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We e ke n d
My

Win tickets to Steve
Hofmeyr on stage
promoting his
album Toeka 3 : P14We e ke n dGETTING IN

A FROTH
WINNING
MADE EASY

Brew up a storm at
home with your own
beer-making kit on
our food page: P13

Plett’s Stone Cottage perfect for
lazing about like weekend hippies

Unspoilt treasure just waiting to be discovered

Plett shows off wine excellence

Picturesque Garden Route town exhibited best of wine, bubbly and food
Angela Daniels

A
S a boy growing up in
the Transkei, Pletten-
berg Bay mayor Mem-
ory Booysen would
have laughed had any-
one told him he would

one day be sipping Chardonnay and
swilling Sauvignon Blanc while
slukking down an oyster or two.

In a similar fashion renowned
wine maker Anton Smal – in his ear-
ly days as a vintner on the Stellen-
bosch wine route – would have giv-
en a wry smile and a shake of his
head had he been told that his ca-
reer would take him to an area
many believed would never yield
vines good enough to create award
winning wines.

Yet, last weekend, the affable pair
took centre stage at the inaugural
Plettenberg Bay Wine and Bubbly
Festival.

Speaking at the festival’s opening
ceremony, at swish hotel The Plet-
tenberg, the charismatic Booysen
said the switch from umqombothi
(traditional beer) to wine took a lit-
tle bit of getting used to.

And just when he got used to the
whites people pressed him to try
the reds – something he managed
with the help of a little bit of coke.

The mix of red wine and coke,
known colloquially as katemba, is
no longer Booysen’s poison as he
“has become middle class now” and
enjoys his wine undiluted.

And what wines they are. In an

amazing display of excellence many
of the wine farms are winning
awards – nothing short of a miracle
when one considers that the first
vines were only introduced to the
area in 2000.

Now, 14 years later, 16 estates can
be found in Plettenberg Bay and the
wines of origin region pulled off a
magnificent show at the Beacon
Isle.

Much of the success of the wines
can be attributed to Smal who is the
vintner for most of the estates and
who says he is loving life in the pic-
turesque Garden Route town.

While the Plett Wine and Bubbly
Festival could not compete with the
recently held Port Elizabeth wine
show in terms of foot traffic and the

number of exhibitors, it won hands
down in terms of atmosphere and
sophistication. Top SA band Water-
shed provided the entertainment,
artisanal food was on offer and
waves crashed behind the
white canopied lawns of the
Beacon Isle.

With nine estates exhibit-
ing and over 30 wines on
offer there was plenty to
tempt the
palate.

And
while it’s all
a matter of
personal
taste, I
would ad-
vise people

to try the Sauvignon Blanc from
Anderson’s, the Chardonnay from
Newstead, Bramon’s MCC and
Packwood’s Pinot Noir MCC.

For quirky gifts Rare Earth’s
funky MCC Champu is a must – it’s
irreverent, fun and delicious to
boot.

GOOD FOOD: From left, the
entertainment for the
day, quaffing Champu
and the delicious eats

Angela Daniels
FOR the most part Pletten-
berg Bay is up-market, funky
and very modern – so it’s
somewhat of a surprise to
find a place that is arty and
rustic with an atmosphere
that exudes serenity.

Stone Cottage, found on
Plett’s main road, is such a
place – the kind where you
want to kick off your shoes,
breathe, dream of growing
dreadlocks, drink green tea
and paint the beautiful sea
views on offer.

And while Stone Cottage is
a little bit hippy, its far more
than that. The main home
and the cottages, offered as
holiday accommodation,
have been passionately re-
stored and the eclectic mix of
hippy chic, old colonialism,
West Coast and African influ-
ences are no mistake.

In fact, every piece appears
to have been lovingly chosen
with aesthetic pleasure or
comfort in mind.

It’s little wonder that own-
er Annie le Roux has tended
to the home with much love
and care – it’s been in her
family for over a hundred
years, from when her ances-
tors first hitched up their ox
wagons and trekked from
Uniondale to Plett for holi-
days.

And what started as a sort
of ox wagon camping experi-
ence changed to holiday
home bliss when a house was
built on the land in 1910.

In 1940 Annie’s grandmoth-
er, Helen le Roux, inherited
the home from her parents,
the Veras, and she and hus-

band Lukas set about reno-

vating the home. In the ’70s

the Le Rouxs were forced to

sacrifice half their front gar-

den to make way for a four-

way main road running from

the city centre to the Beacon

Isle. Today Stone Cottage,

which is home to a main

Angela Daniels
PLETTENBERG Bay is fast becoming
known for its many excellent restau-
rants, and just past the Keurbooms
River lies a little treasure known as
Thyme and Again.

Here, the ingredients are fresh, the
service informal but good and the
setting perfect for family outings.

Not just a restaurant, the estab-
lishment is also home to a fabulous

farm stall that sells just about every
fresh ingredient, sauces, home-
made marshmallows and preserves.

On a recent visit my husband and
I couldn’t decide whether we want-
ed breakfast or lunch when hunger
pangs hit somewhere around
11.30am. I was in a breakfast mood,
he wanted lunch so were pleased to
discover the menu, while relatively
small, had great options for both.

Sitting in the pretty garden set-

ting, with birds in abundance and
the laughter nearby of children play-
ing on the quirky jungle gym castle,
we opted to start with cappuccinos
while we decided on our meals.

With wonderful flavour, our only
complaint was that they were not
quite hot enough for our liking.

The breakfast choice at Thyme
and Again ranges from muesli to a
full English breakfast and I chose a
three-egg herb omelette with a side

order of mushrooms and ham.
My husband selected a chicken

wrap and chips.
Both were delicious, with the

wrap – which I couldn’t resist sam-
pling – filled with crispy vegetables
and a tangy sauce. The eggs were
light and the mushrooms succulent.

On our last trip to Plett we visited
a number of restaurants, all of which
were excellent, so we were pleased
to find that Thyme and Again did not

disappoint – especially after the aw-
ful meal we had the evening before
at The Beacon Isle.

Undercooked chips, unseasoned
fish and calamari and a salad that
was all lettuce with a piece of toma-
to or two thrown in for colour, was
simply not up to scratch.

With the meal at Thyme and Again
less expensive and far better, our
faith in Plett as a foodie paradise
was somewhat restored.

FESTIVE FUN: Wine maker Anton Smal teaches Plett mayor Memory
Booysen the art of sabrage

HIPPY CHIC: Stone Cottage, while rustic, is luxurious and delightfully quirky

house where artist Annie
lives, and guest cottages as
well as back-packing accom-
modation, rests on the hill
overlooking the town’s beau-
tiful beaches with views
stretching from the Outeni-
qua mountains to the Rob-
berg peninsula.

Birds sing in the trees, and
the only downside is the oc-
casional roar of traffic ca-
reening slightly too fast down
the hill to the beach.

But this is just a minor an-
noyance as the views are
spectacular and the ameni-
ties fabulous – braai areas,
couches on the patio and a
jacuzzi in the garden provide
guests with both the neces-
sities and the frivolity one
needs while on holiday.

In keeping with the old-
school charm and authentic-
ity, the gardens at Stone Cot-
tage are indigenous, abound-
ing with succulents and have
the quintessential lazy dog
lying on the porch.

For bookish types spend-
ing a little bit longer than a
few days, the cottages are full
of books and magazines –
just one of the many thought-
ful touches which abound at
Stone Cottage.

FRESH
PRODUCE:
The Thyme
and Again
farm stall
and
r e st a u r a n t
is a foodie
paradise

041  397 8400
Terms and conditions Prices are per person twin share, include discounts and are subject to availability. Offers above are a guide only and will vary depending 
on departure date, our guide price is based on the cheapest departure within the stipulated season. Visas may be necessary and insurance is essential. Pentravel 
and Tour Operator terms and conditions apply, and may be found on our website. Pricing and availability correct as of 6 October ’14. Block out dates may apply. 
Please note: Ski packages exclude ski hire. Packages must be booked and paid by 15 October to qualify for included discounts. E&OE. 3
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All-inclusive!
ALL-INCLUSIVE SUN & SKI

HOLIDAYS FROM

CHOOSE YOUR RESORT DEPARTS YOU PAY FROM

4  Phuket, Thailand 2 November ‘14 only R21 280 including taxes

4  Bali, Indonesia 8 March ‘15 only R23 095 including taxes

4  La Pointe Aux Cannoniers, Mauritius 24 April ‘15 only R29 335 including taxes

CHOOSE YOUR RESORT DEPARTS YOU PAY FROM

4  Pragelato Vialattea, Italy 14 January ‘15 only R32 010 including taxes

4  Tignes Val Claret, France 17 January  ‘15 only R34 045 including taxes

4  Val Thorens Sensations, France 17 January  ‘15 only R37 550 including taxes

SOAK UP THE SUN WITH THESE GREAT DEALS!

...OR HIT THE SLOPES ON A SKI HOLIDAY!

Club Med Sun & Snow packages above include: 
• Return flights from Johannesburg • Approximate airport taxes • Return airport transfers • 7 nights’ 

accommodation • All meals and drinks • Children’s facilities • Club Med entertainment • Ski packages also 
include 5 day ski school and a 6 day ski pass!

Life’s a beach... It’s a s’now brainer

BOOK BY 

 

15 Oct ‘1
4!


