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Eikendal, eases into summer with a sizzling new Pizza & Wine 
Pairing experience that caters for lip-smacking action in its tasting 
centre all season long.

Enthusiasts can tuck into a trio of bite-size pizzas, albeit a meaty or 
vegetarian one, with each pizza masterfully paired with a matching 
estate wine. Eikendal is renowned for its elegant wines of great fruit 
purity and finesse and with these mouth-watering delights they 
guarantee a unique sensory symphony.

Parents can truly relax as Eikendal also keeps the little ones busy 
with a fun grape juice tasting, festooned with sweets and wildlife 
images to colour in, courtesy of the Cheetah Outreach. Or they can 
monkey around in the jungle gym on the spacious lawn area.

Eikendal's Pizza & Wine Pairings sizzles from Tuesdays to Sundays, 
12.00-16.00 at R40 per person, whilst the kids' juice tasting cost R20 
per child. Pre-bookings are essential. Also note that there is a 20 
minute waiting period as the pizzas are freshly prepared. 

Eikendal Pizza      Wine Pairing      Kiddies Tasting 
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With our fly fishing season drawing to a close, Eikendal Estate 
decided to cast a fresh spin on family entertainment with our 
inaugural Fish Out Feast, which saw young and old sharing in the 
last day of fishing on Sunday, 8 November 2015.
After an exhilarating morning at the dam, guests were treated to a 
languid fish braai on the shaded lawn along with a glass of our 

INAUGURAL FISH OUT FEAST  
newly released Sauvignon Blanc 2015. Talented musician, Newton, 
added rhythm to a relaxed atmosphere with his acoustic vibes, whilst 
the kids had a ball on the jumping castle. 
Be sure to join us next year for another fun-filled Fish Out Feast – 
all you need is a rod, while we'll give you reason to chill out at the 
water's edge.  

“Our new vintage Sauvignon Blanc is all about flavours! It is one I am 
particularly proud of as it is 100% from Elgin and 100% naturally 
fermented. The wine was aged for 8 months - 80% in stainless steel 
tanks and 20% in egg shaped fermentation tanks.” says winemaker 
Nico Grobler. 

Eikendal �eleases its new
vintage Sauvignon Blanc 2015

The wine is textured and layered with an orchestra of different flavours 
ranging from peach and pear to ripe figs and asparagus. The palate 
has a mineral core which enhances freshness and length, kept together 
with a hint of richness.  Just in time for summer, the wine is  delicious 
now but will improve even more over the next 2 – 3 years.



Lodge news...

We salute Nico Grobler and his Eikendal team for shining amongst 
the top Chardonnay producers in South Africa, excelling with an 
impressive 94 points in the esteemed Prescient Chardonnay Report 
2015.

Our aim was to create a refined Chardonnay of freshness and 
elegance with strong regional and varietal integrity, but without 
overripe or overbearing flavours. Our lauded Chardonnay 2014 is 
one of a leaner, more airy style with pure fruit and finesse. It is a 
wine which is worthy of contemplation but goes down all too easily. 
Understated and sophisticated...the true essence of what Eikendal is 
today.

EIKENDAL
CHARDONNAY 2014

TAKES TOP 10
IN THE COUNTRY

Eikendal Lodge… A special place where space comes in 
abundance and choice is ample and exciting.  It is here where 
our attentive service is warmed by our genuine desire to please! 

Currently rated number 7 out of 109 accommodation 
establishments in Stellenbosch, you deserve to visit us this 
summer!



Put on a sun hat and make a beeline for Eikendal Estate when it 
gets its summer groove on with its annual Weintaufe, a next level 
harvest celebration which invites young and old to unwind with an al 
fresco feast on the lawn on Sunday, 6 March 2016.

Eikendal is renowned for its elegant wines of great fruit purity and 
finesse and it is its flagship Chardonnay 2016 that will steal the show 
on the day as the estate's first wine of the new vintage.

“What started out as an intimate ceremonial blessing to celebrate 
the end of the harvest at Eikendal 35 years ago, has evolved into a 
not-to-be-missed highlight on the social calendar, attracting a cool 
crowd each year,” explains acclaimed winemaker Nico Grobler.

After the official baptism of the new cellar gem, guests will be able 
to sample it straight from the barrel and revel in fresh, market style 
food prepared by the resident restaurant, Cucina di Giovanni, 
famous for its delicious Italian fare.

In between all the joyous eating and drinking guests can take part in 
various activities including tractor rides, cheetah viewing, lucky 
draws, golfing action at the dam and grape stomping. The little ones 
can monkey around on the jungle gym and jumping castle or get 
their faces painted whilst Mom and Dad spends a lazy afternoon 
listening to the upbeat sounds of Newton & Co.  

“What better way to spend a Sunday than sipping on great wine, 
snacking on soul food and soaking up jazz and blues tunes in a 
relaxed atmosphere. Bliss!” adds Nico. 

Eikendal will have its entire wine collection on sale on the day, 
ranging from a radiant Rose and fruit-driven Sauvignon Blanc to 
serious Bordeaux blends.

Tickets for the Eikendal Weintaufe Harvest Celebration 2016 will be 
available at the gates on the day and cost R50 per person, which 
include a free glass and tasting from the barrel. Under 18's get in for 
FREE. 

EIKENDAL WEINTAUFE 2016 A FEAST OF FAMILY FUN
A Sunday wind down on the lawn for young and old

The gates open at 10am and make sure to claim your spot before 
the official christening and tasting of the new Eikendal 
Chardonnay 2016 which will take place at 12h00.

Goliath, the 
cheetah that 
rehabilitated at 
Eikendal's 
Cheetah Santuary
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