
But in the end they turned out to be stunning. Taking everything 
into consideration - not the easiest harvest, but definitely a very 
good one!

Two final year students helped out this year again, a local from 
the University of Stellenbosch, Nico Grobler and a foreign 
student from the University of Geisenheim, Christian 
Kornmehl.

New releases 2005

Sauvignon Blanc 2005, Chenin Blanc 2005, Verdi 2005 are 
planned to be ready for sale by the end of July/ August, for the 
international market and the Sauvignon/Chardonnay Brut will 
be available in late July. We have re-introduced the Eikendal 
Rouge and Blanc this year, allowing us to once again be 
competitive in the 'entry-level' category. The 'Rouge' is a blend 
of Cabernet Sauvignon, Merlot and Shiraz, and the 'Blanc' a 
blend of Sauvignon Blanc and Chardonnay. 

Puccini - this  year a Noble Late Harvest!

For a dessert wine to be good, you have to have the weather on 
your side, and this year the weather was just perfect in the 
build-up to the picking of our dessert wine. So ideal, that the 
grapes we brought in made it possible for us to make our first 
Noble Late Harvest in 10 years. 

For a wine to be certified 'Noble Late Harvest', the 
concentration of sugar has to be above 100g/L. For the sugar 
concentration to be that high, we need the help of a fungus, 
commonly called 'Noble Rot'. 'Botrytis Cinerea' infects each 
bunch and causes the sugar concentration to go 'sky high'. 

This was a chance we could not just pass up, as it doesn't 
happen every year that 'mother nature' is kind enough to create 
the perfect weather conditions for the production of Noble Late 
Harvest. 

Latest Awards and Accolades 

London International Wine & Trade Fair 2005
Classique 2001 - Bronze
Chardonnay 2003 - Bronze

Wine Magazine - June 2005
Chardonnay 2004 - 4 stars
Chardonnay 2004 “Janina” - 3 stars
Cabernet Sauvignon Reserve 2000 - 3½ stars

Weintaufe 2005

This year's honoured guest was Mrs. Annie Beckhelling, Founder of 
the Cheetah Outreach Program. She baptized a barrique of 
Chardonnay 2005 "Tears of Ingwenkala". 
This special name came from an ancient African legend that speaks 
of how the cheetah got ist tears:
“One day as a mother and her cubs where hunting they were 
followed by a human hunter. 

Having observed the elegant 
speed and success that this 
fragile predator displays, he 
captured the cubs to assist in 
his own endeavours to feed 
his family. In her sadness, the 
cheetah mother cried until 
she etched two beautiful tear 
lines into her face”. 
Mrs. Beckhelling blessed the Chardonnay with a future as majestic 
and mysterious as this great and ancient cat, as fragrant as the 
grape from which it was made and seductive as the African soil from 
which it was born.

National and International Wine shows 2005

During the rest of this year 2005 Eikendal will be present at a 
number of local shows: Johannesburg; Julliet Cullinan Wine 
Festival, 26 - 28 July, Stellenbosch; Food and Wine Festival, 4 - 6 
August and the Mecury Wine Week in Natal, 22 - 25 August. 

thOn the international side, Eikendal will take part at this year's 10  
Annual Port of Wines Festival in Halifax, one of Canada's most 
prestigious wine events, taking place 26 September - 1 October, at 
this year's WOSA Pan African Wine Tasting in London, 12 and 13 
October, at the Expovina, 29 October - 11 November in Zurich and 
at the "Hausmesse" of the German agent Resch in Munich, 30 and 
31 October.

Eikendal’s Netball Team 2005

After six years of rest, our Eikendal Netball team is back on the 
court. Matches take place every Saturday in and around the 
Stellenbosch area. Our team consists of: Yvonne, Ann, Mary, 
Sheron, Lowisa, Carmen, Klara and Chantal. The way the ladies 
have performed so far, this season can only be a success!!!
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Swiss Cheese Fondue Evenings 2005
In Winter (till end of July) the famous Friday evening Fondue can 
be enjoyed again. We offer a festive evening starting with a mug 
of piping hot “Glühwein“ to chase away those winter chills 
followed by a traditional Swiss Cheese Fondue. The price is 
R95.50 per person and includes starter & dessert. Booking is 
essential. Please call our offices at: 021-855 1422. The 
restaurant will be closed in August due renovations. The “new” 
deli / restaurant will be opened in October 2005!

Eikendal Lodge will be closed till 31 July 2005. We will therefore 
be re-opening on Monday 01 August 2005. 

During the winter season (until end of September) we will be 
offering special reduced rates! We have already established 
our rates for high season 2005/06, for further details visit our 
homepage or call Leonie on 021-855 3617.

We look forward to welcoming you to Eikendal Lodge this year 
and are committed to ensuring you an absolutely wonderful 
stay while spoiling you with our warm South African hospitality!  
Eikendal Lodge is a true home away from home!

 

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
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Harvest report by the winemaker Henry Kotzé and the vineyard 
manager LeRoux Wenzel 

Leading up to harvest all the growing stages were approximately 10 
days ahead of schedule, but as the harvest approached the 
temperatures cooled down and we harvested more or less the 
same time as last year. This year's harvest was short, and intense. 
This allowed us the time to give all our varietals the attention 
required for a quality vintage. We also had to tend to wines with high 
sugar and low acidity; this due to the hot conditions, but the end 
result looks extremely promising. We brought in a total crop of 327 
tonnes, with 50% white grapes and 50% red grapes.

This vintage has given us 
wines so intense in colour 
that one could fill a pen and 
write with it. Cabernet 
Franc's colour is especially 
deep and looks more like 
Cabernet Sauvignon. Merlot 
and Cabernet Sauvignon 
were the ones that needed 
the extra love and attention. 

2005 Fairbairn Capital 

Trophy Wine Show

June 2005
Classique 2001 - Silver 

June 2005
Classique 2001 - Silver 
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