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BEYOND BORDERS

Eikendal broadened its international footprint with new 
markets including Columbia, China and India added to its 
existing export portfolio.

Swapping his daily chores to share his knowledge of the vine 
in a somewhat different guise, winemaker Henry recently 
headed east to experience first hand the Asian appreciation 
for his craft. He was invited by the agent in Thailand, Black 
Forest Distribution Co. Ltd., as special guest and host of 
exclusive Eikendal Wine & Dinner affairs held at top 
establishments in Thailand. Guests of the Hilton Hotel in Hua 

thHin, 'The Green Man' and 'The 9  Floor' restaurants in Patong 
as well as 'The Cliffs' beach restaurant in Koh Samui were 
treated to a gourmet evening of exceptional food and wine 
with each course matched with one of Henry's cellar gems.

Eikendal wines were also showcased at leading international 
wine fairs, including the Wines of South Africa (WOSA) MEGA 
tasting in London, EXPOVINA in Zurich and Port of Wine 
Festival in Halifax during the months of October and 
November.

FISHING FOR FUN

Eikendal is casting a fresh spin on the ever-popular pastime of fly fishing by making it more accessible 
for enthusiasts. Dams stocked with all the usual members including Rainbow trout, Largemouth Bass 
and a nibbling Kurper clan, invite experts and amateurs alike to try their hand at this world-loved sport.
Contact Philip Meyer for more information about the clinics on Tel: (+27)21 855 2646.

A TOAST TO CHANGE 

Your favourite barrel-vaulted 
cellar where superb Eikendal 
wines have been produced for 
more than 25 years, has just 
undergone a R2.5 million facelift. 
New cutting-edge technology, in 
time for the 2008 harvest, is aimed 
at improving quality and allowing 
small batch handling of specially  
selected crops. New vibrating 
sort ing tables and incl ine 
conveyors will streamline the 
winemaking process by sending 
the grapes straight to the 
fermentation tanks. 

EIKENDAL PROMOTES 
HOME GROWN TALENT
Meet Moira Daniels…

True Winelands hospitality has a 
new ambassador with the 
promotion of Moira Daniels at 
Eikendal. Born and bred in the 
heart of the Cape Winelands, she 
has been with the farm since 
matric and has came up through 
the ranks from working as a mere 
cleaner, to landing a front line 
position as tasting host.

GRAPE EXPECTATIONS
Harvest 2008 outlook 

”There is a tangible sense of excitement in anticipation of 
the biggest event on the calendar at Eikendal - our annual 
harvest - as Mother Nature unveils the remarkable potential 
of our vineyards during the proceeding months.

Perfect cold conditions with above average rainfall 
prevailed in the winter months allowing a good rest period 
for the vines. With promising weather forecasts on the 
horizon it seems that only minor fine-tuning will be required 
in the cellar when the first grapes make their way from the 
vineyard to the bin in the coming days.

Wines of excellent colour and fruit intensity with high hopes 
for exceptional Sauvignon Blanc and superb red wines, 
especially Merlot, are expected for the upcoming harvest. 

We are experiencing the same cooler temperatures as in 
the previous summer, which should make for a great 
harvest if these idyllic climate conditions can outlast the 
Yuletide cheer. 

Here's to a fruitful season and a prosperous New Year! ”  

Henry Kotzé
Eikendal Winemaker

Not only will these long-awaited improvements increase 
Eikendal's capacity, but also the quality and consistency of its 
wines. 

Loving the intimacy of her job, Moira is responsible for the day-
to-day interaction with all local and international visitors 
including personal wine tastings, guided cellar tours, sales 
and orders. As the custodian of the Eikendal brand in all its 
facets, Moira is passionate about introducing Eikendal wines 
to wine lovers both locally and from abroad.

HARALD'S @ EIKENDAL

Soak up the splendour of summer and visit Eikendal's 
resident restaurant, Harald's for an authentic indulgence of 
delicious food and wine. 

Give your tastebuds sovereignty and relish in a family feast 
of seasonal delights or why not opt for a laid-back al-fresco 
picnic on the water's edge.

Unspoilt by culinary pretensions 
the newly renovated restaurant 
serves up new, light yet luscious 
Mediterranean inspired fare in 
addition to old favourites, enjoyed 
with an extensive range of 
Eikendal wines. The extended 
restaurant area also sports a cosy 
bar and separate dining section, 
ideal for special private functions. 

For the ultimate escape and rejuvenation, Eikendal Lodge, 
more than lives up to its promise with special discounted 
rates on offer from 27 November to15 December and 13 to 
27 January 2008. 

NEW ASSISTANT AT THE LODGE
Her passion to treat each guest like 
royalty with warm hospitality and 
exceptional service made Maggy 
Botes the perfect choice as the new 
Assistant Manager at Eikendal 
Lodge. Maggy has been working in 
the hospitality industry since the 
late 1960's and boasts outstanding 
culinary skills having supplied 
numerous bakeries and deli's with 
her deliciously decadent treats 
over the years. 
She joins Eikendal after two years at the Floreal House in 
Cape Town and her new responsibilities include overseeing 
breakfast and the overall daily running of the lodge. 
Welcome!

Henry and the
newly appointed

Assistant Winemaker
Nico Grobler

Moira,
born and bred
at Eikendal, brings
new swing to the
tasting counter

Maggy,
the new
helping 
hand
at the
Lodge

Peter Van Vollestee fly 
fishing at Eikendal 

Harald’s, ideal for
special private functions. 

  

P.O. Box 2261, Stellenbosch 7601, South Africa,
Cellar: +27-21-855 1422, +27-21-855 1027

Restaurant

Lodge: 
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