
The first red batch to reach the cellar was the Merlot. It arrived 
quite late, at the beginning of March. We had quite a good spell of 
rain after we had harvested our last bit of grapes destined for dry 
white wine. This was absolutely perfect timing and I couldn't have 
planned things better myself, seeing as the 40 mm rainfall was just 
in time to give the reds a breather, cause these grapes were going 
through some water stress. Even the Chenin Blanc, destined for 
Noble Late Harvest, could benefit from the rain and got some 
moisture for the fungi (Botrytis Cinerea) to grow onto. 

The outlook for the Merlot was 
excellent, but then the birds 
became a threatening factor to 
deal with! We took a beating 
with the reds; in places the 
sparrows ruined almost entire 
blocks with whole rows being 
picked off. The rows resembled 
a machine-harvested vineyard. 

After all was 'said and done', we suffered a loss of approximately 
30 % in our 'prize' Merlot blocks. The Shiraz followed after the 
Merlot. We fermented these grapes in our open fermentors, with 
punch downs and pump overs running right through into late hours 
of the night. This wine was racked off the skins straight into barrels 
where it is still undergoing malo-lactic fermentation. Once again 
the quality is amazing, with dense colour and a fragrant, fruity 
bouquet.

In between the Shiraz and Cabernet Sauvignon, it was time for the 
Noble Late Harvest. It was super ripe; with good Botrytis growth 
on all bunches. With balling reaching 35, we inoculated with a very 
slow fermentor and stopped the ferment at a sugar of 105 g/l. This 
wine is still in oak and showing tremendous bursts of tropical fruit 
and ripe pineapple. After the Noble there was more than enough 
time to tend to the beautiful Cabernet Sauvignon, seeing as this 
was the last lot of grapes to reach the cellar. Special attention was 
given to our prize blocks and new techniques were introduces to 
take the quality to the next level. The resulting wines did not 
disappoint. Blockbuster wines with finesse and elegance, to hold 
their own with some serious maturation ahead. This was one of 
the best and promising harvests I have done, and I am very 
excited about the end results, even if they only become known 
three years down the line.                             Yours in wine, Henry!

25 Years Eikendal – élan vital!
This year we celebrate our 25th anniversary. Time is really flying. 
The Swiss –Saager – family owned company recognized the great 
potential of the area 25 years ago. The striking barrel-vaulted 
cellar was completed in 1981 and was among the first in the Cape 
to combine traditional and modern elements thereby creating a 
new South African style of winery architecture and wines. The 
cellar building itself has maintained its modern look, so much so 
that most visitors can't believe its age!

Because of the special birthday, we are planning the 
introduction, on all 2006 vintages (red and white), of 
a special logo, displaying a small acorn. This acorn 
stands as symbol of our success… as a small acorn 
eventually becomes a towering Oak tree.

We have chosen it as a symbol of our growth… from small 
beginnings to where we are today. As big as our wines, or in other 
words – élan vital, a run-up with great capacity!

The famous Fondue evenings 
at Harald’s Restaurant can be 
enjoyed again. He offers a 
festive evening starting with a 
mug of piping hot “Glühwein“ 
to chase away those winter 
chills followed by a traditional 
Swiss Cheese Fondue. But all 
his other delicious menu’s are 
available as well! 

In August till end of September the Lodge will offer the annual 
Swiss Fondue Special rates, which you shouldn't miss at all! For 
further details regarding the fondue and special rates please have 
a look at our homepage.

Swiss Cheese Fondue Evenings 2006 

Most of you are looking forward to the summer season after a long 
and cold winter? In the Cape, we have welcomed the arrival of the 
cold weather and with the amount of wind and rain that has already 
come knocking at our cellar door; it's evident that the ‘Green Season’ 
is upon us. The sudden arrival of winter is good news though, as the 
cold helps ‘shock’ the vines into dormancy and the rain ensures the 
replacement of lost nutrients, post harvest.

Eikendal’s Weintaufe 2006
On March 26 Eikendal celebrated 
the end of the 2006 harvest with its 
annual “Weintaufe”, a traditional 
wine festival. It was an awesome 
day full of exciting activities and off 
course a barrique of Chardonnay 
2006 was christened by the famous 
KFM 94.5  radio personality Nick 
Marias “élan vital” or in other 
words, a run-up with great capacity!

The guests were entertained in the beautiful garden of Eikendal by 
the Swiss Male Choir and the Hungarian Trio as well as the soothing 
songs performed by Eikendal's PRO Kim Meiring. For the more 
adventurous guests, there were quad bike rides amongst the 
vineyards and clay pigeon shooting. The energetic little ones had 
fun on the jumping castle and took tractor and pony rides.

The Weintaufe naturally included the annual grape stomping, 
leaving guests with a nostalgic feeling of a memorable era in wine 
history. Everybody will agree that the Weintaufe 2006 was a huge 
success and did not disappoint. 

Henry Kotzé's (winemaker) Harvest Report 2006

Our harvest started off with 
some Merlot grapes that were 
picked for the Eikendal Rosé on 

stthe 31  of January. My objective, 
as I'm sure a lot of winemakers 
would have done this year, was 
to identify our under-achieving 
blocks of red grape varieties and 
try to satisfy an ever growing 
market for Rosé. 

We have, by doing this; been able to produce a fair amount of Rosé 
and it has allowed us to give the good red blocks some extra special 
treatment.

The premium Chardonnay came in quite early this year and it 
produced magnificent fruit! We all had great expectations for this 
block, so much so that we entered it into the annual Vinpro block 
competition and it achieved third place in the Stellenbosch region. 
This great achievement can largely be accredited to our great team 
of farm staff… A 'very well done' to all them! 

The Sauvignon Blanc followed hot on the Chardonnay's heels. This 
year we experimented with a bit of a style change. I attempted to pick 
the grapes a bit earlier to produce a lighter, crisper style of wine, as 
well as to try and harness some of the natural green flavours. These 
flavours tend to disappear quite quickly when the grapes arrive too 
ripe at the cellar. We once again gave our good blocks some special 
treatment and the results are very encouraging indeed. This wine 
will hit the market middle to end of June and we can guarantee that it 
will be a stunner!

Once again the Chenin Blanc caught us by surprise, having 
absorbed a few too many rays of sun, it arrived at 24 balling. If I had 
fermented it dry, it would have consequently been an enormous 
alcohol wine. I decided to interrupt fermentation at 8 g/l of sugar and 
to ferment it further in French oak barrels. I am actively monitoring 
this wine and looking to find the best fruit / oak integrity without the 
wine having to spend too much time in barrels.
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WINE NEWS

New bottling line in operation

Nick baptising the Chardonnay “élan vital” 

Harvesting of Block M15, Sauvignon Blanc
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