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P.O. Box 2261, Stellenbosch 7601, South Africa
Cellar:(+27- 21- 855 1422 | info@eikendal.co.za

Lodge: (+27- 21- 855 3617 |  info@eikendallodge.co.za
Restaurant: (+27- 21- 855 5033 |  warren@giovannicapetown.co.za

www.eikendal.com | www.eikendallodge.co.za

VINEYARDS & CELLAR

CUCINA DI GIOVANNI

EIKENDAL LODGE

MON DÉSIR 2011 - A MARVELOUS MCC

Our exclusive Méthode Cap Classic, Mon Désir 2011, made from 100% Chardonnay grapes, is 
now available. This exuberant Blanc de Blanc is a flawless expression of a classic French 
Champagne varietal and is made in very small quantities in exceptional years only. On the 
nose it lures with citrus and lime notes, peaches and cream and a fresh minerality. The long, 
slow bottle fermentation produced a very fine, pleasing mousse and the lees contact 
contributes to the toasty and creamy profile of the bubbly. The palate is soft and well 
balanced and filled with the citrus flavours found on the nose.
Our Mon Désir 2011 is drinking well now, but can also be squirreled away for a few more 
years. Enjoy with good friends, oysters and exotic seafood dishes or try it with decadent 
chocolate mousse or Greek Baklava.

2015

THE ANITA

Our first wine of the year, the 
Eikendal Chardonnay 2015, was 
christened by the 2015 Weintaufe 
godmother, Carrie Adams, Director 
of Norman Goodfellows Fine Wine 
and Spirit Merchants.  

Carrie says that behind every 
successful man is an even more 
successful woman and never was it 
more the case than with Norman 
and Anita Kramer, founders of 
Norman Goodfellows. Carrie 
describes Anita as an icon, well 
groomed, layered with character, 
charming, bright and with an eye 
for detail. She is beautiful but 
modest and is ageing better than 
most.

When she was invited to name the 
n e w  re l ea s e  o f  E i ke n d a l ' s  
renowned Chardonnay, it took but 
one minute to know for sure what 
this lovely wine should be called.    
It just had to be…"The ANITA".

HOOKED ON FLY FISHING 
To keep avid fly fishing enthusiasts 
busy during the cooler season, we 
aim to stock the dams with a fresh 
batch of trout by the beginning of 
May. Our dams produced some 
great fish last winter and we trust 
that this coming season will be no 
different. We also offer fly fishing 
and fly tying tuition and a great 
selection of quality equipment at 
our onsite, fully-equipped fly 
fishing shop, coupled with the best 
advice to get you hooked.  Open 7 
days a week. Tel.: 021-8552646, 
Email: flytalk@telkomsa.net, 
www.winelandsflyfishing.co.za

A QUEST FOR VARIETAL EXCELLENCE

It was the earliest harvest in Nico's 
time at Eikendal and what a 
delightful challenge it was. All in all 
the earlier crop looks like it has 
delivered an excellent vintage in 
our quest for varietal excellence. 
The calculated chaos experienced 
amidst the vines and in the cellar 
over the past few weeks was worth 
every minute as the quality looks to 
be promising with sought after 
flavour profiles and a sense of place 
in our 2015 wines.

MAGIC THROUGH A NATURAL FERMENTATION

“Most of the red wines are still in tank and on the skins. We 
have pressed out all the Merlot, Cabernet Franc, Petit 
Verdot, Cabernet Sauvignon, Shiraz and Malbec. We have 
cold soaked all for almost 15 days,  after which natural 
fermentation started. All the wines are currently 
fermenting naturally  and they are all looking good.

This year we have pushed the boundaries by picking 
minimum twice, with some blocks having three different 
picking intervals. This enabled us to retain freshness in the 
wine, whilst also gaining complexity with different types of 
flavours in the wine due to the different picking dates. Also 
cold soaking and natural fermentation will make the wines 
extraordinary.” (quotes by winemaker Nico Grobler)
We look forward to sharing this new red wine vintage with 
you!

BRIGHT STAR

The Pebbles Project makes dreams come true as Bradley 
Kriel, who lives on Eikendal with his mother who is a single 
parent that has worked on the farm for the past two 
decades, can attest. He matriculated from the Stellenzicht 
Secondary School in Jamestown in 2014 as a promising 
student, fuelled with loads of dedication and a lifelong 
dream to become a teacher. 

Thanks to Pebbles he received 
bursaries from the Stellenbosch 
Wine Festival Foundation and the 
Rupert Foundation and is currently 
studying for a BA degree in 
Language & Culture at  the 
University of Stellenbosch. We 
thank Pebbles for its ongoing efforts 
in empowering the next generation 
o f  S t e l l e n b o s c h  y o u t h  b y  
establishing them as examples for 
the local community in the hope 
that they will inspire social change. 

HOT OFF THE PRESS!
TOP100 SA WINES CHALLENGE 2015   
Eikendal Merlot 2013  
Eikendal Cabernet Sauvignon 2012

 
MAMMA MIA TASTE SENSATIONS 

Cucina di Giovanni Restaurant at 
Eikendal adds sumptuous flavour 
to Winelands dining as a popular, 
family-friendly hotspot that offers 
authentic Ital ian food and 
excellent service. 
Popular Italian dishes include traditional pizzas with a twist, 
wholesome pastas, succulent veal and a variety of other 
mouth-watering taste sensations to coax the senses.  

Open for lunch and dinner from Tuesdays to Saturdays and 
for lunch only on Sundays. Bookings advisable. Tel: 021 855 
5033 or email: warren@giovannicapetown.co.za. 
Buon appetito! Enjoy!

NEW SEASON, NEW LOOK 

With the change in season quickly 
approaching, we have a few 
surprises up our (winter) sleeves…!  
We look forward to our annual hibernation from 18 July to 
21 August and during this downtime four of our rooms will 
be re-decorated. In our quest to create an unforgettable 
stay enhanced with genuine hospitality and attention to 
detail, we will also embark on several other improvements, 
upgrades and renovations in and around the lodge. 

Be sure to visit our website and book now as our rooms are 
already filling up fast. www.eikendallodge.co.za
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