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Chardonnay?
She’s My Golden Girl!
We asked Sumaridge co-owner,
Simon Turner about his love of this grape.
“I suppose it goes back to when you only saw predominantly
French wines in the U.K., and Chablis was the most famous
still white wine in the world. The 1980s saw nothing short of a
revolution in both food and wine in the UK, and New World
wines began to make their mark. I became fascinated by
comparing different Chardonnay wines from different regions
in different countries, and trying to measure the effects of
climate, terroir and winemaking techniques on this single
varietal wine.
“I was lucky enough to travel to many parts of the world and visit
vineyards throughout Europe, USA, Australia, New Zealand,
Argentina, Chile and, of course, South Africa. And since Holly
and I have been lucky enough to own Sumaridge, we have
exhibited our wines at many wine shows, and the voyage of
discovery goes on. Finding the cool climate Chardonnays of
Ontario and Niagara was another eye opener, as was witnessing
the harsh realities of wine making there. Where, to do so, you
have a true battle with the elements. Chardonnay buds early,
bringing huge complications where late snow and frosts are a
constant peril.
“I am not a winemaker or a viticulturist – but I can appreciate the
effects that temperature has on this long suffering grape and the
difference in the flavours that both the terroir and different wine
making techniques bring out. Flavours from hazelnut to green
apple and from smoke to vanilla. I call it ‘long suffering’ because
of its ability to adapt to so many different growing conditions.
However, it becomes very demanding when it comes to vineyard
management. How it is pruned is key – and the timing of its
harvest imperative. Just like a woman, she can be very high
maintenance!” laughs Simon.
“The film ‘Sideways’ put Chardonnay in a bad light. Not entirely
unfairly, when some Californian and other New World
Chardonnays are massively over oaked, very buttery and very
high in alcohol. Some of the cheaper ‘manufactured’ wines even
rely, not on oak barrels, but the edition of oak chippings to wine
in tank, which I think is abhorrent.” Simon adds, "l have a theory

that the use of oak has a parallel in the kitchen... great quality raw
materials in cooking only need a subtle application of herbs or
spice: the use of oak in lifting the special flavours of Chardonnay
is the same. A light oak intervention, using the highest quality
Burgundian barrels, is a signature to Sumaridge's approach of
not interfering with what nature intended.
“I enjoy its different pairings from younger ‘greener’ chardonnays
which pair so beautifully with oysters to the older and more
mellow wines that pair so well with aged cheddar.
“Whether fashionable or not, I have remained loyal to the grape
with its many different clones, and I take my hat off to Tim
Hamilton Russell and Peter Finlayson who introduced the grape
into the Hemel-en-Aarde Valley. The history of the valley would
be very different if it were not for their foresight, and I am very
glad that in November the valley gathered together to celebrate
the beauty and bounty of this wonderful varietal.”

Chardonnay 2014
At an altitude of 180-196m and a mere 8km
from the Atlantic Ocean, lie our chardonnay
blocks on the banks of the Onrus River (facing
North West – but if you are reading this in the
Northern Hemisphere – reverse it and think of it
as facing South East!), in soils that are as
ancient as Africa itself, with decomposed
granite with loam and quartzite inclusions.
Mist forming on the Atlantic Ocean funnels up
the valley in the evenings and back down the
valley in the mornings, creating a significant
cooling effect on the grapes during ripening;
ideal for Chardonnay.
The harvest for the 2014 vintage was nearly two
weeks earlier than we expected, as we started
picking the young blocks (planted in 2007) at the
beginning of February and the older blocks
(planted in 1997) towards the end of the month.
All grapes were picked, by hand, early in the
morning with the mist still hanging in the air.
When the grapes reach the cellar, only a few
hundred metres from where they are gown and
nurtured, they are hand sorted, cooled, destemmed and crushed through press to
stainless steel tanks for settling. All batches

Wombles
were fermented in 228ℓ French oak barrels (30%
new wood) with a combination of spontaneous
and selected yeast strains at ambient
temperature. The wine is kept in barrel on
fermentation lees for nine months with
malolactic fermentation completed over six
months and gentle bâtonnage through the
seasons. The wine is cellared in bottle for a year
before release.
This Chardonnay strives to present the delicate
fruit expression of the grape, underpinned by the
benefits of well gauged oaking to show off,
rather than overpower, the grape’s inherent
qualities and flavours.
A reflection in its purest sense, of this place,
Sumaridge.
The typically lively minerality derived from our
soils and cool maritime air, combine effortlessly
with lime, quince and citrus blossom as fresh
flavours, which augment the richly textured
mouth feel. When young it pairs beautifully with
shellfish and white meat – as it matures, which
like a good woman, it does with dignity and
finesse, it pairs beautifully with cheese.
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This is what MICHAEL FRIDJHON had to say about the 2014
Chardonnay in BUSINESS DAY in August this year.
“I think it is fair to say that it stopped me in my tracks, though not at first: a little nose shy,
it did not grab my attention until it was actually on my palate, I was tasting it, and
realised that I had found treasure.
The fruit is fine, yet opulent, and it grows to almost explosive intensity in the mouth.
The oak is there, but it is now perfectly integrated, adding a slight plushness to the
almost silky textures of the fruit.
The flavours - lime, grapefruit, and faintly tropical melon notes - do not fall away, but
weave themselves into a persistent, harmonious skein.”

Duncan and Yvette Barker, seasoned restaurateurs
with multiple local and international awards, own
and personally manage this upmarket colonial
masterpiece.
Tiffany, his daughter, can be found manning the pass
everyday, with Duncan assisting and cooking with his
team. This restaurant is renowned for its steaks and
speciality meals that you may just remember from an
era past. The experience is resplendent with staff
who the Barkers refer to as family looking after your
every need.
These guys are efficient and the food truly delivers.
Yvette runs the house with service akin to a Michelin
star restaurant. Nesberth, Duncan's executive chef,
has ruled the kitchen for 27 years with a team trained
by Duncan and Nesberth over many years. Graeme
the manager just loves the satisfaction of serving
fantastic meals over and over again to satisfied
customers who truly appreciate this very special
steakhouse.
Wombles only chooses the best wines and prides
itself in the limited choice of speciality wines that they
have carefully chosen to complement their meals.
The Sumaridge Chardonnay is one of the best in the
country and the clients embibe this wine. Dishes like
the quails partially deboned and the magnificent West
Coast sole amongst many others pair beautifully with
the Sumaridge Chardonnay.
This restaurant, which has decor akin to a
magnificent colonial manor, is brand spanking new
and is situated adjacent to the Hobart shopping
centre in Bryanston. This is a destination restaurant
so take your time and enjoy a leisurely dining
experience.

Beurre Blanc
Butter Sauce
Ingredients (Serves 2 people):
• 2 West Coast Sole (300g each)
• 60g / 2 shallots, peeled and finely
chopped
• 2 tablespoons white wine vinegar
• 3 tablespoons of Sumaridge
Chardonnay

• 200g / 7 oz unsalted butter,
chilled and diced
• Lemon juice
• Salt and freshly ground white
pepper
• Capers (optional)

Method:
Preparation of the fish:
Preheat the oven to 220 degrees celcius. Season the fish with salt and pepper
and cook for 8 minutes on either side.
Preparation of the sauce:
In a small heavy-bottomed saucepan, combine the chopped shallots, vinegar
and wine and boil until you have about 1 tablespoon syrupy liquid. If the liquid
is not sufficiently reduced, the sauce will be too sharp. Add 2 tablespoons cold
water (this extra liquid will help the emulsion) then, over a gentle heat, whisk in
the cold-diced butter, a little at a time until completely amalgamated. The
finished sauce will be creamy and homogeneous and a delicate lemon yellow.
Season with a tiny amount of salt and pepper and enliven with a squeeze of
lemon.
Almost legendary, this classic star sauce still shines alongside lighter, modern
sauces, despite its richness. Simple and delicious, it makes a wonderful
accompaniment to any poached or grilled fish.

Where in the world can I
drink Sumaridge Wines?...
The simple answer is north, south east and west!
From the photos and clues, work out the name of the town or the city, complete the answers, and either
snail mail it to the cellar or email it to holly@bellinghamturner.com by 7th February 2017 to go into a
draw to win a 6 bottle case of Chardonnay Reserve. The winner will be announced, together with the
answers, in the March edition of Through the Grapevine. Terms and Conditions apply.

Clue: This country’s capital city.
Clue: Sir Stamford Raffles give his name to its most famous hotel.

Your answer:

Your answer:

Clue: The “City of gold.”

Clue: Home to the “Great Escaper” Roger Bushell, and enjoys some of the best
whale watching in the world.

Your answer:

Your answer:

Clue: Home to the Mona Lisa and Quasimodo.
Your answer:

Clue: The Swan Hotel is famed for its Airmen’s Bar, and this medieval town became
the backdrop to “Godric’s Hollow” in Harry Potter and the Deathly Hallows 1.
Your answer:

Clue: Made famous by Amundsen, Shackleton and Scott.

Clue: Sometimes referred to as “the Venice of the north”, and made yet more
famous by an eponymous 2008 film starring Colin Farrell.

Your answer:

Your answer:

Clue: Situated on the north west shores of Lake Ontario.
Your answer:

Clue: Dick Whittington was probably this city’s most famous mayor.

Clue: Famed for its “Hospice” and its wine auction – and often described as the
wine capital of the world.

Your answer:

Your answer:

Norman Goodfellows Celebrates
Its 40th Birthday This Year!

Come and see us
we’d love to see YOU!
By popular demand, the tasting room at
Sumaridge is now open from 11am until
5pm SEVEN days a week, and their
charming and knowledgeable team of
tasting room staff love to meet, greet and
introduce people to the delicious award
winning wines that the Estate makes.
While Sumaridge is particularly renowned
for its Chardonnay and Pinot Noir - they
offer tastings of other single varietals as
well as their signature blends which are of
an equally high quality. Holly said, “We
understand that everyone is different, and
thank goodness for that! Life would be
very boring otherwise!” Holly went on,
“Not everyone is as in love with
Chardonnay as my husband!”
Understandably proud of the Estate, and its

wines, by appointment, cellar tours and
walking tours of the vineyards can be
arranged.
“Our aim is that everyone can enjoy our
little piece of ‘Heaven on Earth’ and leave
our doors happier than when they came in,
having learned a little along the way,” said
Lorraine Loubser, who looks after the
tasting room and is “mother hen” to her
teams of staff in the tasting room, kitchen
and dining rooms.
Lorraine continued, “We are re-inventing
our platters - but don’t worry, it’s evolution
not revolution! As a team, we are just
looking at how best our platters can
showcase our wines, and platters are now
available every day of the week from noon
until 3pm”.

Holly and Simon are known for their love of
children - they have four between them,
albeit that they are now grown up. They,
and all the team, want Sumaridge to be
welcoming to anyone - whatever their age.
Holly said, “I well remember what it’s like
wanting to be able to experience a family
day out, and every one of the family young and old - enjoy themselves.”
Very soon, Sumaridge will be introducing its
“Tiny Taster’s” platter - good and healthy
but fun. Come December, there will also be
a play area with a climbing frame so that
Mums and Dads can relax in the rose
garden but still keep an eye on their
children.
Roll on the holidays!

Tiny Taster's platters - toadstools, sunflowers, sausage rockets, porcupines and... sparklers!
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Sumaridge Estate Wines is very proud
that Norman Goodfellows, and in
particular Carrie Adams, is our distributer
in Gauteng. As the company celebrates
its 40th birthday this year, we asked
Carrie to tell us their story.
“For those of you who weren’t aware, we
are a third generation family business with
a renowned reputation for a great variety of
product, deep personal service and
excellence in supply chain.
“From humble beginnings dating back to
before the turn of the last century, the
original Solly Kramer arrived in South Africa
with his young family and set about
establishing Solly Kramers, which went on
to become a force to be reckoned with on
the South African liquor landscape. From
one retail outlet in Johannesburg, he built a
national chain of 140 stores which was
eventually sold to SAB Miller in the late
1960s. His work ethic, attention to personal
service and detail, coupled with an
infectious humour filtered down to all of his
children, but not least of whom his
youngest son, Norman, who after a number
of years in executive management at SAB
(following the sale of Solly Kramers), left to
establish what is today Norman
Goodfellows. Aided and supported by his
wife Anita, they continued to weave the

Kramer magic from the corner store in
Illovo, which remains today as the
quintessential fine wine and liquor outlet in
the country.
“In 1976 Norman Kramer opened the doors
of Norman Goodfellows on the corner of
Oxford and Chaplin Roads in Illovo, soon to
be joined by his son (the young Solly) on
his return from Scotland in 1979. The
unstoppable wit, insight, intellect and
trading capability of father and son soon
found the business growing to include
more than just the personal attention to
private customers. Norman Goodfellows
geared up to service the corporate
community in Johannesburg and so the
business grew. In 2001, younger brother to
Solly, Charles joined the business and once
more the business marched to the
successful beat of a Kramer duo.
“‘By Appointment to the Neighbourhood’
(the tag line of Norman Goodfellows),
captures the essence of this remarkable
family and their business that has spent
the last 40 years investing in the marriage
of people and their enjoyment and
appreciation of every conceivable wine,
spirit and beer that becomes available.
Today the brothers Kramer employ in
excess of 200 people who are specialists in
every discipline. From expert advice in-

store and tailor made beverage lists for
trade and corporate customers, to
food/wine pairing consultations and a
bespoke party service that offers
everything from glasses and cocktail-ware
to waiters and mobile bars. The sales team
provides handheld customer service in the
field, supported by a call centre of 10
agents for incoming and outgoing orders,
as well as proactive client contact for new
products.
“Consummate supply chain experts ensure
daily deliveries 6 days a week throughout
South Africa to both trade and private
consumers. With 6 Norman Goodfellows
stores countrywide (and another soon to be
opened at Gautrain station in Sandton) and
an active on-line website, Norman
Goodfellows truly does tick every box.
“In this, our 40th year of trading in South
Africa, we send out a message of gratitude
to every single customer who has made the
continued growth and success of our
business possible. There are fabulous
birthday deals available to ensure a very
happy birthday all round and from all the
‘Goodfellows’, a solemn promise that we
will all continue to service our
‘appointment to your neighbourhood’.”

Anthony Harris

“Deep Time”
49th Solo Exhibition
Harris explores DEEP TIME, a concept of
geological time that places the earth’s age
at 4.45 billion years.
“He speaks in a visual language that
contributes significantly to the developing
genre known as South African landscape
painting.”
Johan Myburg
National Arts Festival 2016

■ Opens: 1 December 2016
■ Closes: 28 February 2017
■ Meet the artist at the preview:
Wednesday 30 November 2016
■ Time:18.00
For further details please contact the cellar on 028 312 1097 or email info@sumaridge.co.za or holly@ bellinghamturner.com

Upper Hemel-en-Aarde Valley, Hermanus, South Africa.
Tel: 028 312 1097 GPS: -34° 22' 1.416" , 19° 15' 19.116"
www.sumaridge.co.za

