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The fourth Plett Wine & Bubbly Festival takes
place courtesy of a sponsorship from Bitou
Municipality. The late withdrawal of our partner
of the last three years had left us no choice but
to cancel this year’s event, but, as Municipal
Manager Thabo Ndlovu said, the festival and
the industry it showcases are too important as
tourist attractions and creators of employment
for us to lose momentum. And so the Plett Wine
& Bubbly Festival takes place, courtesy of Bitou
Municipality!
Plett’s growing agri-tourism industry is
providing further appeal for visitors, and we take
a look at some of the enterprises in macademia
nuts, pomegranates, olives and tea. Among the
oldest is the Ericaville Tea Farm in Kranshoek
which sells its produce to Europe. Visitors are
welcome, so get the contact details elsewhere in
this magazine and get yourself there!
Plett is home to many wonderfully eclectic

restaurants, taverns and bars. Our cover story
in this edition takes us to Skhulu'z Lounge in
Kwanokuthula, a music café founded nearly
three decades ago as Schoolboys Jazz Café in
Bossiesgif. It’s long been a popular venue for
locals and is positioned to welcome visitors
looking for a new experience.
We also touch on other not-to-be-missed
experiences, from the organic farm produce
markets and picnic spots to the many varied
eating experiences you’ll find along the N2, from
Harkerville to the Crags.
You’ll also find our guide to the wine estates in
Plett, as well as a directory of all the restaurants,
taverns and entertainment places.

P eter

Chairman - Plett Tourism

J O I N US I N
P L E T T E N B E RG B AY
( N OV E M B E R 2 5 & 2 6 ,
2 0 17 ) , FO R T H E P L E T T
W I N E & B U B B LY
F E S T I VA L
Ready to book your Plett Wine Weekend
now? The fourth annual weekend-long
festival dedicated to MCC and other
boutique wines is coming in November! To a
sun-drenched and sparkling coastal location:
Central Beach in Plettenberg Bay.

Wear something
sexy, like a smile.
Experience the blue
skies, chin-chin
and make seaside
memories.
And the coolest thing about it? There will
be 10 local producers from Plett. Did you
know you can not only eat local and drink
local, but you can drink local bubbles? This
is great news for food and wine lovers along
the Garden Route and beyond.
The event promises over 30 wines with the
gorgeous Indian Ocean as your backdrop.
Upscale, entertaining, educational, with a
touch of class; this is a weekend not to miss!
Saturday starts with the main event, a
showcase of more than 30 local wines to try
with artisan cheeses, charcuterie, breads,
savouries and oysters alongside local
musicians. As the sun starts to set and the
crowd shuffles in, the drinks will be bubbly
and the music will be hot.
Sunday is a repeat of the main event, but
with the introduction of a wine theatre
featuring popular industry speakers for
those with a different kind of thirst. Sunday
is complete with jazzy local tunes, sun
drenched beach vibes and a final ending at
sundown for a chilled early night.
Wear something sexy, like a smile.
Experience the blue skies, chin-chin and
make seaside memories.
Visit www.pletttourism.com for more
information or phone (044) 533 4065.
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Some great roadside food-stops

Find your masterpiece on our Mobi site or sms “LGSIR” to 38573 R1.50/SMS, Free SMS’s don’t apply, T&C’s apply

Ivana Wright offers choice alternatives to the traditional bombproof
“padkos” basket along the Garden Route.

B

ack in the day, moms
everywhere would
spend hours preparing
the bombproof ‘padkos’
basket, invariably raided while the
city lights were still in sight. Or
not - resulting in sulky, starving
and unruly offspring. These days,
thankfully, roadside eateries have
become an oasis in the vast desert
that is road tripping. Herewith a
few of the better options around
Plettenberg Bay.

NATURE’S WAY FARMSTALL, in The Crags is
about as green as they come. If you’re nursing
a hankering for Ouma’s farm-styled bakes
washed down with a healthy glug of milk,
freshly squeezed from the cow, then this is
the stop for you. Just off the N2 en-route to
Nature's Valley. Not only do they make a killer
coffee but they serve delicious meals. Being
off the beaten track, owners Judy and Peter
Wilson are absolute lifesavers to those who are
passing by or maybe camping in the area. With
their well-stocked shelves, they offer organic
fare as well as delectable preserves and much
more other fresh farmland goodies. Bring along
a few bottles, or buy them there, and fill up
with fresh milk, supplied daily, from the on-site
dairy. Just FYI, they sell a pukka Italian Felino
salami that will make your toes curl. That, paired
with a local cheese and a cheeky preserve on
freshly baked bread, is an answer to many of
the world’s problems right there. This farmstall
on steroids even offers the little
ones a chance to pet a
few farmyard animals,
including bunnies
with fur so soft it
will make your
heart melt. Circle
this one on the
map travellers
- you won’t be
sorry.
THYME AND
AGAIN. The clue
here, is in the
name. Once you’ve
been, you are sure to
return time and again.
If you are travelling with
children, you are likely to hear
the excited squeals as soon as you round the
bend and the colourful, mythical, kiddies’ castle
comes into view. While the little ones are playing
to their heart’s content, mom and dad are able
to tuck into an array of dishes befitting said

Stunning home comprising 5 bedrooms and 4 bathrooms
with the main bedroom on the top level with a spacious
elevated patio with panoramic views. Web ref: 2419440.
Asking price R11 970 000. Call Carrie 082 566 1881.

Life Right Retirement Estate offering 2 bedroom garden
villas, 1 bedroom and studio apartments. Medical facilities
& frail care. Pet friendly. Web ref: 2177665. Asking prices
from R1mil. Call Sue 083 306 7499 / Janet
083 344 4065 / Brenda 082 469 0092.

Offering light and bright living spaces. 5 bedroom en suite
home with fantastic entertainment areas, elevator, rim
flow pool, 3 garages and breathtaking views, Web
ref:1116615. Asking price R5 800 000. Call Paul
082 876 0577.

Perfectly positioned! 3 bedroom, 3 bathroom apartment
with study offering spacious, open-plan living areas.
Double garage. Fantastic views. Web ref:1868337. Asking
price R5 100 000. Call Janelle 078 959 6177.

Comfortable and cosy 3 bedroom, 2 bathroom
apartment with glass enclosed patio. This apartment offers
a beautiful view over the bay. Superb finishes. Web ref:
1248429. Asking price R2 121 000. Call Des
079 497 0008.

Picture perfect apartment in Tramonto. 3 bedrooms, 2
bathrooms, open-plan living areas onto patio with
stunning views. Courtyard with splash pool. Web ref:
2400042. Asking price R4 650 000. Call Hein
083 701 3159.

www.sothebysrealty.co.za

Each office is independently owned and operated

SIMPLE
FOOD
WITH
SERIOUS
TASTE

Designed around
simplicity and
warmth with a
modern feel, The
Table creates a
comfortable, downto-earth space that’s
perfect for friends,
families and food
fanatics alike.

Main: Taster boards of locally cured Charcuterie, cheeseboards by the Garden Route’s famous ‘Cheeseman’
from The Heath. Bubble: Craft Beer from Thyme and Again.

9 Main Street,
Plettenberg Bay
044 533 3024
chris@thetable.co.za
www.thetable.co.za
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Fly Directly to Plett

becastled kingdom. At Thyme and Again, travellers are rewarded for their
patronage with the best that a roadside eatery could offer. Owners Tessa
and Kirsten have made it their mission in life to spoil all who enter their
fine establishment with fresh, homemade meals, skillfully constructed like
a good koeksister. To say that their lemon meringue is out of this world
seems somehow understated and once you’ve tasted their chickpea fudge
or their milk tart, returning is a certainty. In fact, this is the kind of menu
that speaks to everyone, with choices that vary from the seemingly simple
to borderline cordon bleu. From pies to phyllo parcels to naked burgers
– these foodies have your back. On the N2 just outside of Plett, this is a
must-do pit stop.
New kid on the block, ROOST CAFÉ at the iconic Old Nick Village on the
N2, has much to crow about. Nestled in a bustling microcosm of culture
and crafts, a stop here is guaranteed to satisfy not only your hunger but
also nourishment for your soul. If you’re on a diet then better wear an eye
mask. The key word has to be ‘bakery’! Crispy, fresh breads baked daily
and ultra-decadent sweet-treats abound. Breakfast and lunch are a treat,
filled with both sweet and savoury delights. The spacious, newly renovated
restaurant section has a warm, welcoming feel to it. Children can enjoy
various delicious items from the kiddies menu and then work off their
excess energy in the play park adjacent to the restaurant. When you’ve had
your fill, take a bit of time to walk it off before you get behind the wheel
again. The Old Nick Village is an awe inspiring destination with a carefully
selected mix of merchants who are all creative manufacturers in their
own right. The most recent development at the village is the exciting new
Mungo textile mill presently under construction. These skillfully woven
and South African designed textiles are sourced locally from natural
materials and exported all across the country. There is plenty to see and
buy. Art, pottery, a brightly stocked nursery, a crystal and moonstone
gallery and a ‘psychedelicatessen’ with soaps, oils, lotions and potions. It is
an experience not to be missed.

Daily Flights from JHB or Cape Town
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Next stop, adds that little touch of je ne sais quoi every weary traveller
deserves. LE FOURNIL EN ROUTE at the Formosa Bay Resort off the N2,
brings French flavours and panache to your tired bones. Few thing satisfy

PLETT

www.flycemair.co.za
0861 236 247
Chelsea Bun made with love at Bread and Brew. Yum!
Plett Life Ad 225x325 ad.indd 1

2016/09/15 7:04 PM
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like a freshly baked, crispy slice of sourdough bread, done the age old
Parisian way, or a cheeky little chocolate or almond croissant, when you
feel like you can’t possibly travel any further. Owners Florence Chabanel
and Jane Hops bring a tasty mix of traditional and modern French cuisine
to our shores. It is a transcontinental eatery of excellence. Everyone knows
that when it comes to patisserie, few rival the French excellence handed
down from generation to generation. The café/deli atmosphere is relaxed
and children have the freedom to run, swing and cavort in a safe outdoor
play area. Do yourself a favour and try the caramelised macadamia
nut cheesecake! In fact, buy the whole cake because you may start
experiencing withdrawal symptoms soon after resuming your trip and no
traveller can afford that distraction. Top of your visit with a cup of Truth
coffee. Bon appetit tout le monde!

The growing appetite from farm to table

Another unique experience of food, crafts and culture brings us to the
colourful doorstep of THE HEATH on the N2. Home to incredible food, an
eclectic collection of interesting nik-naks and the absolute best in craft
beers and artisan coffee beans - roasted locally by ‘Beans about Coffee’ The Heath is understandably popular. Owner Rhys Miller is passionate
about all things local and as such he uses only the very freshest,
organically grown, local produce in all his dishes - catering for vegans and
vegetarians as well as committed carnivores. Taster boards of locally cured
Charcuterie, a cheeseboard by the Garden Route’s famous ‘Cheeseman’
and a cold craft beer is the closest a weary traveller will come to Nirvana!
Be sure to free up plenty of boot space seeing as the temptation to
squirrel away some of the finest sweet treats, bottled goodies and other
delectable collectables is huge. The Heath is also home to renowned
Ilovani (‘chameleon’ in IsiXhosa) Furniture. Owners Lisa Murray and Claire
Regnard O’Grady supply stores in New York, London, Paris and Tokyo with
their stunning creations. Entering their factory shop constitutes an almost
otherworldly experience. Another quick heads up: don’t leave your plate
unattended as crafty monkeys are all too happy to help themselves. With
a play park befitting any child’s dream as well as the Radical Raptors Park
next door, The Heath is a destination for the whole family.
If relaxing beside a gently flowing river is your idea of unwinding
during that long road trip, then the DOWN TO EARTH RESTAURANT
at Plett River Lodge on the N2, is going to make you a very happy
bunny. Sit outside on a sprawling deck overlooking the Bitou River or
inside by the cosy fireplace. With a strong focus on health and locally
sourced ingredients, Kathy De Kock and her team strive to serve ethical,
locally sourced dishes and plans are afoot to eventual grow all the fare
themselves. The freshness of the ingredients shines through and every
dish is art on a plate. If you are a pork belly fan then do try their famous
twice cooked version prepared with honey, soya, ginger and chilli sauce,
and homemade apple sauce and cider. Eat it once and be prepared to be
hooked. For dessert, indulge in a naughty little chocolate malva – go on,
you’re on holiday! And if for whatever reason you absolutely cannot face
travelling another kilometre, then the Plett River Lodge is the place to lay
your weary head. With décor that comfortably mixes city sophistication
with rustic riverside living, the spacious en-suite rooms will have you back
to travelling fitness in no time.
The last little gem on our list of choice is BREAD AND BREW at The Crags
Shoprette on the N2. Eclectic describes this warm, welcoming space filled
with vintage items from floor to wall. Unique and bespoke crafts will keep
you browsing for days if you aren’t disciplined and the food is simply
delicious. As the name suggests, bread is baked on site and the coffee is
downright special. A farm girl at heart, owner Adelle Terblanche oozes
hospitality and is easily recognizable as she habitually moseys about with
a fluffy, new-born something or other under arm. Roosters and chickens
that look like they’ve just had a shampoo and blow wave strut around the
yard at their leisure and donkeys keep a watchful eye on proceedings. The
kids can run and play on a wide green lawn while mom and dad enjoy a
meal. The menu caters for absolutely anyone’s taste. You are completely in
charge of your own food combos and this farm girl isn’t short on talent in
the kitchen. Sweet or savoury, this is a stop worth making and don’t forget
to carefully peruse all the little treasures whilst there.
There you have it. With such a variety of food-stops to choose from, the
only snag would be deciding where to go first. Be sure to enjoy every
moment and allow the well-known Garden Route hospitality to envelop
you. Bon voyage!
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Discover fresh seasonal ingredients, meet the people producing your food,
and experience the community’s true culture.

A

s sure as the warm weather rolls
in every spring, farmers’ markets
grace towns with fresh produce,
seasonal ingredients, artisanal
products, and community culture. Local
farmers’ markets showcase regional identity,
and we love visiting fresh produce suppliers
in Plett. With such a rich agricultural
offering, you will go home with a delicious
meal, no matter the season.

The WEDNESDAY MARKET AT OLD NICK is an excellent
excuse to pop out for a midweek experience. With an
array of locally grown and homemade foods on offer, the
vendors ply their trade with happy hearts and a cheerful
disposition. Always worth a visit at Old Nick Village.
The SATURDAY HARKERVILLE MARKET is the big
brother of markets in the Plett area. Choosing from a wide
selection of fresh produce, mouth-watering breakfasts
and other treats, all the while meeting up with familiar
faces for that important community catch up. Start your
weekend with their Bundu Breakfast and finish your shop
with a tasty frozen fruit delight on the N2 in Harkerville.

Local farmers’ markets
showcase regional identity,
and we love visiting fresh
produce suppliers in Plett.
Your fresh produce experience will never be complete
without a visit to SAJUICED on Plett’s Main Street. Freshly
prepared fruit and veggie juices just got serious. Shopping
can be harsh and an energy boost is an excellent way to get
you back on your feet. Don’t be fooled by the name though,
Sajuiced prepare more than just incredible juices. From
Acai Bowls bursting with raw fruits, nuts, coconut milk,
goji berries and chia seeds, to free range egg creations and
vegan breakfasts, the dynamic duo have just the thing to
thrill and fill you.
Also on the Main Street of Plett, CLARE’S DELI boasts
free range eats and ready meals for those tired and weary
shoppers. With a healthy local following, breakfast and
lunch are a happy affair. A day at the beach would not be
complete without a sweet treat and at Clare’s, the sweet
tooth is spoilt for choice. A baker par excellence, Clare
has filled this relaxing space from ceiling to counter with
cakes, pastries, breads and other goodies and the feeling
one gets is rather reminiscent of an experience in Charlie’s
Chocolate Factory. An absolute must stop.
Longing to experience the wealth of tastes and textures
that bountiful vegetables have to offer? At BOCCA DOLCE,
vegan cuisine is taken to the next level. The fact that just
about every ingredient is grown on this beautiful farm is
an added bonus. From sweet to savoury to their cheeky
mushroom biltong, the food is interesting and delicious.
Well worth a visit on Quarry Lake Farm in Wittedrift.

Top: Vegan milk tarts from Bocca Dolce. Bottom: Delicious, handcrafted and homemade with
love, the Super Falafel Salad with spicy hummus and a cool tzatziki from Sajuiced Wellness
Cafe is packed with goodness!
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There's more to Plett than wine
If adventure activities press all your buttons,
get ready for the trip of a lifetime. Plett offers
a spectacular circuit of unusual sights and
adventures. Experience the crazy thrills of
kloofing around in the Crags before heading to
Robberg Nature Reserve, where you may just

Adventure Land
044 532 7869
AfriAbseil
044 534 8055
African Eagle Garden
Route Day Tours
021 464 4266
African Edu Eco
Wizard
079 753 8968
Africanyon
044 534 8055
Alexa Safaris
044 533 3360
Andrea's Garden
Route Tours &
Transfers
079 533 3326
Angling Club
044 535 9740
Art Map SA
Contemporary Fine
Arts Route
078 327 3459
Bestbier Sanctuary
083 275 55841
Bhejane Adventures
083 647 0874
Bodybasics Massage
Therapy
084 299 4459
Bosky Dell Farm
082 650 1974
Brackenburn C.R.E.W.
072 280 7020

Cainbrogie MTB &
Trail Park
044 533 9192 / 9163
Cango Wildlife Ranch
044 272 5593
Chiropractic Wellness
Centre
044 533 0230

witness one of our yearly migratory guests –
Humpback whales, Southern Right whales, Orca
whales, great white sharks or one of the three
different dolphin species.
Plett is on your to-do list with mountain
biking, hiking, skydiving, bungy jumping and

Glen's Guided Tours
044 533 0795
Global Village
044 533 5150
Goose Valley Golf
Club
044 533 5082

Culinary Career
0861 44 33 00

Hog Hollow Horse
Trails
082 771 3745

Dolphin Adventures
Sea Kayaking
083 590 3405

Inner Space Yoga &
Wellness
083 421 7085

Ericaville Tea Tours
074 918 8922

Ingwe Forest
Adventures
044 534 8218 / 8021

Face Adrenalin
Bloukrans Bungy
042 281 1458
Feathers & Fur
Package
082 261 0542
Fijnbosch Stud Riding
School & Trail Rides
044 532 7590
Fish Eagle Transport
& Tours
083 232 7655
Garden Route Car
Rental
083 772 9254
Garden Route Golf
Passport
086 100 0042
Gecko Transport &
Tours
044 533 3705
Glider Flights
083 454 3464

Jack Lugg Art Gallery
044 533 2826
Jamin Surf School
082 436 6410

Monkeyland, Birds
of Eden & Jukani
Wildlife Sanctuary
044 534 8906
Muffin Bekker Art
Studio
076 066 0483
Ocean Blue
Adventures
044 533 5083
Ocean Safaris
082 784 5729
Ocean Sailing
Charters
082 881 2937
Offshore Adventures
082 829 0809
Paradise Golf
Vacation
082 464 7947

Keurbooms River
Ferries
083 254 3551

People of the Mist,
the Griqua Historical
Cultural Tour
044 533 9338

Knysna Elephant Park
044 532 7732

Plett Air Safaris
082 070 5220

Knysna Hike & Bike
083 388 2424

Plett Heritage Walks
and Tours
072 628 5131

watersports of all varieties, as well as beautiful
beaches for long, relaxing strolls at the end of the
day. Spend some time in the adventure capital of
the Garden Route, creating your own memorable
Plett experience.

Plettenberg Bay Game
Reserve
044 535 0000/1

The Elephant
Sanctuary
044 534 8145

Plettenberg Bay
Wolves
074 303 0657

Tsitsikamma
Blackwater Tubing
042 281 1757

Pro Dive
044 533 1158

Tsitsikamma Canopy
Tours
042 281 1836

Qolweni Township
Tours
044 533 5083
Quad Biking at
Southern Comfort
044 532 7940
Radical Raptors
044 532 7537
Rare Sky Helcopter
Flights
072 673 3855
Robberg Nature
Reserve
044 533 2125/85
Sweet Pea Health &
Beauty Spa
082 338 3290
Skydiving @ Skydive
Plett
082 905 7440

The Plett Trail
044 533 4065

Rose Viewings at
Bosky Dell
044 533 0074

Learn to Surf
072 355 8387

Plett Puzzle Park
044 534 8853

Micro Flights
074 465 5696

Plett Wine Tours
078 653 0687

Stormsriver
Adventures
042 281 1836

Lawnwood Snake
Sanctuary
044 534 8056

Plettenberg Bay Golf
& Country Club
044 533 2132

Tenikwa Wildlife
Awareness Centre
044 534 8170

Tsitsikamma Fall
Adventures
042 280 3770
Tsitsikamma
Mountain Trail
042 281 1712
Tsitsikamma Segway
Experiences
042 281 1868
Tsitsikamma
Woodcutters Journey
042 280 3770
Untouched
Adventures
076 959 2817
Venture Beyond
044 533 0882
Walk + Nature
Adventure Co.
082 888 8181
Water World Plett
082 578 2802
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Sips & scenery in the Plett Winelands
Enjoy the wine and amazing views while exploring the diverse vineyards and
what they have to offer.
ANDERSONS WINE

Overlooking Keurboomstrand and Robberg
Peninsula, the vineyards spread down toward
the sea and enjoy a cool sea breeze. The farm
is between forest and fynbos filled with
local wildlife; including caracal, bush pig and
bushbuck.
The Anderson trademark, the Leto Venus
Moth - commonly known as the Silver-spotted
ghost moth or Keurboom moth, is found in the
bark of the plentiful Keurboom trees found on
this beautiful farm...so the name came to be. An
area of three hectares on the western side of the
farm was transformed to vineyards, just below
a picturesque dam. This flavoursome Sauvignon
Blanc has nuances of grapefruit and lime fruit
with tones of green melon and passion fruit
on the nose. The wine is processed and bottled
at Bramon Cellar by local wine maker Anton
Smal. They have recently planted olives and
pomegranates – soon to be harvesting.
There is a small wine tasting and sales room
by appointment only, but have referred groups
to the neighbouring farm Redford Lane Wines.
Andersons Wine, Keurbooms
ian@app.co.za | 083 453 3624

BITOU VINEYARDS

Elegance and sophistication meets simplicity
at Bitou Vineyards. The estate extends along
the banks of the Bitou River and holds the
gateway to Plettenberg Bay. Formerly Bitou
Polo, the property was host to many events
and tournaments, inviting both local and
international players to enjoy this world class
venue and its amenities.
The unique estate has been transformed
under the skilful and experienced eye of
manager, Derek Harvey, and his hardworking
and dedicated team. The vineyard's first
plantings were established in 2008 with an
offering of Chardonnay, Semillon and Sauvignon
Blanc. With this came a successful yield and a
demand for expansion. With land preparation
for 2017 complete, varietals Pinot Noir, Shiraz,
Petit Verdot, Durif and Chenin Blanc are being
added to an already established harvest.
The saying "poetry in motion" comes to
mind as we see not just the growth of the large
verdant vineyard but renovation too of Bitou’s
buildings which are well underway with exciting
times ahead, aided by small property company:
Leacy Property Ltd. Derek Harvey and the staff
at Bitou Vineyards are looking forward to giving
you a warm welcome and sharing with you all
that Bitou has to offer.
Bitou Vineyards, Plettenberg Bay
dharvey@webafrica.org.za | 082 922 0809

BRAMON WINE ESTATE

Bramon, family-owned and run, has broken
new ground by pioneering vineyards in the
Plettenberg Bay region since 2000. Pushing the
boundaries of wine-making with award winning
non-traditional and traditional Méthode Cap
Classique bubblies and still wines, they have
garnered many national and international
awards, winning two double gold Gran d’Or’s this
year alone.
They have passionately explored new

horizons and have proved a balance between
rigor and whims as well as a sensitivity and
appetite for exquisite produce in their exciting
range of award winning wines and recipes.
Share unforgettable moments at the Estate’s
ever-popular restaurant. Set in the vineyards
overlooking the Tsitsikamma Mountains and
elephants, allow yourself to be seduced by their
collection of extraordinary wines and fresh
tapas-styled dishes prepared for the entire
family. Expect food that is unpretentious with an
emphasis on freshness and flavour. Cellar door
wines are sold at their tasting centre on the N2.
Local artworks, wine accessories and furniture
add a touch of shopping to your experience.
The Bramon Tasting Centre is open daily
from 9am – 5:30pm. Closes 5pm Sundays. Closed
25 December. Bramon Restaurant is open daily
from 11am – 5pm. Closed 25 December.
Bramon Wine Estate & Restaurant, The Crags
restaurant@bramonwines.co.za
www.bramonwines.co.za | 044 534 8007

LODESTONE WINE & OLIVES

The Lodestone vineyards can be found in a
beautiful fynbos-covered property nestled in
the foothills of the Tsitsikamma Mountains, just
off the Redford Road, close enough to the Indian
Ocean to feel the influence of its cooling breezes.
Since the arrival of the Tonkin family in
mid-2012, much has been achieved at Lodestone.
In addition to the vineyards of Sauvignon Blanc,
Chardonnay and Pinot Noir, a new vineyard has
been established which includes more Sauvignon
Blanc and Chardonnay and, more importantly,
Semillon (the first in the Plett region) and a
Rhone-style Pinot Noir. An olive orchard has
been planted using six varieties of olive tree all
suited to olive oil production. An olive press has
been acquired and installed and 2016 saw 		
Lodestone produce its first extra virgin olive oil
made entirely from olives grown at Lodestone.
The Lodestone wine range includes a dry
Rosé and a red blend called The Jimdog (named
for the Tonkin’s border terrier Jimmy), made
from grapes sourced in Wellington, as well as
a Sauvignon Blanc Semillon blend (the classic
white Bordeaux blend), a first in the Plett region.
But best of all, Lodestone is now embarking
on a limited release of a brut rosé bubbly
called Stonechat made from Pinot Noir and
Chardonnay.
Lodestone’s modern wine tasting room has
been constructed overlooking the dam and
vineyards and will be open for the season. Light
meals will be served and visitors are welcome
(bookings will be essential during the season).
Lodestone Wine & Olives, The Crags
info@lodestonewines.com
www.lodestonewines.com | 044 534 8015

LUKA WINE FARM

Luka is a boutique wine farm near Plettenberg
Bay with beautiful views over the adjoining
Knysna Elephant Park to the mountains. The
farm includes a modern, spacious four bedroom
self-catering guesthouse with beautiful gardens
and a large flowing lawn with spectacular views
over the surrounding vineyards and dramatic
mountain ranges. The farm neighbours the

Knysna Elephant Park which makes elephant
and zebra sightings a regular occurrence.
Their complex cool climate Sauvignon Blanc
displays nuances of tropical green fig and green
melons, a treat with a mouth-watering crisp
limey finish, guaranteed to make you reach for
another bottle. A new addition to their wine
range includes an MCC Brut produced by Villiera
wines, and they have recently planted Pinot Noir
and Chardonnay to eventually product their own
MCC. Order your Luka Wine online or contact
the farm directly.
The tasting room is open Tuesday – Saturday
from 10:30am until 3:30pm.
Luka Wines, Harkerville,
083 767 6218 | www.lukawines.co.za
markbarnard@mweb.co.za

NEWSTEAD LUND FAMILY
VINEYARDS

Newstead will never feel commercial but it will
always be exceptional. Since the first harvest
a few years ago, its wines and bubbles have
won awards (including Michelangelo double
golds) and elevated the region’s winemaking
credentials, while its picnics in the vineyards,
summer solstice parties and bespoke events have
attracted visitors and groups from out of town
and country.
Newstead has opened its much-anticipated
Bubble Bar, serving Bubbles, craft beer and
delicious cocktails and Gins infused with herbs
and spices. Its tasting room has newly added
home bakes and preserves and its garden has
newly planted home growns: peaches, figs,
pomegranates and seasonal vegetables – much of
which is used in the tasting room and deli.
Fresh and made-from-scratch will be the
order of the season. Attention to detail is
standard, year-round. And the warm, welcoming,
no-airs-or-graces ambience lingers long after
your visit.
They are open 11am – 4pm, Tuesday –
Saturday year-round. Tastings don’t need to be
booked but lunches do.
Newstead Lund Family Vineyards, The Crags
info@newsteadwines.com
www.newsteadwines.com | 044 534 8331

PACKWOOD COUNTRY ESTATE

Packwood is set in a 1000 acres of pristine
countryside, breath-taking views of mountains,
indigenous forest and the distant ocean, located
in the middle of Plett and Knysna, owned
and managed by Peter and Vicky Gent who
emigrated from their farm in England. Having
always had a very keen interest in fine wine
the Gent’s introduced their little vineyard to
the estate in 2006. Pinot Noir, Sauvignon Blanc
and Chardonnay all growing in harmony and
cared for with passion. Vicky takes care of the
viticulture and is now a budding winemaker.
Experience a taste of home grown produce
from the estate at the Lunchbox with a
handcrafted cheese platter. If you dream of living
in the countryside and all it has to offer why not
stay at Packwood, a lovely spacious farmhouse
with a home from home feeling ideal for six
adults, or a one of the smaller farm cottages.
Packwood’s tasting room is open from

From top clockwise: Andersons Wine, Bramon Wine Estate, Luka Wine Farm,
Lodestone Wine & Olives, Bitou Vineyards
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Monday – Friday 10am until 3pm. The “Lunch
Box” restaurant is open from Monday – Friday
8:30am until 3pm and Saturdays for group
bookings.
Packwood Wine and Country Estate
Harkerville | info@packwood.co.za
www.packwood.co.za | 044 532 7614

REDFORD LANE WINES

Redford Lane Wines was established in 2006.
Says owner Leanne Lane, “With my husband
Brendan and I managing the vineyard personally,
we gain a far greater insight into the intricacies
of the winemaking process”. It’s a tiny wine
estate with a lot of heart, located in The Crags.
Here you will find 1 hectare of Sauvignon Blanc,
an excellent wine and MCC.
Their philosophy is a simple and passionate
one - creating a particularly easy drinking,
refreshing wine soft on the palate, light in colour
carrying notes of ripe melon, a hint of pineapple,
floral tones, and with a light lime undertone
finish.
Their tasting room and farm style restaurant
are open Tuesday – Sunday, 11am – 4pm. enjoy
their famous farmhouse platters, made with
home-grown produce and deli style condiments.
Bookings for lunch are essential in season to
avoid disappointment.
Redford Lane Wines, The Crags
laneleanne1@gmail.com | 083 708 0735
www.redfordlanewines.co.za

KAY AND MONTY VINEYARDS

The award winning Kay and Monty Vineyards
is nestled in the heart of the picturesque Plett
Winelands. This magnificent vineyard, was
bought by Chick Legh in 2004 and as an avid polo
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player Chick decided to convert it into a polo
estate. This was one of the first estates to start
planting vineyards after Bramon, and slowly but
surely the farm took shape.
The original farm house, has been converted
into luxury accommodation. It perfectly
complements the new wedding venue set at
the foothills of the mountains, amongst the
vineyards. A beautiful setting for a languid
lunch or a cup of coffee with something sweet.
Or maybe try one of their delicious platters of
procured cheeses, mouth-watering charcuterie
boards paired with locally sourced artisanal
breads and their wines of course! The vineyards
currently produce three varietals namely
Sauvignon Blanc, Chardonnay and Pinot Noir.
The restaurant and tasting room is open Tuesday
– Sunday, 11am – 4pm.
Kay and Monty Vineyards, The Crags
hello@kayandmonty.com
www.kayandmonty.com | 044 534 8387

PLETTENVALE WINE ESTATE

Plettenvale’s boutique wines are hand crafted
with careful attention to detail, producing wines
of excellent quality. The estate vineyard includes
3000 Pinot Noir and 3000 Chardonnay vines
plus 350 Syrah vines. Vines were planted in 2008
and they enjoyed their first harvest in 2011. They
built their winery in 2012 and in 2016 they will be
planting a small block of Viognier vines.
Having matured into a fine but tiny estate,
they now produce 10000 bottles of wine each
year. Their main focus is on their award winning
Brut Rosé MCC, the balance spread between Dry
Rosé, Chardonnay, Pinot Noir and Syrah.
Taking extreme pride with the delicate
flavours and quality of their wines, it was

inevitable that visitors would enjoy the
selection. As one English gentleman recently
remarked, “In my opinion Plettenvale’s Dry Rosé
is up there with the best in the world.” The cellar
and tasting room are open Saturdays, 10am – 1pm
for wine tasting and sales. They also offer cheese
or chocolate wine pairings by appointment.
Plettenvale Wine Estate, Roodefontein
info@plettenvalewines.co.za | 082 322 0765
www.plettenvalewines.co.za

THAT WINE DEMESNE

Demesne: (n)/di’mein, di’mi:n – The Lord’s
waste. A piece of land attached to the manor and
retained by the owner for their own use. With
a penchant for gardening and growing, winelovers David and Jo looked across their estate
towards Bramon and said, “Why don’t we plant a
small field?” So they nipped across to Peter and
Caroline Thorpe from Bramon, who pioneered
the entire wine industry in the area, and planned
their wine future on a paper table mat.
2016 produced a grand total of 577 bottles.
The verdict from expert opinions has been that
this is an excellent beginning. Young as it is, it
displays several of the important characteristics:
good legs, exceptional colour, definite structure.
The tannins are very gentle. Second-fill barrels
were used, so the wood is very light, and the
acids are good.
2017, and the vines are a year older and are
stronger and more uniform. It has been a hot,
dry summer and the berries are small and full of
flavour.
That Wine Demense, The Crags
info@thatplace.co.za | www.thatplace.co.za
044 534 8886

Enjoying the Plett
Winelands 101
There are many ways to enjoy the
different wine farms in Plett; by bus,
by car, by horse or by bike. Grab
your friends and create your own
journey into our Plett Winelands.
Enjoy these specials on offer during
the month of October in Plett.
WHAT’S HAPPENING AT BRAMON WINE ESTATE
044 534 8007 | 073 833 8183 | restaurant@bramonwines.co.za
www.bramonwines.co.za

Daily: Enjoy a tour and tasting of 2 wines at Bramon Wine Estate on a
vintage carriage whilst sipping a glass of wine on board. Cost R350 pp.
Please request a lunch booking if required. Lunch cost not included.
Daily: Half day wine trail on horse back from Hog Hollow Horse Trails
to Bramon through indigeneous forest and fynbos. Cost R990 pp. Please
request a lunch booking if required. Lunch cost not included.

WHAT’S HAPPENING AT LUKA WINE FARM
082 566 4979 | www.lukawines.co.za | events@mediaboxx.co.za

The Plett Vintage & Vine Festival: 21 October | 11am – 4pm (Day Event),
5pm – 10pm (Night Event)
Day tripping back to the golden era of vintage wheels, speakeasies, old
world charm and of course lots of tipple. Daytime fun for the family,
with fabulous gourmand food, craft beer and Luka wine, a vintage
motorcycle and bicycle showcase with a wine bar, coffee and craft beer
will keep mom and dad happy. The evening Speakeasy “Prohibition”
party will keep you bustling with live swing, dancing, a whiskey and gin
bar, a Luka wine and bubbly bar and gourmand food trucks. A park and
ride option is available.
Day event R100pp, kids under 12 FREE (R120 at the door) | Night event
R250pp, adults only (R300 at the door). Tickets available on Quicket.

WHAT’S HAPPENING AT NEWSTEAD LUND FAMILY
VINEYARDS
044 534 8331 | 076 300 9740 | events@newsteadwines.com
www.newsteadwines.com

7 October | 12h00
Join us for a spring lunch in the ‘Land of the Long Lunch at the Long
table’. Bookings essential.

WHAT’S HAPPENING AT PACKWOOD WINE
ESTATE
083 999 9521 | info@packwood.co.za | www.packwood.co.za

Daily
Enjoy our Breakfast & Bubbles package, a taste of country living in the
morning with Eggs Benedict (with or without bacon), a glass of our
bubbly, home-baked bread, farm fresh organic eggs topped with our
famous hollandaise sauce. Served from 8:30am till 3pm. R110pp, bookings
are essential.

From top left clockwise: Newstead Lund-Family Vineyards, Kay & Monty, That Wine Demesne, Plettenvale Wine Farm, Packwood Country Estate.
Centre photo: Leanne Lane, owner of Redford Lane Wines.

Daily
From our farm to our table, experience our delicious homemade
Jerseylicous cheese platters served with crisp garden salads, crusty
breads, homemade chutneys and preserves. Served with a big smile and
beautiful views. Served from 10am till 3pm R200 per platter.

1992 - 2017
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Going nuts for olives, fruit and tea
Plettenberg Bay is fast becoming an agri-tourism haven, with exclusive
products such as macadamia nuts, pomegranates, olives and tea both
complementing and adding to the tourism experience.

I

f agriculture is the backbone
of a society as some maintain,
then Plettenberg Bay’s nutrientdense ‘backbone’ is as sturdy
as they come. The fiscal focus of a
coastal, holiday destination such as
this, is on tourism, and the growing
emergence of agri-tourism projects
is adding to the appeal.
Let’s take a closer look at the
dedicated growers of these products
and learn more about their passions.

The commerce, customs and culture of tea is as
old as civilisation itself. All around the western
world, the sound of whistling kettles is indicative
of benefits beyond mere social interaction and
the pleasing taste of a good cuppa. Honeybush
and Sceletium teas such as Rooibos, are packed
with vitamins and iron, zinc, calcium, copper,
potassium, sodium, magnesium and other
antioxidants. The original inhabitants of the
area have, for many years, reaped the benefits of
these medicinal plants.
Together with a group of other trustees,
Sydney Le Fleur, better known as Mr Honeybush,
started the Ericaville Tea Farm in Kranshoek a
number of years ago, and this has revitalised
the trade of the beneficial little bush. Today
the majority of its Honeybush tea is exporting
through the EU Fairtrade principle. The
hosting of tours on the farm ensures that the
story of this amazing tea will be told for many
generations to come and visitors
have the opportunity to
experience the harvesting
process and its progress
from field to teapot.
The Southern
Cape Tea
Company, on
Kleinberg Farm
in the Crags,
is striving for
perfection
with 100%
organic, 100%
South African,
Honeybush tea.
The Behr family
philosophy of
employing organic
farming methods in
order to cultivate soil
that is rich in minerals and
free of synthetic pesticides, promotes
a
balanced eco system for the benefit of the land
and their tea. The decision to plant and grow the
cyclopia longifolia varietal of Honeybush tea
there is twofold. Firstly this specific cultivar is

very well suited to the conditions of the area. It is
a hardy plant and thrives in this region. Secondly,
the cultivar was, not too long ago, listed as an
endangered species and the Behr family wished
to ensure its preservation. The tea’s intense
flavour is highly palatable and the taste lingers
long after being taken. New to the fold is the
family’s organic Rooibos tea. Well known for its
extra health benefits, these teas are very popular
both locally and internationally. Today, 94% of
South African Honeybush tea is exported.
Meanwhile, just around the corner, Fred
Oelschig and a Griqua labourer stumbled across
wild Honeybush growing in Oelshig’s fields a
few years ago whilst pulling a runaway tractor
from a ravine. At first Fred says, he wasn’t that
fazed about all the fuss. After having done some
research into the benefits of Honeybush however,
he planted more seedlings and these days he can
hardly keep up with demand. After harvesting
annually in August, the tea is taken to Mossel Bay
to be processed and packaged.

Nutrition in a nutshell

Fred’s place is in fact a bit of a ‘one-stopshop’ when it comes to all things healthy and
delicious and he also grows macadamia and
pomegranates on his farm, Fynbosrand, in the
Crags. Traditionally macadamia are grown in the
Lowveld but as it is closely related to the Protea,
the Plettenberg Bay area also provides perfect
conditions.
A largely unknown fact is that South Africa
is the biggest producer of macadamia in the
world with 98% packaged for export. With the
overseas market going nuts over the product,
the consensus amongst local nut growers is that
the macadamia market in this region is about to
boom and Fred is at the forefront. The industry
norm is a yield of three tons of nuts per hectare,
but his trees produce a harvest of six tons per
hectare - living proof that money can grow on
trees.
It takes on average between eight and ten
years for a tree to produce, which makes it a long
term project for those thinking of entering the
industry. As with all fresh produce, growing such
nuts comes with its own set of challenges with

Heavenly honeybush

Main: Honeybush tea is very well suited to the conditions of Plett, a hardy plant that thrives in the Crags
and in Harkerville. This photo was taken at the Lodestone Wine & Olives Honeybush plantation. Bubble:
Jon Tonkin entertaining guests in his tasting room.

19

plett wine & food / spring 2017
none as resilient as the wild pig. Determined
to get at the sweet young nuts, it takes a fair
amount of smarts on the part of the grower to
keep these greedy, nocturnal nuisances at bay.
Fred decided to plant the Beaumont varietal
of macadamia on his farm because it is of
superior quality. This specific nut does not
fall from the tree and must be picked, making
harvesting labour intensive. The effort seems
worth it however once you taste the sweet,
crunchy flesh. Literally a mouthful, macadamia
are a rich source of vitamin A, iron, protein,
thiamine, riboflavin, niacin, and folates. They
also contain moderate amounts of zinc, copper,
calcium, phosphorus, potassium and magnesium
and antioxidants such as polyphenols, amino
acids, flavones and selenium. Trees flower
in August and by May the nuts are ready for
harvesting. The smell of the flowers is quite
extraordinary and wafts across the landscape to
the delight of the neighbours.

A little taste of lilac
heaven

The pomegranate was added to Fred’s agriportfolio by accident. On hearing one day that
the macadamia trees he had cleared a space for
on Fynbosrand had been diverted to a ‘bigger’
buyer, a disgruntled Fred was forced to find a
creative solution. As the saying goes, “’n Boer
maak ‘n plan”, so he ordered pomegranate trees
instead after reading about them in the Farmer’s
Weekly the night before. Having grown up in
Bloemfontein, Fred and his wife Kay, are no
strangers to the fruit. (So plentiful were the
pomegranate there that he fondly remembers
the fights using them as projectiles.) The modern
varietals of pomegranate have less pip nowadays
and more fleshy deliciousness and Fred has
planted Acca and Wonderful varietals poised for
six weeks of harvesting in April.
The pomegranate is a powerhouse when it
comes to nutrients and antioxidants. The fruit
consists of three times as many antioxidants as
both wine or green tea. It is also proven to lower
cholesterol and cure a variety of maladies and
ailments. It tastes amazing and the beautiful pink

stones add more than just a little pizazz to a table
setting or for dollying up a colourless dish.

Fruit of the gods

Olives - the fruit of the gods. You would be
hard pressed to find a more popular fruit with
as many uses and beneficial properties as this
posh little nutritional gem. The olive Industry
in South Africa, is relatively young, compared
to Mediterranean countries, where olives have
been cultivated for centuries. The first trees
were planted by Jan van Riebeeck at his farm
Boschenheuvel in the Cape, in 1661.
Plettenberg Bay is no slouch when it comes
to keeping up with olive trends. Owners, Jon and
Ingrid Tonkin, of Lodestone Wine & Olives, are
striving to present an excellent virgin olive oil
very soon and having planted a healthy number
of trees, they are eagerly anticipating joining
the ranks of South Africa’s award-winning olive
oil producers. Jon decided to focus on planting
olives for olive oil production rather than table
olives for eating and an antique olive press will
be employed in the pressing of a fine olive oil at
Lodestone. Their recently pruned varietals of
choice are leccino, frantoio, coratina, mission,
koraneiki and FS17.
There are few things as satisfying as
walking through an olive orchard and seeing
the beautiful, dark, ripe fruit glistening like
jewels on the trees. With an additional 200 trees
in their orchard, two new varietals and their
recently bottled 2017 olive oil on the shelf, the
Tonkin’s future is looking bright. Jon is looking
at sourcing table olives for visitors to their brand
new olive oil tasting facility. The beautiful space
overlooking a dam on the farm, is the perfect
place to enjoy the fruits of their labour.
Considering the relatively new skill set
required to grow nuts, olives, macadamia and
honey bush, it is wonderful to witness the
success achieved in the Plettenberg Bay region
through the dedication and passion of local
farmers with their enthusiasm and willingness
to share their knowledge. This emerging market
deserves our support.

Olives - the fruit of the gods. You would be hard pressed to find a more popular fruit with as many uses and beneficial properties as this posh little
nutritional gem.
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The local scene

There's no shortage of events in Plett during October school holidays and into
November. Go to our website www.pletttourism.com for more info.
EVENT					DATE		VENUE		CONTACT
Poet's, Wine & Song				

6 October

Barnyard Theatre		

079 876 0406

Tour de Plett					

7 October

Wittedrift - Central Beach 044 533 0647

Plett Robberg Xpress Trail Run			

8 October

Robberg Nature Reserve 082 210 9511

Arbor Day					9 October

Cnr. Jument & Longships info@lunchbox.org.za

Poet's, Wine & Song				

13 October

Barnyard Theatre		

Voices for Hospices Choir with Jill Kirkland		

15 October

Dutch Reformed Church 044 533 5178

Poet's, Wine & Song				

20 October

Barnyard Theatre		

079 876 0406

Plett Vintage & Vine Festival			

21 October

Luka Wine Farm		

082 566 4979

The Otter Challenge				

25 - 28 October Tsitsikamma		

044 382 2932

Poet's, Wine & Song				

27 October

Barnyard Theatre		

079 876 0406

The Dassie Trail Run				

28 October

Covie Trail		

044 382 2932

Plett Wine & Bubble Festival			

25 - 26 Nov

Central Beach		

084 521 1876

079 876 0406

What’s happening during
Plett Summer
WHAT’S HAPPENING DURING
PLETT SUMMER
PLETT RAGE STUDENT FESTIVAL
Thousands of young adults will make
their way to Plett during the 2017
Plett Rage Student Festival from the
1st – 8th of December. It’s time to
enjoy life and celebrate school success.
December is always time to enjoy
the beach, the sun and some serious
sounds from top South African’s
musicians and DJ’s. If you haven’t
booked your ticket, better make a plan
and find them on Facebook:
@plettrageofficial.
PLETT 24 HOUR REUNION
Exciting news for FRI Creatives
fans as they present their fourth
Plett 24Hour Reunion event during
Plett Rage Student Festival on the
2nd of December at Simunye Sports
Field. Look forward to a splash of
Red Carpet fashion, live music, wine
tasting and cool vibes. For more
information and to book a ticket,
phone 063 524 7576. No under 18’s.
IKASI BEER FESTIVAL
Kwanokuthula presents the next
chapter of the iKasi Beer Festival

on the 2nd of December. The Kwano
Stadium will be pumping with
entertainment for the entire family,
from sport and indigenous games, to
jumping castles, a beer garden and
music festival with family Sunday
picnic vibe. For more information and
to book a ticket, phone
072 820 4107.
SABRINA LOVE CHALLENGE
Plett Summer wouldn’t be complete
without the Sabrina Love Foundation
Ocean Challenge. Sponsored by
Discovery, this year’s event will take
place between the 21st and 22nd of
December. With more than 3000
athletes, weekend warriors and
celebrity sports stars lining up, this
is an exciting time to participate and
to watch. Challenges include openocean swimming, trail running, MTB,
beach walks and ‘Kids of Steel’ miniduathlon. For more details, visit www.
sabrinalove.co.za
CAROL’S BY CANDLELIGHT
Celebrate the sound of waves, the
gentle ocean breeze and the holiday
season with an Oceanside musical
event on the 22nd of December at

Plett’s Central Beach. Bring your
picnic baskets, beach chairs and
the family for a spectacular and
memorable evening. For more details,
082 776 8660.
THE PLETT SUMMER MUSIC
COLOUR RUN
Plett is about community. Join forces
for the happiest 5K race on the planet!
And in our case, arguably the most
beautiful on the planet! It’s a unique
celebration of healthiness, happiness
and individuality on the 27th of
December at Plett Primary School.
Suitable for all ages, bring the entire
family. Whether you run, walk or push
a pram – its guaranteed fun! For more
details, visit www.pletttourism.com.
NEW YEAR’S EVE IN PLETT
New Year’s Eve in Plett – so many
options! Find out what happening on
the 31st of December to welcome 2018.
Live entertainment with Goodluck,
Celebrations at Plett’s Central Beach
and Kwano Stadium, restaurant
parties to private music events – there
is something for everyone! For more
details, visit www.pletttourism.com

MTO TOUR DE PLETT
Grab your cycling buddies
and head to mountain
biking heaven on the 7th of
October. It’s a maximum rider
experience for a good cause.
100% of the profits for the Tour
de Plett are reinvested with
the Kwano Cycling Academy
(a non-profit organisation
offering programs for
development riders). 3 races in
total; an 87km MTB marathon,
a 60km MTB half marathon
and a 20km MTB fun ride. For
more details, visit
www.tourdeplett.co.za
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From jazz to deep house

Skhulu’z Lounge in Kwanokhutula is one of Plett’s oldest running music
cafés. Wandisile Sebezo chats to founder Amos “Skhulu” Noyi about the
beginnings in Bossiesgif and the move from jazz to modern music genres.

I

t was easy for me to strike a conversation
with formidable Plett businessman and jazz
enthusiast, Amos “Skhulu” Noyi (69), who
owns what was called ‘Schoolboy’s Jazz Café’
and later ‘Skhulu’z Lounge’; partly because over
the years, as a jazz enthusiast myself and as
someone who fancies a drink from time to time,
I found myself a place to chill. Safe to say, we
know each other that way.
“Old timers and jazz lovers got swag”, I said to
myself as I arrived at his house. All jazz fanatics
have that thing when it comes to how they dress,
for they dress to kill!
His daughter, Mathapelo, stresses that her
dad “believes in class and sophistication”, what
choice do they have though - after all, jazz is the
indomitable noble sound.
I learned that he used to own a soccer club
back in the day, and he named it School Boys,
and that’s where the name of the Café came
from. “Education and sophistication is what
he thought and preached to young people”,
Mathapelo said.
Skhulu’z is situated on Kwano’s main street;
one cannot miss it, easily accessible from the N2
and not far from the CBD. Just opposite Skhulu’z
lies a vast piece of unused land where once
there was a popular Tshisa’Nyama, which now
provides for a decent and safe parking space,
which also on occasion, can be used for carnivals
and such like events.
I asked the old man, “when did all this
start?” He tells me it all started when he left
his Administrative Clerk post at LTA, the
construction company, to start Schoolboy Jazz
Café. He said it opened around the beginning
of the 1990s. He was inspired to start the Café
because “black people had no place of their own
to have a good time, especially in the township
of Bossiesgif”, which is where it first opened its
doors.
Initially he sold liquor to his friends, and
the business grew from there; later it attracted
the black middle class, thanks to jazz, and from
time to time they were joined by their white
counterparts. He remembers one of his
friends, Dinah Eppel, whom we all
know very fondly, a long time Plett
resident herself, who found
a friend in Ta Skhulu, and
a haven in the Café. She
has since moved and now
stays in America. Some
guests who frequented
the Café used to come
from as far away as the
Johannesburg Market
Theatre, an independent
and non-racial theatre
during the country’s
apartheid regime.
The times were tough,
he tells me. They had no
electricity, and relied only on
gas, but none of that seemed to
have derailed him. In 1995, as most
people moved from Bossiesgif to Kwano
to rebuild and settle, so did the Noyis, also
moving their business to Kwano. And this is the
time the business got to operate legally. He tells

Tsidiso Noyi at the front entrance of Skhulu’z Lounge.

Main: Tsidiso and Amos “Skhulu” Noyi at Skhulu’z Lounge. Bubble: Lebohang Noyi.

me he struggled to get a permit to operate prior
to 1995. When one talks about Schoolboy Jazz
Café, you can’t help but feel as though you’re
talking about a part of the history of the peoples
of Kwano, Qolweni and Bossiesgif combined; it’s a
revered social space, if not the only one in Kwano,
although I may be a little bit biased here!
I asked him what’s the secret ingredient that
help sustain the business over the years, “Jazz” he
tells me. “I had music that I had, a Jazz collection,
and I then decided to play it for the people, and
then I saw that they love it, so I kept going”.
Although they didn’t have live jazz bands, people
nonetheless enjoyed the jazz records he played
for them, and he has quite the collection to this
day – one can spot some of the vinyls which are
now used as decorations in the lounge.
They also served African food back then.
Unfortunately they no longer offer that part of
the service, and as a patron myself, I know from
experience how good a cook Ta Skhulu’s wife
is. One of the sons, Tsidiso assures me that on
special occasions and on request, she’ll cook up a
storm for you.
Ta Skhulu tells me he has no regrets, and he
seemed relieved that he never had trouble from
the community and from the law.
Ta Skhulu is married and has three children.
Daughter Mathaphelo now lives in Nelson
Mandela Bay, and two sons, Lebohang and
Tsidiso, who are now running the business.
Having been a member of the middle class
since his time as an Administrative Clerk at LTA
and now a Café owner, he was able to send all his

children to university, fruits of hard work and
perfect business acumen I’d say.
Now that he has handed over to his two sons
to run the business, I ask whether he’s worried
that jazz is no longer as frequently played as it
was during his time as the captain of the ship, he
says that he “insists they mix jazz” whenever they

I asked him what’s
the secret ingredient
that help sustain the
business over the years,
“Jazz” he tells me.
play their preferred music, which is deep house.
Tsidiso defends this move by saying “we
haven’t drifted away from it (jazz) because the
music we play now has some jazz elements”.
He tells me he’s not bothered though, “because
the times have changed”, and consequence to
changing times, the lounge is seeing a much
younger techno-savvy clientele.
Well, the baton has been handed over to the

sons, Lebohang and Tsidiso, much has changed,
from the name change, to the shift of music genre
- that is from jazz to deep house, to the kind of
clientele the Lounge now serves; this team of two
brothers seems determined to carry on with the
legacy, even though tactics and strategy differs to
that of the old Timer.
Perhaps as a result of changing tactics and
strategy, soccer and supporter’s clubs also find
comfort in holding their meetings here, including
pre and after match parties. Restaurants and
hotels also spoil their staff at Skhulu’z, the latest
this year being The Plettenberg Hotel a few
weeks ago.
I myself hosted a talk show a few months
back, at the backdrop of the Knysna Literary
Festival, where Skhulu’z helped me host one of
South Africa’s successful authors and talk radio
host from Jo’burg’s Power FM, JJ Tabane, and I
am happy to report that it was a success. There’s
nothing wrong with diversifying I suppose.
No doubt Skhulu’z Lounge is part of the fabric
of the community of Plett, and its destiny seems
to be intertwined with Plett’s people at large.
It’s one of the historic social places we should
celebrate more, for it also serves as a cultural
centre for interesting conversations, music, food
and entertainment at large. Wear your Dashiki
this heritage month and rock up to Skhulu’z
Lounge and share the rich history this jazz spot
enjoys.
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Fantastic food fixes

Only in Plettenberg Bay can food enthusiasts zip down to the beach or a market for
breakfast and then have fresh local seafood, salads and other continental fare for lunch
while watching dolphins play. The health conscious foodie will savour the farm-to-table
produce at some restaurants while others may want a more refined dining experience
at one of our well-known eateries. Simply put, Plett's diverse food scene has something
to offer everyone.

From left: Equinox Flame & Flavour, The Fat Fish and The Golden Palm.
@Whales Restaurant
044 533 5389

Enrico's Ristorante
044 535 9818

La Cafeteria
044 533 2607

Packwood Wine Estate
044 532 7614

The Burnt Orange
072 704 1501

Amici Miei
072 291 2900

Equinox Flame & Flavour
044 533 0637

Le Fournil de Plett
044 533 1390

Peppermill Café
071 324 4454

The Courtyard Café
044 533 3331

Bella Earth
044 533 5843

Flashbacks Pub, Lounge &
Kitchen
044 533 4714

Lemon Grass Seaside
Restaurant
044 533 5520

Pico's
044 533 4710

The Fat Fish
044 533 4740

Fynboshoek Cheese Farm
042 280 3879

LM in Plett
044 533 1420

Pizza Bar
044 533 1153

Ghillie's Grill
044 533 6492

Lo Spuntino
044 533 3290

Redford Lane Wines
Tasting & Restaurant
083 708 0735

The German Restaurant &
Bar
044 533 1855

Giancarlo @ Katarina's
071 158 8624

Lodestone Wine & Olives
082 600 7835

Robberg Fine Food
044 501 2614

The Heath Café & Deli
Tel: 044 532 7928

Grand Cafe and Rooms
044 533 3301

Love Food Café (Knysna
Elephant Park)
044 532 7738

Roost Café
044 050 1236

The Lookout Deck
Restaurant
044 533 1379

Berlin @ Plett
044 535 9942
Blue Monkey
044 534 8393
Bocca Dolce Coffee Shop
083 425 6820
Bramon Wine Estate
Restaurant
044 534 8007
Brokwa
044 533 0747

Heath Café
044 532 7928

Chez Laurent
076 463 5764

Hola Café
044 533 4283

Clare's Cakes
044 533 0000

Ice Dream Land
082 424 0486

Clover Café
044 533 6172

Ice Palazzo
044 533 5453

Cornuti Stella e Luna
044 533 1277

Island Diner
044 533 3545

Curry & All Halaal
073 278 6875

Jandaya Café
044 534 8426

Double Shot Coffee Bar
044 533 0842

Kally's Bake Shop
044 533 0262

Down to Earth
044 533 5843

Kay & Monty Vineyards
084 504 8082

Emily Moon Restaurant
044 501 2500

Kurland Restaurant
044 534 8082

Moby Dick's
044 533 3682
Mugg & Bean
044 533 1486
Namaste
044 533 3545
Newstead Lund Family
Vineyards Tasting Room
044 534 8331
Nguni Restaurant
044 533 6710
Offthehook Seafood Cafe
044 533 0796
Old House Coffee Shop
044 533 2010
Ouland Royale
082 859 1250

Sajuiced Wellness Café
076 726 2170
Sea Food at The Plettenberg
044 533 2030
Simon's Bar
044 501 2500
Skiboat Club
044 533 4147
Sky Villa Restaurant
082 767 3393
Steers
044 533 0143
Surf Café
044 533 6801
The Boat House @ The
Dunes
044 535 9606
The Bungalow
044 533 1864

The Golden Palm
060 485 7471

The Med Seafood Bistro
044 533 3102
The Yard
082 534 0360
The Pie Shop
044 533 4908
The Table
044 533 3024
The View Tapas Café & Bar
044 533 0889
Thyme & Again
044 535 9432
Yellow Wood Spur
044 533 4695
Zinzi Restaurant
044 532 8226

Wellness cafe
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Plan a sunset picnic

Longer days, and sun soaked early evenings puts everyone in the mood
to be outside. For an outing that is fun and unexpected, why not take
the family (or just your significant other) on a sunset picnic?

E

xploring the legendary
natural beauties of Plett
and surrounds is hungry
and thirsty work. With
plenty of options, squirrelling away
the freshest and most delectable
treats in your backpack or basket
is a cinch. A picnic is the perfect
interlude to a leisurely hike and if
you are stuck for a venue, be sure
to work your way to one of Plett’s
popular picnic sites.
Robberg Nature Reserve is a true institution.
In fact, you haven’t experienced Plett to the full
until you’ve set your feet on this awe inspiring
peninsula. The views of the ocean and the bay
are unparalleled. Palaeontology has never been
this breathtakingly beautiful and with the
abundance of fauna and flora, the memory of
this nature reserve will stay with you long after
you dust off your hiking boots. Here you will
find braai facilities and picnic tables as well as
areas to sit and relax to enjoy your bounty while
on the trail.
If you’re more of a river rat, then the Keurbooms
River comes highly recommended. Choose to
take a lazy boat trip or walk along the shores
and find a quiet spot to eat, drink, relax and take
a dip. If you’re feeling particularly energetic you
can even SUP. Better fill up that basket with lots
of tasty goodies and a tipple for some Dutch
courage. The Keurbooms Lagoon can be enjoyed
if you are camping at the Keurbooms Lagoon
Caravan Park, or you can walk from either
Lookout Beach or the Poortjies Beach.
The Dunes Beach stretches out as far as the eye
can see. Golden, smooth sand for kilometres,
makes this the perfect beach to explore and
picnic at. Away from the maddening crowds,
you’d be forgiven for thinking you are enjoying
the spoils of your own private island. A long
walk will take you to the mouth of the lagoon
at Lookout Beach to the right and Keurbooms
Strand to the left where you can hang ten and
catch some rays.
Provided you have a day license or a Wild Card
for SanParks or CapeNature, you can stock up
with loads of tasty local produce and in some
areas you can even drink wine. It’s a good idea
to check with the different authority bodies
(SanParks, CapeNature, the Bitou Municipality)
before you decide on packing glass containers
or adult beverages. When you are all set, relax
and enjoy the many options along the coastline.
Don’t forget your sunscreen, and don’t forget to
recycle.

What better place to enjoy a delicious picnic than one of Plett's beaches.

Calamari, Calamari Tubes, Calamari
Steaks, Calamari Rings,
Calamari Strips, Tentacles, Asian Foods,
Soy Sauce, Egg Noodles, Curry Pastes,
Sauce, Teriyaki, Miso Paste, Coconut Milk,
Coconut Cream, Froggit Products, Infused
Balsamic Reductions, Red Wine Reductions, Hot
Sauces, Jams, Relishes, Chutneys, Salad Dressings, Salad
Oils, Fresh Fish, Hake, Kingklip, Sole, Tuna, Yellowtail,
Live Mussels, Oysters, Frozen Seafood, Tuna Roast, Gravit
Sailfish, Prawns, Mussels, Clams, Crayfish, Scallops, Frozen
Poultry, Whole Ducks, Chicken; Whole, Breasts, Leg Quarters,
Drumsticks, Wings, Crumbed Chicken Pops, Crumbed Chicken
Strips, Frozen Venison, Kudu Loin, Kudu Fillet, Springbok Loin,
Springbok Fillet, Ostrich Mince, rozen Vegetables, Mccain’s; Chips,
Broccoli, Country Mix, Peas, Green Beans, Pumpkin, Spinach, Hash
Browns, Rosti, Chilli Cheese Nuggets, Mozzarella Sticks, Pomme
Croquets, Potato Smiles, Seeds, Pulses, Pumpkin Seeds, Sunflower
Seeds, Millet, Bulgar Wheat , Sesame Seeds, Quinoa, Chia Seeds, Olive
Products, Olive Oils, Olives, Pickles & Preserves, Pickled Lemons, Bell
Peppers, Jalapenos, Hot Sauces, Schaff ’s Peri Peri, Dego’s Peri Peri, Peri
Peri Oil, Atchars, Fermented Products, Kombucha Tea, Organic Sauer
kraut, Kefir, Bulk Goods, Tinned Tomatoes, Pie Apples, Pizza Mutti,
Artichoke Heart, Artichoke Pieces, Dill Cucumbers, Spices, Dairy, Farmers
Dairy Raw Milk, Leeuwenbosch Milk, Leeuwenbosch Cream, Lancewood
Yoghurts, Cheddar, Gouda, Ementaal, Cream Cheese, Feta, Blue, Brie,
Bread, Mozzarella Balls And Mozzarella Loaves, Breads, Coffee, Tea, Chilla
Products, Gourmet Milkshake Syrup Range, Apple And Lemongrass, Salted
Caramel, Rum And Raison, Liquorice, Peanut Butter, Coconut And Pine
apple, Watermelon, Tinned & Bottled Products, Kosher Foodsproducts, Beef,
Chicken, Lamb, Sausage, Mince, Croissants, Bagels, Challah Rolls, Matzo,
Chopped Herring, Vegan Ready Meal, Red Lentil Dhai, Kale & Sweet Potato
Curry, Lentil Bolognaise, Vegetable Stew, Chocolate Fudge, Coffee Ice Cream,
Coconut Ice Cream, Blueberry And Lemon Cheesecake Ice Cream, Gluten Free
Products, Pastas’, Oats,Fresh Vegetables And Herbs, Calamari, Calamari Tubes,
Calamari Steaks, Calamari Rings, Calamari Strips, Tentacles, Asian Foods, Soy
Sauce, Egg Noodles, Curry Pastes, Maggi Sauce, Teriyaki, Miso Paste, Coconut
Milk, Coconut Cream, Froggit Products, Infused Balsamic Reductions, Red
Wine Reductions, Hot Sauces, Jams, Relishes, Chutneys, Salad Dressings,
Salad Oils, Fresh Fish, Hake, Kingklip, Sole, Tuna, Yellowtail, Live Mussels,
Oysters, Frozen Seafood, Tuna Roast, Gravit Sailfish, Prawns, Mussels, Clams,
Bread, Scallops, Frozen Poultry, Whole Ducks, Chicken; Whole, Breasts, Leg
Quarters, Drumsticks, Wings, Crumbed Chicken Pops, Crumbed Chicken
Strips, Frozen Venison, Kudu Loin, Kudu Fillet, Springbok Loin, Springbok
Fillet, Ostrich Mince, rozen Vegetables, Mccain’s; Chips, Broccoli, Country
Mix, Peas, Green Beans, Pumpkin, Spinach, Hash Browns, Rosti, Chilli
Cheese Nuggets, Mozzarella Sticks, Pomme Croquets, Potato Smiles, Seeds,
Pulses, Pumpkin Seeds, Sunflower Seeds, Millet, Bulgar Wheat , Sesame
Seeds, Quinoa, Chia Seeds, Olive Products, Olive Oils, Olives, Pickles &
Preserves, Pickled Lemons, Bell Peppers, Jalapenos, Hot Sauces, Schaff ’s
Peri Peri, Dego’s Peri Peri, Peri Peri Oil, Atchars, Fermented Products,
Tea, Kombucha Tea, Organic Sauer kraut, Kefir, Bulk Goods, TinnedTin Pie Apples, Pizza Mutti, Artichoke Heart, Artichoke Pieces, Dill
Cucumbers, Spices, Dairy, Farmers Dairy Raw Milk, Milk, Cream,
Lancewood Yoghurts, Cheddar, Gouda, Ementaal, Cream Cheese,
Feta, Blue, Brie, Camembert, Mozzarella Balls And Mozzarella
Loaves, Breads, Coffee, Tea, Chilla Products, Pepper, Gourmet
Milkshake Syrup Range, Apple And Lemongrass, Lakeland
Salted Caramel, Rum And Raison, Liquorice, Peanut Butter,
Coconut And Pineapple, Watermelon, Tinned & Bottled
Products, Kosher Foodsproducts, Beef, Chicken, Lamb,
Sausage, Mince, Croissants, Bagels, Challah Rolls, Matzo,
Chopped Herring, Vegan Ready Meal, Red Lentil,
Dhai, Kale & Sweet Potato Curry, Lentil Bolognaise,
Vegetable Stew, Chocolate Fudge, Coffee Cream,
Coconut Ice Cream, Berry & Lemon, Cheese...
cake Ice Cream, Gluten Free Products, Pastas’,
Oats,Fresh Vegetables And Herbs, Pomme
Croquets, Potato Smiles, Seeds, Pulses,
Pumpkin Seeds, Sunflower Seeds,
Millet, Bulgar Wheat , Sesame Seeds,
Quinoa, Chia Seeds, Olive Products, Olive Oils, Olives, Pickles
& Preserves, Pickled Lemons,
Bell Peppers, Jalapenos,

NOT JUST FISH
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#EatOutHelpOut
in Plett with the
StreetSmart Programme

RRRR

Eating and donating with a StreetSmart
restaurant is a smart and responsible way to
help a street child. StreetSmart South Africa
raises funds for street children’s education,
skills training and family reunification
programmes, in partnership with restaurants,
beneficiary organisations and sponsors.a mental
trick to stay relaxed and use those pins to
supplement the suspension of your bike.
Plett restaurants have embraced the StreetSmart initiative with gusto.
Forward thinking restauranteurs have put their money where their
mouth is and thrown weight behind this philanthropic project. What
can diners typically expect from these establishments? From a casual ice
cream to a seafood experience, the choice is yours. R5 is added to your
bill at participating restaurants, and there are donation boxes at Ice
Palazzo and The Pie Shop. Bon appétit!
Ice cream is always a good idea and at Ice Palazzo you are indeed
spoilt for choice. Creamy, luxurious and interesting combinations of
flavoured Italian ice cream delights young and old. One scoop or three,
be transported back to your childhood in an instant.
La Cafeteria is the perfect marriage of chic and beach bum. No need to
dress up, just bring your appetite for delicious baked treats, flatbread
pizzas and beautiful sandwiches. Tasty breakfast, a naughty little
almond croissant, pukka coffee and friendly service – it’s the perfect
sunny day venue. With a beachfront view, it doesn’t get better than this.
Celebrating authentic African cuisine, Nguni offers a traditional culinary
experience that will warm your heart and tickle your taste buds.
Beautiful décor and a spacious dining experience will leave you coming
back for more. Relax and allow their friendly hosts to spoil you rotten.
Light, crispy batter, chunky cut chips, skilfully rolled sushi, scrumptious
seafood creations infused with herbs and exotic spices, delectable
desserts and a dash of upmarket attention to detail and there you have
it - The Fat Fish, in a rather trendy nutshell.

R BBERG

Seafood extravaganza on a plate! As Plett’s longest-established
restaurant, The Med not only serves exquisite seafood but the warm
atmosphere that brings friends back time and time again. Sip on a crisp
wine and marvel at the stunning ocean views whilst indulging in their
seafood and continental menu.
enjoy a shopping experience

www.robberg.co.za | 044 501 2620

There’s never a bad time for the old-fashioned favourite – a tasty pie.
The Pie Shop is the business if you are craving that hot pocket.
Buttery goodness and packed with filling that will melt in your mouth,
you can’t go wrong.

Coral Reef

Contact Ettiene van Rensburg
Tel: 044 533 4919 | Cell: 083 384 7469 | theboss@grtc.co.za
www.gardenroutetimberconstruction.co.za

The exquisite food is just one of the meticulously considered details of this beautifully
restored and re-imagined boutique hotel. Accomplished Chef Kristine Moodie has
worked in kitchens around the world and today weaves African influence into classical
European sophistication to produce truly memorable dining experiences at the hotel’s
exclusive restaurant. Dine in the romantic interior, enfolded by the stone walls of the
original rectory building or al fresco with a cooling sea breeze by the swimming pool.
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