butchery.

We are also delighted to announce the launch of our 
outdoor kids experience offering this spring; exclusive 
to our in-house guests. Kids aged 5-14 years once 
again have the chance to enjoy an authentic outdoor 
farm experience under the leadership and professional 

guidance of our Tree House team whilst you unwind 
and take a well-deserved break. We’ve put together a 
refreshed calendar with supervised experiences starting 
right at the Orchard Cottage boma. We’ll meet you and 
the kids at our Orchard Cottages and head out with all 
the necessary survival gear to explore the farm from 
there. With limited availability, be sure to book your spot 
at least a day before, so your kids don’t miss out! There 
is a max of 10 kids allowed per experience booking, for 
us to follow the necessary safety procedures like social 
distancing, mask-wearing and sanitising.

To make your booking, contact us on  
accommodation@boschendal.co.za  
or 021 870 4200

Find out more about our special rates by 
scanning the QR Code.

http://www.franschhoeklife.co.za
https://www.boschendal.com
http://www.capecountryroutes.com
mailto:info@haesfarm.com
http://www.haesfarm.com
mailto:accommodation@boschendal.co.za
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The annual Harvest at Dusk Festival takes
place on the sprawling lawns surrounding the 
manor house. It is usually held in February,
during the height of the harvest season,
when you can learn more about the making
of your favourite wine.

5
The Old Barrel Cellar is an intimate space 
for small weddings and gatherings. Various 
other spaces are also available for meetings, 
conferences, team-building sessions, parties 
and other events.

4

A new contemporary and comfortable tasting 
room is now situated in the manor house.
It boasts award-winning wines, including some 
rare, still glowing, older vintages. Delicious 
platters are also on offer with tastings in the
fragrant garden for summer, and around
a cosy fi replace inside for winter.

Nederburg’s friendly staff 
looks forward to welcoming 
you to the home of one of 
Paarl’s fi nest wineries.
www.nederburg.com

@Nederburg

@Nederburgwine

@Nederburgwines

32
The revamped and reimagined restaurant
called The Manor has talented chef
Jerry Kennedy at the helm. The eatery 
features a mix of modern furniture and
classic period pieces to create an inspired, 
warm, yet elegant and sophisticated 
atmosphere. Enjoy scrumptious meals 
that pair perfectly with Nederburg’s 
delicious wines.

Nederburg hosts curated 
events and workshops to 
satisfy your curiosity and 
enrich your appreciation of 
wine. You might even get to 
meet and interact with the 
Nederburg winemakers.

Paarl’s historic Nederburg winery, established in 1791, has 
undergone a transformation. Never content to rest on its laurels, 
the Cape Winelands trailblazer has implemented a host of exciting
changes that reaffi rm its dynamic and progressive status while 
celebrating its rich heritage.

5   REASONS TO 
STEP INTO THE 
NEDERBURG
EXPERIENCE
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