
The BAYEDE! Eclectic Boutique, adjacent to Eikendal 
BAYEDE! Is expanding exponentially, and two exciting 
developments will impact positively on and add value to the 
Eikendal Winery.

BAYEDE! will be the new 
owners of the Restaurant, in an 
upmarket, fresh Afro Chic 
presentation, the opening of 
which is anticipated towards the 
end of February 2010. As befits 
a  r o y a l  e s t a b l i s h m e n t ,  
BAYEDE! Restaurant will be 
headed by a hand-picked 
restaurateur. The menu will 
consist of an array of eclectic 
dishes. A five star conference 
facility is also being planned, 
construction of which will 
commence early in January 
2010.

In the interim, while the transformation is in progress, visitors and 
guests are warmly welcomed to partake of picnic meals and light 
lunches in the idyllic pastoral setting in gardens newly renovated 
under the management of Bayede!.

Nico's first visit to the overseas markets 
(by Winemaker Nico Grobler)

In October I visited our agents in the UK and Europe. I visited 
London, Mainz, Stockholm, Munich and Zurich. The trip was 
packed with trade visits, wine tastings, wine and dine evenings 
and a lot of travelling! 

I'll forever cherish the amazing wine tasting hosted for well-known 
journalists at the sophisticated restaurant called ‘Mews’, New 
Bond Street, Mayfair, London, visit  www.mewsofmayfair.com.

Feedback from all our agents and journalists is extremely positive 
and even in this difficult economic times the Eikendal brand has 
grown overseas with more growth anticipated for 2010.

2010 Harvest Outlook  (by Winemaker Nico Grobler)

The Cape Winelands experienced challenging conditions this 
spring and early summer with late rains and cooler weather at 
times followed by gail-force winds and scorching hot 
temperatures.

Fortunately the stormy winds caused very little damage to our 
thriving gems. We have new plantings of Chardonnay which look 
set to create some excitement in the cellar in future. We also have 
some young blocks coming into production this year to expand the 
Eikendal range. 

October and November 
certainly are some of 
the most picturesque 
months at Eikendal. 
The rain followed by a 
very warm spell has 
caused the vineyards to 
grow well and they are 
looking green, lush and 
very beautiful. 

We are hopeful that the forecast of a long, warm ripening season 
will come true. Our Chardonnay and Cabernet Sauvignon 
vineyards are worth a special mention as they are looking very 
healthy with the promise of an excellent harvest.

Accolades and Awards - August to December 2009 
Eikendal excelled at the following world-class wine competitions, 
tastings and reviews:
Gold - Classique 2005, Veritas 2009, South Africa - Oct. 2009
Gold - Chardonnay 2008, Veritas 2009, South Africa - Oct. 2009
Gold - Chardonnay 2008, Selection Magazine, Germany - Sep.  2009
Silver - Cabernet Merlot 2007, Mundus Vini, Germany - Sep.  2009
4stars John Platter 2010: Classique 2005, Chardonnay 2008, Merlot 
2007, Cabernet Sauvignon 2007, Noble Late Harvest 2008 & Semillon 
2008 - Nov. 2009
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P.O. Box 2261, Stellenbosch 7601, South Africa,
Cellar +27-21-855 1422, +27-21-855 1027,
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nfo@eikendallodge.co.za, www.eikendallodge.co.za

Eikendal Sauvignon Blanc 2009  Nico's first white vintage
The 2009 harvest could easily go down in history as the vintage of the century for Sauvignon Blanc, with a cold and wet winter 
and an idyllic, moderate spring and dryer summer leading up to the harvest. Winemaker Nico sourced his grapes from the 
cooler West Coast region while our own new Sauvignon Blanc vineyards are still coming into production. The proximity of the 
ocean, creates cooler pockets in the vineyards surrounding Lutzville, which ensures slower ripening and a natural acidity 
balance with terrific green flavours in the berries.

The grapes were harvested at optimal ripeness and handled with extreme caution at low temperatures to harness their 
natural flavours and typical coastal, flinty character. Showing exceptional fruit layers, the Eikendal Sauvignon Blanc 2009, is 
a lively and tangy dry white. Sun-kissed tropical flavours of ripe gooseberry and guava are perked up with slivers of lemon 
grass and nettle aromas on the palate, lingering with a good, firm finish.    

Whilst the temptation to open it straight away is hard to resist, the wine should be enjoyable for at least another two years. 
Enjoy with lemon butterfish, Provencal chicken, goat's cheese soufflé or slightly chilled on its own.

Eikendal Lodge welcomes new Assistant Manager, Elzette van 
Heerden. Elzette joins our passionate team with equal 
enthusiasm and commitment to quality, service and attention to 
detail. Guests can look forward to our Summer Season Promotion 
from 13 to 27 January 2010.

Visit our newly designed website www.eikendallodge.co.za for 
our summer 2009/10 and special '2010 Soccer World Cup' rates! 
For more information contact Leonie Fourie on Tel: 021 855 3617 
or send an email to info@eikendallodge.co.za.

Bayede! shop display at Eikendal

Welcome to Nico Grobler, our new winemaker!
Celebrating three decades of dedicated winemaking, Eikendal, the 
prominent vaulted cellar on the foot of the Helderberg in the Cape 
Winelands, has appointed a new winemaker, Nico Grobler, who is 
everything but a newcomer to the winery.

During his studies Nico cut his winemaking teeth at Eikendal where he 
did his harvest practical and soon became a regular hand in both the 
vineyards and the cellar.

“My first challenge is to consolidate the 
Eikendal range focusing only on those 
wines we are renowned for. I want to go 
back to basics, aiming for big Bordeaux-
style reds that are bold in structure with 
opulent fruit and flavour whilst our 
streamlined white wine repertoire will be 
led by our wooded and unwooded 
Chardonnays,” explains Nico.

“Being in the cellar and amongst the 
vines certainly beats a good day at any 
office. For me the secret lies in happiness 
when it comes to crafting memorable 
wines,” he adds. 

The new Faces at Eikendal
Nico brought Edward Jonsson on board 
to assist him in the cellar and on the farm. 

Edward joins Eikendal with firsthand knowledge garnered from several 
harvesting experiences, after he completed his MBA at Stellenbosch 
University.  

Also newly appointed to the Sales and Marketing Department of the 
local markets in South Africa is Stuart Buchan who comes with solid 
experience and an illustrious career in the wine industry at some of the 
most renowned estates in South Africa. 

He is joined by Corina du 
Toit, who is also a qualified 
winemaker, fuelled with a 
strong production and 
marketing background. 

T h e y  a r e  b o t h  v e r y  
passionate about the wines 
and the Eikendal lifestyle 
and look forward to taking 
Eikendal to new heights 
within South Africa and 
Namibia.

Eikendal hooked on fly fishing
During the glorious Cape summer season the fly fishing professionals 
from Fly Talk invite experts and amateurs alike to try their hand at this 
relaxing, world-loved sport at Eikendal. Gleaming amidst prized 
vineyards, two dams stocked with a variety fresh water fish, offer a host 
of angling fun in the heart of the Winelands. While trout fishing can be 
challenging in the heat, enthusiasts can still cast their luck on reeling in 
bass or tilapia.

Visit Fly Talk at the farm and learn how to tie your own flies, browse 
through their on-site store for a gift or just talk fishing. Professional fly 
fishing lessons can also be arranged on request.

Contact details: Tel: 021 855 2646, Cell: 082 376 3529. 
E-mail: fishing1@telkomsa.net , Times: 08:00 am till sunset.

Diarise Eikendal Weintaufe 2010 NOW
thThe 15  annual Eikendal Weintaufe will be held on Sunday, 11 April 

2010. Well-known Cape food and wine writer, published author and 
broadcaster, Michael Olivier, will do the honours as Eikendal's 
'godfather'.  He grew up on a wine farm in Durbanville outside Cape 
Town and wine and good food formed the background of his happy 
childhood - a combination which continues to influence and interest him. 

He also ran three restaurants, Paddagang in Tulbagh, The Burgundy in 
Hermanus and Parks Restaurant in Constantia. You can listen to 
Michael on Fine Music Radio 101.3FM in the Western Cape.

Nico Grobler - back to basics!

Edward, Corina, Stuart and Nico (left to right)

Nico making plans for the 2010 Harvest


