
Latest awards and accolades (October/ November 2005)

 in John Platter 2006, South Africa 
Classique 2001, Cabernet Sauvignon Reserve 2000, Merlot 
2003, Chardonnay 2004, Cabernet Franc 2003

- Classique 2001
Int. Wine Challenge Russia 2005  
Int. Austrian Wine Challenge 2005, scored 91 points 
Port of Wine Festival 2005, Halifax, Canada 

 - Chardonnay 2004 
Michelangelo Int. Wine Awards of South Africa 2005
Santé Classique Wine Trophy 2005, South Africa - France 

 - Classique 2001
Mundus Vini - Germany 2005
Michelangelo Int. Wine Awards of South Africa 2005

- Cabernet Sauvignon 2001 
Port of Wine Festival 2005, Halifax, Canada
Veritas 2005, South Africa

 - Chardonnay 2004
Int. Wine Challenge Russia 2005 
Int. Austrian Wine Challenge 2005, scored 86 points
Expovina 2005, Switzerland
Mundus Vini - Germany 2005

 - Semillon 2004
Veritas 2005, South Africa

 - Janina 2004
Expovina 2005, Switzerland

 - Sauvignon Blanc 2005 
Michelangelo Int. Wine Awards of South Africa 2005

 
Janina 2004, 1st and business class in 2006

Eikendal was voted among the top 10 white wine producers in 
South Africa, WINE magazine, November 2005.

The past months we've just been spoilt with international and 
national accolades and awards, which serve as testament of our 
commitment to high quality.
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South African Airways

International and National Wine shows 2005

The international Wine festivals & 
tastings have been a great 
success for our wines. In Halifax, 
London, Stockholm, Munich and 
Zurich our wines were described 
as a "must to taste". The 
thousands of people who mingled 
at the festivals were very 
impressed about the premium 
quality and elegant style of the 
wines, well done Henry 
(winemaker)!

On the national side, November provided the opportunity for our 
wines to be tasted at the Heidelberg Wine Route & BMW "Time Warp 
Tasting".  At the Best Value Wine show held at Tygervallei Centre - 
hosted by Don Vino the Wine Merchant & Wine Magazine, Eikendal 
could introduce the public to the wines chosen by Wine Magazine as 
this years 'Best Value' buys: Semillon 2004, Sauvignon Blanc 
2005 and Eikendal Blanc!

Eikendal’s Netball Team 2005
After 6 years of being out of action the Eikendal Netball team has 
been at it again since May of this year. Although these 9 ladies do not 
like to practise that often, they have competed every Saturday and 
have been able to win two trophies in their league. They have been 

ndplaying in the 2  league of Boland for the last 4 months and are 
veryproud of the 3  trophies they did win, congratulations!

News about the Eikendal Cheetah’s
The 8 youngsters are now around five 
months old and have developed a lot 
of confidence in the two months they 
have been interacting with the public. 
Hemmingway and Enigma will be 
staying at Eikendal's Cheetah 
Outreach Centre for up to a year for 
intensive ambassador training.

Our little king, Lima, and our only girl, November are destined to 
raise awareness in Australia. Osiris and Anubis will be leaving for 
Auckland Zoo in March 2006 and Moyo and Jamaar will be receiving 
their green cards in Nevada.
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Harald s @ Eikendal

Harald s 

’
The Restaurant has started it's "transformation" and has been 
taken over by, Austrian born, chef and entrepreneur, Harald 
Siedler who operated the Tavern at Groot Constantia for 12 years. 
An à la Carte menu will be on offer 6 days a week (Lunch and 
Dinner). Picnics are presently only available by arrangement, but 
will soon become a permanent menu item.

The menu is an interesting 
combination of Swiss, Austrian 
and South African cooking and 
features some favorites, such 
as; Swiss Cheese Spätzle 
(home made Swiss pasta) and 
Bauern Bratwurst served with 
Sauerkraut and mash. 

Harald has been careful not to forget the "carnivores" amongst us 
and has included interesting options such as the Biltong Basket 
(starter) and the Hunter`s Platter, which includes Kudu, Gemsbok 
and Ostrich fillet. It also needs to be said that Harald`s Home 
made Pork Schnitzel will soon be the "talk-of-the-town" The 
restaurant also caters for Private Functions and is an ideal venue 
for that end-of-year office party (special requests are welcome).

’ is a welcome addition to this lovely venue, which, with 
the addition of a large playground, to the already inviting lawns, 
has now become a family destination not to be missed. For further 
information or bookings please contact Harald, Tel.  021 855 5033.:

Since September 2005, Silvia Engelmann assists Manageress 
Leonie Fourie with completing the daily tasks the Lodge requires. 
“I am very lucky to have this extraordinary opportunity to work in 
such a beautiful place,” Silvia says, “and even if it is only for six 
months, I am sure that my future career will greatly benefit from 
this experience.” 

Have a look for the special rates in January on our homepage, we 
will offer drastically reduced rates from 15 to 31 January 2006! 

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

Lodge: 
info@eikendal.co.za, lodge@eikendal.com

www.eikendal.com

( Ê
( Ê+27-21-855 3617, +27-21-855 3862,

WINE NEWS

"Why is the Sauvignon Blanc 2005, the best we ever produced 
at Eikendal?", wonder the two marketing managers Chris 
Saager and Grant Newton. 

Herewith Henry Kotzé’s (the winemaker) answer:

"First of all, I would not like to detract from the fact that in general it 
was a good year in some areas for Sauvignon, Helderberg being 
one of them, and then secondly, I didn't do anything too special with 
the grapes, just made sure they arrived in the cellar in cool 
conditions, and tried to protect them in their trip with a mixture of SO  2

and ascorbic acid. 

With crushing I added some tannins 
(really small dose) to protect and 
keep the must reductive, and then 
off course along the whole 
production process we used CO  2

ice to dispel oxygen in the empty 
press, pipes and tanks.
There was one small tank I also didn't want to undergo 100 % 
primary ferment, so I cooled the tank down at about 10 g/l of sugar 
still present. This “fruit component” I used to back blend into the 
Sauvignon blanc. I then spent some time.... quite a bit of time in 
trying to achieve a perfect balance of acidity, fruit and sugar, so as to 
give a perception of full, but not sweet, and dry but not acidic. 

  

Paul Smith, Windward Imports, and Chris Saager at 
the Port of Wine Festival in Halifax, Canada 2005
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