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Wine is a peep-hole on a man.
Alcaeus c.625-c.575 BC
Fragment 104

NEW WINEMAKER FOR TUKULU

When Samuel Viljoen says he grew up in the Kalahari, a picture of an arid dessert springs
to mind rather than lush rolling vineyards. But then he explains that his grandfather owned a
wine farm and was an active member of the Badsberg Co-op near Rawsonville, and things

fall into place: winemaking is in the genes.

His father was a ‘dominee’ (pastor) in a place
called Deben about an hour’s drive from
Kuruman in the Northern Cape, but the family
moved to Bredasdorp when Samuel, the
youngest of five children, was four years old
and he completed his schooling there before
registering for a B.Sc. Oenology and
Viticulture at Stellenbosch University. In
addition to his grandfather being a wine
farmer, his brother Kobie also studied
winemaking at Stellenbosch and encouraged
Samuel to do the same.

Samuel has worked at a few wineries in the
Cape Winelands, with a 3-year stint at
Goudini winery and a harvest at Domaine
Serene in Oregon being the most significant.

“l leapt at the chance of working at the
Nederburg cellar,” explains Samuel
enthusiastically, “and was thrilled to have
been given the task of making the Tukulu
wines. There are very experienced
winemakers here that can teach me a lot, but
there is also space to try new things and
experiment.”

Samuel is going to be very busy for the next few weeks as the first batch of grapes from
Tukulu arrived on Monday, 28 January. “The first grapes are looking good, so | am excited

to get started,” he says.
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NEW CELLAR FOR LE BONHEUR

When asked how the new cellar at Le Bonheur looks, winemaker Sakkie Kotze simply
says: “Come and see for yourself.”

He is quite proud of the new maturation cellar and store, and also of the renovated
original cellar, which now sports a new roof amongst other minor improvements.

He’s looking forward to taking in the first grapes of the 2008 harvest which he says are of
excellent quality. “We’'ll start with the Sauvignon Blanc in a few days, but the cool
summer has caused the red varietals, especially the Cabernet, to ripen a lot later than
usual. So | guess I'll be in the cellar over the Easter weekend, which means no fishing
trip for me!”

For more info call (021) 875 5478 or visit www.lebonheur.co.za.

TASTING IN COMFORT AT PLAISIR DE MERLE

Another Cape Legends farm to get a revamp is Plaisir de Merle: the Tasting Centre was
renovated just in time for the summer season and the expected influx of visitors to the
Cape Winelands.

The centre was once an old barn, built in 1823, and adjoins the picturesque 18" century
Homestead. It has a relaxed lounge atmosphere, where visitors can sample wines at
their leisure, ensconced in comfy couches and fine surroundings.

This new approach to wine tasting is designed to expand the whole experience and allow
visitors to absorb not only the pleasures of the wine, but at the same time, enjoy a
glimpse of a gracious era long past.

The modernized Tasting Centre is versatile enough to accommodate both small and
large groups. And the use of folding doors extends the area without compromising the
authenticity and elegance of the surroundings, so it is perfect for both small intimate
parties and larger tour groups.

For more information call (021) 874 1071 or visit www.plaisirdemerle.co.za.
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