
1 NOVEMBER 2020

NOVEMBER 2020IN FLIGHT. IN ROOM. IN AFRICA

Thoughts become things.

FREE COPY



2NOVEMBER 2020

Life's about 
making memories...  

Namibia by Legacy

Book YOUR unique experience with us!

 Book Now
Phone: +264 (0) 61 205 5911  |  Fax: +264 (0) 61 205 5205 

Email: windhoek@legacyhotels.co.za

Applicable to SADC residents only. T’s and c’s apply

Book Now.
Phone: +264 (0) 64 410 5200  |  Fax: +264 (0) 64 410 5360/1 

Email: swakres@legacyhotels.co.za

Namib desert, Swakopmund

www.LegacyHotels.com www.LegacyLifestyle.co.za

LH&R The Flamingo (Air Namibia) Magazine 210x297 FINAL V2.indd   2 2018/09/18   10:56

Life's about 
making memories...  

Namibia by Legacy

Book YOUR unique experience with us!

 Book Now
Phone: +264 (0) 61 205 5911  |  Fax: +264 (0) 61 205 5205 

Email: windhoek@legacyhotels.co.za

Book Now.
Phone: +264 (0) 64 410 5200  |  Fax: +264 (0) 64 410 5360/1 

Email: swakres@legacyhotels.co.za

Namib desert, Swakopmund

www.LegacyHotels.com www.LegacyLifestyle.co.za

LH&R The Flamingo (Air Namibia) Magazine 210x297 FINAL V2.indd   2 2018/09/18   10:56

Applicable to SADC residents only. T’s and c’s apply

 Book Now
Phone: +264 (0) 61 205 5911  |  Fax: +264 (0) 61 205 5205 

Email: windhoek@legacyhotels.co.za

Book Now.
Phone: +264 (0) 64 410 5200  |  Fax: +264 (0) 64 410 5360/1 

Email: swakres@legacyhotels.co.za

C

M

Y

CM

MY

CY

CMY

K

Swakop&Windhoek_A4_magv4.pdf   1   12/11/18   9:21 AM



3 NOVEMBER 2020

Life's about 
making memories...  

Namibia by Legacy

Book YOUR unique experience with us!

 Book Now
Phone: +264 (0) 61 205 5911  |  Fax: +264 (0) 61 205 5205 

Email: windhoek@legacyhotels.co.za

Applicable to SADC residents only. T’s and c’s apply

Book Now.
Phone: +264 (0) 64 410 5200  |  Fax: +264 (0) 64 410 5360/1 

Email: swakres@legacyhotels.co.za

Namib desert, Swakopmund

www.LegacyHotels.com www.LegacyLifestyle.co.za

LH&R The Flamingo (Air Namibia) Magazine 210x297 FINAL V2.indd   2 2018/09/18   10:56

Life's about 
making memories...  

Namibia by Legacy

Book YOUR unique experience with us!

 Book Now
Phone: +264 (0) 61 205 5911  |  Fax: +264 (0) 61 205 5205 

Email: windhoek@legacyhotels.co.za

Book Now.
Phone: +264 (0) 64 410 5200  |  Fax: +264 (0) 64 410 5360/1 

Email: swakres@legacyhotels.co.za

Namib desert, Swakopmund

www.LegacyHotels.com www.LegacyLifestyle.co.za

LH&R The Flamingo (Air Namibia) Magazine 210x297 FINAL V2.indd   2 2018/09/18   10:56

Applicable to SADC residents only. T’s and c’s apply

 Book Now
Phone: +264 (0) 61 205 5911  |  Fax: +264 (0) 61 205 5205 

Email: windhoek@legacyhotels.co.za

Book Now.
Phone: +264 (0) 64 410 5200  |  Fax: +264 (0) 64 410 5360/1 

Email: swakres@legacyhotels.co.za

C

M

Y

CM

MY

CY

CMY

K

Swakop&Windhoek_A4_magv4.pdf   1   12/11/18   9:21 AM

OUR PERFECT  BEER IS AVAILABLE  
IN 16 COUNTRIES WORLD WIDE.  
FOR MORE INFORMATION  
CONTACT NBLEXPORT@OL.NA

IT’S TIME FOR THE PERFECT BEER

Not for Persons Under the Age of 18. 
Enjoy Responsibly.

27889_NBL_WINDHOEK_PRINT AD_A4.indd   127889_NBL_WINDHOEK_PRINT AD_A4.indd   1 2020/03/19   12:002020/03/19   12:00



4NOVEMBER 2020

10335 Boland Cellar Michelangelo Magazine full page FA Option 01 CURVES.indd   110335 Boland Cellar Michelangelo Magazine full page FA Option 01 CURVES.indd   1 2020/10/19   12:292020/10/19   12:29



5 NOVEMBER 2020

HOLDING PAGE
Bank Windhoek

Time to thrive.
Your throne awaits. #SelektGold
Selekt Gold is a holistic offering, created to empower you to give 
your family what they deserve. Featuring:

• Access to a team of Personal Bankers
• Free Legal, Life and Funeral Cover
• Personalised SelektSaver Accounts
• Gold Credit Card*, Overdraft Facility* and Personal Loan products*
• Free access to E-Channels

All for a bundled fee of N$225.52/month or the normal  
Pay-as-You-Go fee.

We can even switch your Debit Orders for you. Available now, to 
customers who earn N$15 000/month or more.
*Terms and Conditions apply.

To find out why this offering is right for you,
download the Zappar App and aim your camera 
at the icon to launch the Selekt Gold experience.

All furniture available at Nictus Giga.
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FEEL CLOSER TO THE KALAHARI

TRAVEL PLANNING MADE EASY

BEHIND EVERY SUCCESSFUL ATHLETE...

After an adventurous journey off the beaten path to 
northern Namibia, you’ll reach the impressive Epupa Falls. 
Just a short walk from the viewpoint is Omarunga Epupa-
Falls Camp – a kick-up-your-feet, relax and refuel kind of 
sanctuary on the Kunene River. This lesser explored corner 
of Namibia contains true gems waiting to be unearthed.

The Kalahari Desert is the largest continuous stretch of 
sand on the planet, stretching into Namibia, Botswana 
and South Africa. Although considered a semi-desert, it 
has earned its description as a desert due to the sandy 
savannah’s inability to retain water. More than 500 
different species of plants, animals and insects call this 
place home.

Perhaps it’s your first time going to Namibia, but it’ll 
certainly not be your last. The Cardboard Box Travel Shop 
offers blueprint itineraries to make it easy for anyone new 
to Namibia or a bit more experienced to plan their trip 
around Namibia. All these itineraries can be customised 
for every adventurer’s needs.

Wayde van Niekerk is a familiar name in South African and 
international athletic circles alike, but did you know that his 
coach is proudly Namibian? Tannie Ans talked about their 
journey together – the excitement, setbacks, managing 
injuries and world record-setting achievements. Follow 
along on the journey by taking a look at this interview with 
Gondwana Collection Namibia.

MEET NAMIBIA’S PEOPLE

Simon from Gondwana Collection Namibia was already 
part of the picture at Canyon Lodge’s groundbreaking in 
1998. Standing next to his 1971 Toyota Hilux, he tells how 
he loves working with guests, and he is passionate about 
the Namibian outdoors. Interestingly enough, he learned 
to drive at Canyon Roadhouse - home to a collection of 
cars from bygone times.

A KUNENE RIVER ADVENTURE
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I am blessed to have a friend and business 
partner wise beyond his years. 

He can read also. This is impressive – considering that he can do so 
in numerous languages – in spite of his youth spent mostly in Outjo, 
Namibia – where, in general, folks appear to take a slightly narrower 
view of such endeavours.
 
Lately, three of his sayings have been in the forefront of my mind – 
especially when reflecting on this peculiar place in time where we 
find ourselves.

Refreshingly, one can always rely on my colleague to see things in a 
different context, and to offer a new perspective – one not marred 
by the mass bleating that generally accompanies imaginary bugs, 
diseases, political rhetoric or shallow headlines.

“One cannot receive - with a closed or 
clenched hand.”

He would often remind all of us at Michelangelo – “One cannot 
receive - with a closed or clenched hand.”

Hailing from the more bohemian side of a busy airport runway 
myself, I am – admittedly – easily impressed by such deep 
statements.

However, I have, over the past nine years seen true magic as he 
effortlessly followed this doctrine – by giving, caring, lending a hand, 
offering a kind word, or alternative, where – from my perspective – 
a swift kick in the shins would be infinitely more appropriate. This 
culture of first caring, first trusting, and being the first to offer value 
has – upon reflection – become much of what Michelangelo stands 
for today.

“No-one buys off an empty shelf.”

His other saying is that “No-one buys off an empty shelf.” 

One must invent and create solutions, combinations, offerings, 
products and a new way of doing business, has become his mantra. 

And he is right – he understands the need to innovate better than 
most – and again – upon reflection – I have personally heard many a 
Michelangelo client reflecting on the innovative way we apparently 
approach business - and life.

“The largest corporations were formed 
during recessions.”

The other saying which rings in my ears is: “The largest corporations 
were formed during recessions.” 

He purports to have written evidence of this.

I believe him. In times of severe hardship – generally speaking – two 
camps of people seem to crystallise – those who believe we’re all 
doomed, and those who - metaphorically speaking - captain their 
ships – regardless of the severity of the storm.
 
We have – as a Michelangelo team – recently stood in absolute awe 
when it emerged that Michelangelo was once again the largest 
wine & spirts competition on the African continent – in spite of the 
lockdowns and every conceivable roadblock thrown at us - and 
at our Namibian clients, and at the South African wine and spirits 
industries combined. 

In this letter, I want to acknowledge all those magnificent people, 
businesses, employers, employees, parents, well-wishers – all who 
refused to surrender, or go quietly into the night.
 
Thank you to all of you.

And thank you, Chris.

Mynard Slabbert

Editor's Note
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Take an unforgettable trip with tourism and nature guide, Heidi Machts, as she leads 
us over land and sea, soaking up the fascinating past and present of this extraordinary 
corner of Namibia

From the Benguela 
to the moon

Michelangelo | TRAVEL & LEISURE | HEIDI MACHTS EXPLORES

Words and photographs:  Heidi Machts
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The westerly winds often cover the whole landscape along the 
Atlantic coast in a dense fog. It is early morning, yet the street lights 
are still alight and encircled by a ghostly halo. We stayed over in 

Swakopmund for the night, and one is tempted to lie in bed another 10 
minutes. The idea of being one of the first customers at the German bakery 
gives me second thoughts however...

Namibia was a German Colony from 1884 till 1915. Remarkably, 
the traces are still very present from the half-timbered houses called 
Fachwerkhäuser, to the language and some of the traditions. One of the 
finest trades being preserved is the knowledge and pride in producing 
exceptional confectionery and breads. The little Bakery or Bäckerei as it is 
known in German, is filled with the smell of fresh Brötchen (the best crispy 
bread rolls you can get), rich buttery pastries and beautiful cakes.  We 
are embracing the German influence on the town, and breakfast is served 
with good coffee accompanied by a wide selection of cheeses, the finest 
German cold meats, condiments and Nutella of course.

We booked a boat trip from Walvis Bay Harbour, and the weather is 
in our favour.  Our boat glided effortlessly over the calm mercury-coloured 
sea. As we left the harbour, two pelicans diligently followed our boat, 

skimming the water’s surface and once our boat made a quick photo-stop, 
nonchalantly stepped into our boat for their “morning snack” provided 
by the skipper. They have definitely become accustomed to the excited 
tourists and free ‘breakfast run’.

The bay in which Walvis Bay lies was christened ‘Bahia das Bahleas’ 
(the Bay of Whales) by the Portuguese. The Dutch had already started 
hunting whales at Walvis Bay by 1723, but the first whaling station was 
only established here in 1912 and processing was operational until 1930.[1]

Our hopes were raised to see some Heaviside's dolphins 
(Cephalorhynchus heavisidii), as there was a couple with me who had 
done numerous educational boat tours around the world, but had not 
seen this particular species. The Heaviside's dolphins are endemic to the 
section of the Benguela Current between South Africa and Angola, mostly 
remaining in close proximity to the shoreline in cold waters (9-15°C) and a 
depth of under 100m. They are also quite small, weighing only 60 to 70kg 
with an average length of 1.74m, and have white, grey and black markings. 
They are mostly seen in small groups of two to three, which makes it 
difficult to find them when they are not playing and surfacing that much.[2] 

Here along the Namibian coast, the South-Easterly Trade Wind plays 

The Trophy winners of the 2020 Michelangelo International Wine & Spirits Awards 
represent the top 1.15% of all received entries.
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a pivotal role in creating a phenomenon called the Benguela Upswelling, 
which is one of only five wind-driven systems in the world.  This happens 
when cold, nutrient- rich water rises from a depth of between 200 to 
300m, which then produces high rates of phytoplankton growth. [3]  This 
sustains a very rich marine biodiversity from crustaceans to fish, birds 
and larger mammal species.

Heading north, we reach a large platform. This ingenious concept 
of building guano platforms created the opportunity to sustainably 
harvest it to be sold as organic fertilizer. [3] There is nobody else in the 
world that has constructed a man-made habitat on such a scale such as 
these in Namibia to harvest guano.  It was successfully constructed in 
the 1930s by a German, Adolf Winter.  At some stage, Winter suffered 
financial hardships and his project was mocked as Winter’s Folly, but 
what started out as a small pilot project with a platform of 4x4 meters, 
today spans roughly 17000 square meters covered with ‘white gold’. [4]

The large number of cormorants on the platform was impressive. We 
also saw a sun fish and briefly spotted the dorsal fins of two Heaviside's 
dolphins, which unfortunately evaded our camera lenses for proof.

The combination of a small seal colony and Greater flamingos 
feeding in the shallows near the lighthouse at Pelican Point was a 
highlight of our tour!  We also learnt more about oyster farming in the 
bay, and our successful morning was celebrated with a glass of MCC 
and oysters. 

Back in Swakopmund, we bought our permits from the Ministry of 
Environment and Tourism office to explore the Welwitschia Nature Drive.

We drove inland into the desert until we reached an elevated 
viewpoint where we could get out of our vehicle.  The sun scorched 
any bare patches of skin, yet at our feet was a landscape so surreal. It 
seemed like a sea of molten rock that had solidified and stretched as far 
as the eye could see.  A moment captured in time. There is nobody else 
in sight and the only audible sound is that of a cicada. The name couldn’t 
have been more fitting - the Moon Landscape. 

There are various points of interest on the route - geological features 
such as dolerite dykes, the remains of a camp during one of the World 
Wars and the fascinating Welwitschia mirabilis plants which are ‘living 
fossils’ as they can live up to 1500 years.  [4]

Michelangelo | TRAVEL & LEISURE | HEIDI MACHTS EXPLORES
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There is also the fascinating story of two German geologists, Henno 
Martin and Hermann Korn, who fled into the desert during the Second 
World War in order to prevent being sent to an internment camp in 
South Africa.  They lived in a shelter in the Kuiseb River, and survived in 
this unforgiving land for over two years, yet their fascination with their 
surroundings did not fade.

In his book, The Sheltering Desert, Henno says: “The magic of the desert 
is hard to define. Why does the sight of a landscape of empty sand, rocks, slab 
and rubble stir the spirits more than a view of lush green fields and woods? 
Why does the lifeless play of light, colour and distance have such an 
invigorating, fascinating and elating effect? Perhaps because no limitations are 
imposed by other forms of life; perhaps because the mind of the beholder is 
presented with a fata morgana of unlimited freedom...” 

References:

[1] gondwana-collection.com, How did the whales in Walvisbay become endangered?
19 February 2016
[2  animaldiversity.org, Cephalorhynchus heavisidii, Heaviside’s dolphin by Samantah Blanken
[3] whc.unesco.org, Benguela Current Marine Ecosystem Sites, Tentative List
[4] https://namibian.org/news/nature-and-environment/guano-production
[5] www.dw.com , Over 1000 years old, drought resistant and unique - miracle plants in the 
Namib desert,

Who is Heidi Machts? 

I studied BCom Tourism 
Management, worked as a field 
guide in two reserves, and am 
now a Tourist/Culture Guide 
accompanying German groups in 
Southern Africa.

I’m a South African of Namibian-born parents, and since I can recall, 
I’ve been a great admirer of Africa. There was no question what I would 
do for a living - guiding in the bush, learning more about the animals 
and flora, and sharing my passion with others. These dreams were 
augmented by my interest in various cultures, curiosity to explore, 
and sense of adventure. I accompanied various groups on their travels 
through Southern Africa, hiking up mountains, watching hippos from a 
makoro, and even once, a tour as driver-guide, driving about 12 500km 
through seven countries over seven weeks. Come explore the beauty, 
history and culture of these amazing places with me.

A mantis shrimp can swing its claw so fast it boils the water around it and creates a 
flash of light.
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To turn a block of stone into an expressive form that captures a particular aspect of our human condition is a sheer 
work of mind. It is the channelling of a mental image, a vision, into the hands that chisel and carve and shape the 
stone. Those hands belong to Dörte Berner, a pioneer of Namibian sculpture.

A Life Of Form In 
A World Of Stone

Words by:  Helge Denker
Photographs:  Patrick Dutoit

Michelangelo | ART & CULTURE | ARTIST PROFILE: DÖRTE BERNER 
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Stone is the foundation on which we live, the 
fundamental substance of Earth. Eroded to sand 
and mixed with organic debris, it becomes the soil 

that nurtures all terrestrial life. As a medium with which 
to express a creative vision, it is the most elementary 
material available to the artist. 

From an early age, Dörte Berner knew she was 
going to be an artist and that stone was her element. 

At the age of 14, Dörte found her calling. Living 
with her family in Hamburg-Bergedorf in Germany, she 
regularly walked past the workshop of a mason. She 
was captivated by the idea of shaping stone and asked 

Annually, the Michelangelo Wine & Spirits Awards receive entries from as many as 12 different countries – and thus provide 
producers with a splendid measure of how they compare internationally.
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the mason for an offcut. At home, she worked the piece with hammer and 
screwdriver ... and knew that this was what she most wanted to do – sculpt 
stone. 

This is more than a wonderful anecdote of artistic origins. It is the first sign 
of a single-minded creative dedication that has stayed with Dörte throughout 
her life. It has defined her as an artist and continues to motivate her today, 
more than 60 years later. Dörte possesses a remarkable intensity, a relentless 
drive to express her vision through form. She is a fountain of imagery. 

Her childhood as a refugee in post-war Germany has undoubtedly 
shaped Dörte’s outlook. When she was only two-and-a-half, her family was 
forced to flee her birthplace of Pozna, in what is today Poland, with little 
more than what they could carry. Dörte’s unwavering drive to explore the 
fundamental aspects of being human may have found its seeds here. 

Dörte has produced over 350 sculptures since her teenage epiphany. 
After a ceramics apprenticeship, she studied drawing and sculpture in 
Germany, Switzerland and the USA. Back in Germany, she married Volker 

Berner and emigrated with him to Namibia in 1966. Here the young Berners 
started their family and, in the solitude and stillness of rural Namibia, Dörte 
found her creative persona. Three years later, she held the first of over 40 
exhibitions, which have taken her work across four continents. 

The expressive power of Dörte Berner’s sculptures gained widespread 
international recognition and acclaim early in her career. Many of the 
sculptures impress with the sheer size of the stones. Some weigh more 
than 500 kilograms. Yet the works speak with the subtleties of their forms, 
textures and juxtapositions. Ultimately they touch us because they are able to 
express our fundamental emotions, our struggles, and our resilience. 

Dörte’s ability to turn her empathy into expressive forms is perhaps best 
described by an account from her early career. Fascinated by the powerful 
features of an old woman living at Dorka (a Namibian farm), Dörte invited her 
to her studio for a sitting and produced a quick clay bust, from which she later 
made an abstracted steatite sculpture. Without knowing the old woman or 
having seen the clay bust, a South African doctor was able to diagnose from 

Michelangelo | ART & CULTURE | ARTIST PROFILE: DÖRTE BERNER 
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The Project Room - Namibia
32 Jenner Street in Windhoek West

theprojectroom.com.na
 theprojectroomnamibia
 theprojectroomnamibia

 +264 81 751 3026

Opening hours during exhibitions:
Tuesday to Saturday 10am to 1pm

the stone sculpture that the subject had suffered a stroke and was half blind. 
He was so impressed by the work that he immediately bought it. 

It is a moving example of the power of artistic expression. The sculpture, 
Alte Laura, remains a singularly powerful piece within Dörte's extensive body 
of work. While Dörte does use clay as a preparatory step for sculpting in 
stone - as in the case of Alte Laura - most of her preliminary visualisations of 
ideas are done as large drawings in pencil or charcoal. These already convey 
a strong three-dimensionality. Dörte’s final works have almost invariably been 
in stone, although they have evolved significantly to include installations that 
combine stone and wood, and sometimes other materials. These often partly 
abstracted works are intriguing – even compelling – statements of complex 
concepts. 

Dörte is a pioneer of Namibian sculpture. Her works adorn public spaces; 
they form part of the school curriculum. Her sculptures reflect many aspects of 
Namibian society, yet European influences are clear. However, most pieces are 
independent of culture or geography. They are about us as people. 

Dörte’s work speaks for itself. Attempts to describe it with words must 
fall far short of capturing its essence. Words can do little more than point to 
broad features and influences. Even photographs are no more than two-
dimensional glimpses of a three-dimensional world. To be truly perceived, to 
be experienced, sculpture must be seen in situ. 

In our digital reality, flooded daily with countless visuals that hold our 
attention for only seconds at a time, Dörte continues to shape stone through 
slow, meticulous physical labour. She produces a tangible permanence, which 
takes on a new significance. It is the antithesis of our modern, fleeting virtual 
reality. It draws us back into a physical, earthly realm – and here confronts us 
with the fundamental condition of being human.

 

Dörte Berner's exhibition “Stein ist Stille – Beyond the Silence” will show at The 
Project Room in Windhoek from the 14th  to 28th November 2020. Additionally to the 
works exhibited in Windhoek, most of her works - especially the larger ones - are exhibited 
in HOME OF SCULPTURE at Farm Peperkorrel and can be visited by appointment. The 
book “Stein ist Stille – Beyond the Silence” (Complete works of Dörte Berner 1963 – 
2020) as well as an exhibition catalogue are available at The Project Room. 

Portugal produces around 50% of cork globally. This includes 340,000 tonnes of natural wine corks. That’s 
equivalent to 44,000 elephants!
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Step into the more remote north-western 
corner of Namibia and experience the wild 
and exhilarating Kaokoland spirit ... 

Kaokoland rightly rings of romance and 
adventure. A gravel artery runs northwards 
like a yellow brick road into an intriguing 
new world. Kaokoland is home to vast 
dramatic landscapes, exotic Himba people, 
desert-adapted elephant and in the far 
north, Epupa, where in a belt of makalani 
palms the Kunene River exuberantly 
tumbles down the craggy rocks.

Exploring this more remote region is a 
journey that elicits an excitement that is 
palpable. And I have the good fortune of 
traversing it in Gondwana style and spirit. 
My journey begins at the green oasis of 
Damara Mopane Lodge, east of Khorixas, 
with its nourishing food gardens and heads 
westwards following the loveliness of the 
Huab River valley until the road veers 

north. As the landscape transforms into 
the spectacular scenery around Palmwag 
Lodge, Camping2Go and Campsite, I have 
the distinct sensation that I am crossing 
an invisible boundary. Red table-topped 
mountains dominate the landscape and the 
rugged plains are punctuated by the green 
of mopane trees, stout shepherd trees 
and rod-like euphorbias. Giraffes eye me 
curiously from the roadside and the gigantic 
footprints of elephants on walkabout pock 
the sand.

Soon after the veterinary checkpoint, the 
sign for Palmwag comes into view and then 
the lodge itself, positioned next to a tributary 
of the Uniab River lined with swaying 
makalani palms and riverine vegetation. 
The Uniab’s underground water attracts 
an array of wildlife and one elephant in 
particular called ‘Jimbo’, who has adopted 
the lodge grounds as home.

Into Kaokoland 
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Step into the more remote north-western 
corner of Namibia and experience the wild 
and exhilarating Kaokoland spirit ... 

Kaokoland rightly rings of romance and 
adventure. A gravel artery runs northwards 
like a yellow brick road into an intriguing 
new world. Kaokoland is home to vast 
dramatic landscapes, exotic Himba people, 
desert-adapted elephant and in the far 
north, Epupa, where in a belt of makalani 
palms the Kunene River exuberantly 
tumbles down the craggy rocks.

Exploring this more remote region is a 
journey that elicits an excitement that is 
palpable. And I have the good fortune of 
traversing it in Gondwana style and spirit. 
My journey begins at the green oasis of 
Damara Mopane Lodge, east of Khorixas, 
with its nourishing food gardens and heads 
westwards following the loveliness of the 
Huab River valley until the road veers 

north. As the landscape transforms into 
the spectacular scenery around Palmwag 
Lodge, Camping2Go and Campsite, I have 
the distinct sensation that I am crossing 
an invisible boundary. Red table-topped 
mountains dominate the landscape and the 
rugged plains are punctuated by the green 
of mopane trees, stout shepherd trees 
and rod-like euphorbias. Giraffes eye me 
curiously from the roadside and the gigantic 
footprints of elephants on walkabout pock 
the sand.

Soon after the veterinary checkpoint, the 
sign for Palmwag comes into view and then 
the lodge itself, positioned next to a tributary 
of the Uniab River lined with swaying 
makalani palms and riverine vegetation. 
The Uniab’s underground water attracts 
an array of wildlife and one elephant in 
particular called ‘Jimbo’, who has adopted 
the lodge grounds as home.

Into Kaokoland 
Palmwag collaborates with its neighbouring 
conservancies, the Ministry of Environment 
and Tourism and Save the Rhino Trust to 
safeguard the 582 000-hectare Palmwag 
Concession, a vast conservation area 
adjoining the lodge. A highlight of a stay 
at the lodge is the opportunity to go rhino 
tracking in the nearby conservancy with 
the rhino rangers. To deter poachers, the 
majority of the rhinos in the conservancy 
have been dehorned. I’m apprehensive 
when I wake before dawn, shower to rid 
my body of any lingering scents that could 
upset the black rhinos, known to be among 
the most belligerent large animals with their 
poor eyesight and sharp sense of smell. 
My heart continues to thud like a beating 
drum as the day brightens and the rangers, 
spotting a female rhino in the distance, 
stop the vehicle to investigate. When we 
receive the all clear, we follow them on foot 
to a spot where we have a good view of the 
rhino from a safe distance. After watching 
her snack on the vegetation, we quietly 
retreat and return to the vehicle where 
the rangers present us with information 
about how they identify and keep detailed 
records of each rhino. My heart calms and 
the sun shines, as if commending them on 
their conservation efforts, and I ponder the 
logic of decimating a species for horns that 
are little more than the substance of hair 
or finger nails, but inexplicably command 
a price higher than gold. As we start the 
vehicle and leave, I throw a blessing to the 

wind that they will still roam these wild 
expanses in years to come, so that our 
grandchildren will also have the chance to 
marvel at the magnificence of a rhino cow 
on a sunny Namibian day.

In the afternoon, I join a guided walk around 
the lodge to feel the good Palmwag earth 
underfoot before lapping up the pink 
and purple colours of the sunset as they 
deepen and soften and then give a final 
bow, leaving the stage to the first stars 
that twinkle above.

Although it is always tempting to linger, 
Epupa is calling, so in the morning, I take 
the rollercoaster drive northwards towards 
Sesfontein and continue on the slow-
going Joubert Pass to Opuwo. The town is 
frontier territory where the visitor is in for 
a surprising cultural experience as Himba, 
Zemba, Hakahona and a bevy of Herero 
women in their intriguing traditional dress 
mix with their more conventionally-attired 
contemporaries on the dusty streets. It is 
further indication that I have entered the 
Kaokoland realm where the unusual and 
extraordinary are considered the norm. I 
travel further into this new and fascinating 
world as I drive to Epupa on the far 
northern border. Baobabs along the route 
add their regal presence and eventually a 
belt of makalani palms reveals its beauty 
as I descend to the Kunene River and the 
magic of this small African settlement. 

Feeling the earth underfoot at Palmwag 
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Epupa Charm ... 

My base is Omarunga Epupa-Falls 
Camp, a relaxed retreat of wood, 
canvas and thatch on the riverbank 
that exudes Epupa charm. The soft 
song of the falls accompanies the calls 
of the rosy-faced lovebirds and the 
mourning doves flitting between the 
trees. The lodge’s sunset excursion 
to a viewpoint overlooking the falls 
is the cherry on the top of the rich 
and delicious Kaokoland delight. The 
golden colours glimmer and dance 
as we raise glasses to the beauty of 
the vista – and our good luck at being 
there.

High up on my wish-list is a visit to 
a Himba village and the lodge kindly 
organises a trip to a nearby Himba 
homestead with a Kaokoland guide. 
He enlightens me on the customs 
and traditions of the Himba. It is a 
privilege to visit one of the last semi-
nomadic desert-dwelling people 
in Africa, as is a visit undertaken 
in such a respectful manner. My 
understanding of beauty receives 
an awakening as I am introduced to 
the striking Himba women with their 
red patina and unusual adornments. 
We ask each other questions about 
our very different lives. “How many 
children do you have?” “Are you 
married?” And we gently touch each 
other’s hair and laugh.

It tugs on my heartstrings to leave 
this peaceful village and return to the 
busier world. I retrace my steps to 
Opuwo, giving rides to Himba women 
who flag me down along the way, 
and then I join the tar road to travel 
eastwards through the culturally-
rich Owambo communities. My next 
destination is Etosha King Nehale 
on the northern periphery of Etosha 
National Park where an entirely 
different and exciting experience 
awaits me. Aah, but that is a story for 
another day.

Article: Ron Swilling
Layout: Conrad Hegarty
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Enjoy the convenience of saving on banking
fees with our smart solutions.
• Digital Banking  Channels: FNB App, Online Banking, Cellphone Banking
• Smart Banking Solutions : Advance ATMs, Cash@Till, eWallet@Till
• Limit your monthly banking fees with Electronic Pricing Options (EPO) 

Get smart banking solutions with access to our digital banking 
channels 24/7. It’s the savvy way to bank.

Savvy Banking
to help you save on bank fees

W
EA

TH
ER

M
EN

 &
 C

O

#RealHelp
Call 061 299 2222 or View the Pricing 

Guide at  www.fnbnamibia.com.na | Ts & Cs Apply.

I’ve been meaning to buy 
new fabric with cash from my 
eWallet account, but those 
ATM queues are so long.

Transact at your convenience.

You only rely on ATMs for that? I 
use FNB’s eWallet@Till to make 
purchases and withdraw cash 
at any participating retailer.

Pay less, get more.
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Epupa Charm ... 

My base is Omarunga Epupa-Falls 
Camp, a relaxed retreat of wood, 
canvas and thatch on the riverbank 
that exudes Epupa charm. The soft 
song of the falls accompanies the calls 
of the rosy-faced lovebirds and the 
mourning doves flitting between the 
trees. The lodge’s sunset excursion 
to a viewpoint overlooking the falls 
is the cherry on the top of the rich 
and delicious Kaokoland delight. The 
golden colours glimmer and dance 
as we raise glasses to the beauty of 
the vista – and our good luck at being 
there.

High up on my wish-list is a visit to 
a Himba village and the lodge kindly 
organises a trip to a nearby Himba 
homestead with a Kaokoland guide. 
He enlightens me on the customs 
and traditions of the Himba. It is a 
privilege to visit one of the last semi-
nomadic desert-dwelling people 
in Africa, as is a visit undertaken 
in such a respectful manner. My 
understanding of beauty receives 
an awakening as I am introduced to 
the striking Himba women with their 
red patina and unusual adornments. 
We ask each other questions about 
our very different lives. “How many 
children do you have?” “Are you 
married?” And we gently touch each 
other’s hair and laugh.

It tugs on my heartstrings to leave 
this peaceful village and return to the 
busier world. I retrace my steps to 
Opuwo, giving rides to Himba women 
who flag me down along the way, 
and then I join the tar road to travel 
eastwards through the culturally-
rich Owambo communities. My next 
destination is Etosha King Nehale 
on the northern periphery of Etosha 
National Park where an entirely 
different and exciting experience 
awaits me. Aah, but that is a story for 
another day.

Article: Ron Swilling
Layout: Conrad Hegarty
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100 YEARS OF DOING GREAT THINGS

NDANGI KATOMA, EXECUTIVE: MARKETING, COMMUNICATIONS AND CUSTOMER STRATEGY

8 THINGS YOU NEED 
TO KNOW ABOUT 
OLD MUTUAL’S NEW 
FUNERAL INSURANCE

NO TWO PEOPLE OR FAMILIES ARE THE SAME
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SMS "COVER" and the name of your town to 66522 or contact your Adviser 
or Broker today.  Find out more at www.oldmutual.co.za/personal-cover 

T's and C's Apply.
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Michelangelo | COLUMN | MARI DE KLERK 

There is no doubt our world has shifted. Changes occurred on various levels of our 
experience – from the physical, social, economic to relationships, dreams and 
expectations. What is happening now is us adjusting to the shift

Words:   Mari de Klerk 
Illustration:  Freepik.com

Appeal to Self
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Some find it easy, others not. Some are grateful, others not. 
Some are excited, while others see only doom and gloom.

These polarities in experience bring us back to the age-old 
question: What makes some people resilient and others so hopeless?

Perhaps it is a question we should all be asking ourselves. “Am I 
resilient and a pleasure to be around, or am I the one to be avoided 
because of my attitude?” The questions all boil down to one big BIG 
enquiry, “HOW AM I BEING NOW?”

We are human beings, so our power comes from our states of 
being. How are you showing up, right now?

Getting back to the original question, I’d like to offer an 
observation. 

Over the years of helping people I’ve noticed that resilient ones 
are those who have a real desire to overcome whatever they are 
going through and are willing to take full responsibility for their lives. 
Resilient people do not blame. Resilient people have hope and know 
they are part of something way bigger than themselves. People who 
adapt with joy are those who understand that they can actually 
live from the inside out, instead of the outside in. This means they 
understand that how they are being in any moment, directly impacts 
their own perceptions and those of others. Positive beings attract 
other positive beings, and negatives attract negatives.

Stepping into your power means looking inward and having the 
courage to face whatever you may find in there. Once a person is 

willing to take this first step, the most exciting life journey begins. 
You will find many aspects and facets of yourself. You will experience 
yourself fully and, then the cherry on the top… you owning all of you.

Our psychological and emotional problems come from denying 
some aspects and facets that, for some reason, are too painful 
to face, leading to fragmentation of Self. It is only through loving, 
compassionate and graceful introspection or self-inquiry that we 
can become powerful enough to own ourselves - when we own 
something we are fully responsible for it. 

Our attitudes, choices, relationships, health, work, and more, 
become ours and leave absolutely no room for the blame game. 
Many people know this is possible and would love to live this way, 
but are not willing to do the work required to achieve it. 

Does it take courage? Immense courage. Is it difficult? Absolutely. 
Is it worth it? Without a doubt. Will you ever want to go back once 
you have ventured here? Never.

This little virus has undeniably brought about the most incredible 
shift which, when embraced, will lead to a magnificent new manner 
of living. Humans are connecting, loving and communicating in forms 
we haven’t seen before. If we want to contribute to our evolution, we 
have to step up. There is no choice anymore – step up or step out.

The appeal to Self is: ARE YOU WILLING? 

To share more of these ideas and get your 
feedback, I would enjoy hearing from you: 
mari@greatbrandsmedia.com

“We are human beings, so our 
power comes from our states 

of being.”
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Keen to escape to the Namibian desert? You’ll love the luxe Hoodia Desert Lodge in the Namib, 
where utter peace shakes hands with professionalism

Edited:  Anne Schauffer
Photographs:  Supplied

Hoodia
Desert Lodge

Michelangelo | TRAVEL & LEISURE | HOODIA DESERT LODGE
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It’s not only exquisitely beautiful, but strangely quirky too. Delightfully so, for this is no ordinary destination, 
it’s a textural experience, inside and out. Whether it’s natural wood, stone and boulders, or wonderful 
mosaic and pebble work, the attention to detail is delightful. 
Surrounded by majestic mountains on the banks of the Tsauchab River, Hoodia Desert Lodge is as tranquil 

as it’s exclusive. With only 11 luxurious thatched, partly tented chalets with indoor en-suite bathrooms, open 
air showers, private shaded decks and air conditioning, it’s no wonder you feel as if you’re almost alone. Each 
chalet is strategically distanced from the next, so peace and tranquillity is guaranteed. 

Hoodia Desert Lodge opened in 2008 to accommodate guests on an individual and small scale. It’s 
intimate, family-owned and managed by Thomas and Henreza Becker. In conjunction with Henreza, skilled 
chefs serve up delectable creations to tempt the tastebuds of guests, and staff at Hoodia consistently receive a 
large thumbs up from guests who rate them very highly for service, attentiveness and sheer charm!

While the accommodation offers seclusion, the shaded outside lounge deck and pool area offer supreme 
conviviality. In addition, there’s a lounge area with fireplace, a restaurant with a central fire, and an elegant bar. 

The highest scoring entry out of almost 1600 entries in the 2020 Michelangelo International Wine & Spirits Competition was awarded to Chamonix 
Farm for their 2018 Chardonnay.  Chamonix also won the Trophy for the best Chardonnay – two Michelangelo Trophies in one competition!
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+264 (0) 61 237 294 | hoodia@exclusive.com.na

Socialising takes place in this glorious setting, and whether you’re quietly 
star gazing or examining a sensational cocktail while staring out at this 
extraordinary landscape, the Lodge accommodates both activities…and 
so much more!

A twenty minute drive from Hoodia brings guests to Sesriem Gate, 
entrance to the world-famous red sand dunes of Sossusvlei. The Lodge 
offers a number of excursions, like the ‘Out of Africa Dune Picnic Lunch’: 
guests set out from the Lodge after breakfast with a professional guide 
in a 4x4 Safari Vehicle to arrive at Sesriem Gate at sunrise. It’s a full 
day excursion which involves everything from lectures on snakes and 
spiders…to birdlife…to hikes… to photography. Before midday, guests 
return to ‘Elim Dune’ for a glamorous and generous ‘Out of Africa’ picnic 
lunch under one of the majestic Camel Thorn Trees. It’s a sensational 
day, which includes everything you could wish to see, experience, listen 
to, and relish in the region. 

There’s also the ‘Sundowner Experience’, which you can reserve 
as an intimate experience with privacy – the Lodge leaves you alone 
at a romantic spot (with no danger whatsoever). The setup is very 
sophisticated and includes everything including a chandelier to 
provide a warm light after sun set. The Lodge offers freshly prepared 
snacks and traditional sundowner drinks. For honeymooners, there’s a 
complimentary bottle of fine South African sparkling wine! Guests are 
collected about 45min after sunset. 

Hoodia Desert Lodge is luxurious and quite different. One of those 
memorable establishments that refuses to be forgotten. 

Pineapples were a sign of wealth in 18th-century England. They were so expensive that you 
could rent them by the night and take them to parties with you as a status symbol.
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Her heart on 
canvas 
Cape Town based artist Marittie de Villiers paints with all her heart and more – you can feel it, see it and almost 
touch it, in each of her artworks

Edited by:  Anne Schauffer
Photographs:  Supplied

Alto’s 2016 Cabernet Sauvignon won the 2020 Michelangelo International Wine & 
Spirits Awards Trophy for the best Sauvignon Blanc entered.

When you look at the heart, soul and skill of Marittie de Villiers’ 
artwork, it’s difficult to imagine she came to art quite late in her 
working life. She always drew from a very young age, but it 

wasn’t something she considered as a career. Then, anyway. 
Marittie lived the idyllic South African outdoor childhood in Potchefstroom, 

swimming in the Mooi River, bicycling to school, and, as a natural athlete, 
spending many hours during and after school staying fit and exercising. She 
still does today: “I feel the discipline of staying fit and maintaining a healthy 
routine have been beneficial in my later life.”

Although Marittie had no real vision of her future working life, she did know 
it had to be very specific and unique. She completed a B.A. Communication 
at Potchefstroom University, majoring in  Journalism and Psychology…but felt 
dissatisfied with any role she took up which related to that: “All directions 
I followed felt wrong. I did, however, discover that freedom and being self-
employed were essential to my wellbeing.”  In every position she held, she 
was always drawing and dreaming of getting out from wherever she was. 

She had a string of working roles…as a journalist, a PA, a helpdesk at the 
Department of Planning, a used car saleslady, an au pair, and a waitress in 
restaurants in and around Cape Town. Nothing touched her or stuck. 

 Marittie moved to Cape Town in 1992, and by 1994, had met her first 
husband who was building a steel Gaff Ketch. This captured her imagination, 
and she set off with him, sailing around the world for four years:  “Only after 
having two daughters on board, and returning from sailing the Atlantic, 
Caribbean and Bahamian Seas (and staying in the USA) did I find my passion - 
painting. We’d returned to South Africa and bought a farm outside Mosselbay 
in the Outeniqua Mountains. My kids were small, and we all spent a lot of 
time in our little farm ‘studio’.  I used to visit an artist friend in Groot Brak River 
who had a gallery, and I felt a great urge to paint. I sold many early paintings 
through her gallery.”

Marittie doesn’t believe she chose art, but rather that it chose her: “It 
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www.marittiedevilliers.com; Instagram – marittie.art; cell: 076 526 0448.

came easily to me at the right time, without training or classes.  I think I chose 
art from birth - I was always drawing and saw life in a very visual pleasing way:  
the colours, the lines, the beauty of life, the balance of colour and perfection in 
nature. I’ve always been drawn to the spiritual side of life, the imaginative, the 
natural beauty, the balance, peace and love.” 

Marittie says she’s discovered the way to live life on her own terms: 
“What inspires me is colour, unusual and exotic architecture, nature, animals, 
being outside, Persian carpets, exotic interiors, waves and the smell of the 
sea, unique opinions on life, art, travel, the Mediterranean countries. I’m drawn 
to positive inspiring people who love to laugh, or who display kindness and 
honesty. She laughs, “I’m also inspired by the ‘blocking’ function in life…our 
ability to block out unsuitable and uninspiring energies.”   

Marittie’s chosen medium is acrylics because of the speed of the 

response. It’s quick drying:  “I think fast, and like to act on that.  I use a variety 
of flat brushes up to 150mm wide, or sometimes palette knives and credit 
cards. I prefer large canvasses as it allows lots of expression. I am full of 
emotion and like to use wide movements and big industrial brushes. I’m not 
scared of space and the freedom it gives to explore more.”

Marittie’s focus is portraiture and the human body. She feels her way 
through a painting: “Clients usually describe my work as expressive and 
emotional. I prefer not to think logically when I paint, as it dampens inspiration.”

She sells locally, but has a global clientele too. She works on commissions 
from those who love her style and give her the freedom to express herself, as 
well as producing her own work. Galleries that exhibit her work on an on-going 
basis are in Stellenbosch, Cape Town, Benguela Cove Wine Estate, and The 
Oubaai Hotel near George. 

+264 61 232 457   |   info@joesbeerhouse.com   |   www.joesbeerhouse.com

A Great Escape
So much more than just another restaurant. For people 

who still dream of truly great escape.

Kaapzicht won the 2020 Michelangelo International Wine & Spirits Awards Trophy for 
the best Old Vines Chenin Blanc. The wine was produced from 72-year old vines. 

Scan the QR Code to 
visit Marittie's website
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Michelangelo | PHOTOGRAPHY | SIENA DRONE PHOTO AWARDS 2020

Above Us 
Only Sky 
It seems fitting that a photographic competition in the topsy turvy year of 2020 would examine 
life from a different angle. Welcome to the winning images of the Siena Drone Photo Awards 2020

Edited by:  Anne Schauffer
Photographs:  Siena Drone Photo Awards 2020

The Siena Awards is a well-known and respected global photographic competition, and the Drone Awards 
an offshoot of that. These awards are considered an important worldwide competition dedicated to a 
different photographic genre, deliberately separated from traditional photography. The Drone Awards are 

open to the aerial photography and video fraternity, whose platforms also include fixed-wing aircraft, helicopters, 
unmanned aerial vehicles, balloons, blimps and dirigibles, rockets, kites, and parachutes. 

The work of all winning photographers is exhibited in November in Siena (Italy), alongside the Siena Awards 
Festival in the Above Us Only Sky exhibition. The participant with the highest scoring image secured the title of 
Drone Photographer of the Year 2020, and there’s a winner for each category. 

There are 10 categories for single images, all shot from the air, namely wedding/engagement/celebrations 
or traditions; nature; people; urban; animals; sport; abstract; series (five to nine images on a single theme). The 
awards included a separate category entitled Empty Cities: Life under Covid-19: “With more than half the global 
population under lockdown, the COVID-19 pandemic reshaped the urban life of our cities.” The judges were 
looking for memorable shots and videos of deserted streets and squares in ghost cities whose bustling life has 
been decimated by the Coronavirus pandemic.  Also included is a video category (videos of under four minutes, 
including clips of at least 30 seconds).

The Drone Photographer of the Year wins € 500,00 worth of photography equipment, and every category 
winner receives a Pangea Prize Crystal statuette.

Forty-five of the winning photographs are exhibited at one of Italy's oldest science museums, Siena's 
Accademia dei Fisiocritici. Scheduled from October 24 until November 29, 2020, it's the only group exhibition 
dedicated to aerial photography in Italy.
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In the 2020 competition, Michelangelo Wine & Spirits Awards respectively received 27% and 108% more 
entries than the nearest significant wine competitions in South Africa.

WINNER – PHOTO OF THE YEAR
Love Heart of Nature by Jim Picôt 
In winter, a shark is inside a salmon school when, chasing the baitfish, the shape became a heart shape.
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WILDLIFE - 1ST CLASSIFIED 
Where Herons Live by Dmitrii Viliunov 
Many think that herons make nests in reeds or in a swamp. In fact, they nest in the tops of huge 
trees and with a drone it is sometimes possible to see them. 

Michelangelo | PHOTOGRAPHY | SIENA DRONE PHOTO AWARDS 2020
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NATURE - 1ST CLASSIFIED 
Gray Whale Plays Pushing Tourists by Joseph Cheires 
At the end of the gray whale season, I was told about a gray whale that, for the last 3 years, used to play with the boats, pushing them gently.
So we went back the year after and incredibly the gray whale appeared and this shot is the result.

The first mechanically ventilated underwater tunnel in the world, the Holland 
Tunnel, opened to traffic on November 13, 1927.
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PEOPLE - 1ST CLASSIFIED 
Frozen Land by Alessandra Meniconzi 
With temperatures of minus 30°C, winters in the Eurasian steppe can be brutal. But life doesn't stop, and local people move 
from one village to another with a sledge, crossing icy rivers and lakes. 

Michelangelo | PHOTOGRAPHY | SIENA DRONE PHOTO AWARDS 2020
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WILDLIFE - RUNNER UP 
Munk's Mobula Rays Schooling by Mark Carwardine 
Though from a boat it was hard to appreciate just how enormous this shoal was, the drone revealed a mass of thousands of 
Munk's Mobula rays (also called Munk's pygmy devil rays), all swimming in the same circular direction.

In 1804 the world population stood at one billion. Since then, the number of people on the planet grew more than 7-fold. It is calculated to hit almost 8 billion by 2021. 
Scientists believe that’s earths “organic” carrying capacity, meaning without the use of chemical fertilizer, is estimated to be able to sustain about 2.4 billion people.
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NATURE - RUNNER UP 
Flamingos at Lake Logipi by Martin Harvey 
The early morning sun lights a scene of flamingos gathered at the edge of Lake Logipi, next to an 
interesting fan-like geological formation. 

Michelangelo | PHOTOGRAPHY | SIENA DRONE PHOTO AWARDS 2020
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For more information visit https://droneawards.photo

‘Backpfeifengesicht’ is the German word for ‘a face that’s badly in need of a punch’.

PEOPLE - RUNNER UP 
2,000,001 by Tugo Cheng 
Two million Hongkongers took to the streets 
on 16 June 2019, calling on the government 
to withdraw the controversial extradition 
bill. The night before the historic march 
that nearly one-third of the population took 
part in, protestor Leung Ling Kit ended his 
life after hanging a banner of the people's 
demands in the city centre.
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Words: Supplied 

Photographs:  Supplied

The Jewel 
of the Cape 
Winelands
A diamond is a collaborative work of art. Formed by nature, its brilliance is revealed 
only with a human touch. Discovering beauty in its many forms and uncovering 
its hidden facets is founder Laurence Graff’s passion, and Delaire Graff Estate has 
become a living symbol of his vision.
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Louiesenhof won two Trophies in the 2020 Michelangelo International Wine & Spirits Competition – one for Best Brandy, and 
another for the highest scoring Spirits entry – a very rare achievement.
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Michelangelo | TRAVEL & LEISURE | DELAIRE GRAFF ESTATE

Between the historic towns of Stellenbosch and Franschhoek, 
Laurence Grafff has taken an impossibly beautiful natural 
setting and honed it into an unparalleled destination celebrating 

wine, art, and food. Backed by mountains and surrounded by vineyards, 
Delaire Graff Estate offers luxurious  accommodation,  a tranquil spa, 
two restaurants, exceptional wines and landmark boutiques, truly living 
up to its reputation as the jewel of the Cape Winelands. The estate 
also serves as a gallery for Graff’s personal art collection, with works 
by Vladimir Tretchikoff, Lionel Smit, Cyrus Kabiru, Yves Dana, Dylan 
Lewis and William Kentridge, among many others, adorning the walls 
and gardens.

Claiming sweeping vistas from False Bay to Table Mountain on the 
western horizon, the Estate also commands mesmerising views of the 
Banghoek Valley. Glimpsed while ascending the oak-lined driveway, it is 
revealed in all its picture-postcard glory on arrival at the elegant main 
pavilion. This houses Delaire Graff Restaurant, the Estate Winery, the 
Wine Lounge and Africa’s only Graff jewelery boutique. Farther up the 
hill, guests are welcomed to Indochine Restaurant, Delaire Graff Spa, the 
Owner’s Villa and the Lodges – all facing west.

Visiting Delaire Graff Estate is always an unforgettable experience. 
But staying on the Estate and waking up to its daily renewal is an 

immersive experience of life’s finer pleasures bar none. Designed by DHK 
Architects with interiors by David Collins Studio, the recently launched 
Owner’s Villa and six Superior Lodges are positioned to maximise both 
views and privacy, joining the original Garden and Deluxe Lodges to 
complete the Estate’s accommodation offering.

The four-bedroom Owner’s Villa is a 660-square-metre architectural 
masterpiece commanding magnificent views over Helshoogte Pass. Fully 
serviced with a private chef, it has been designed for supreme comfort 
with integrated automation technology and every possible convenience. 
Marrying African-inspired palettes and motifs with European touches, 
only the finest materials and finishes have been used.

Opening onto a 14-meter heated rim-flow pool and Jacuzzi with 
terraced gardens embracing the views beyond, the Villa is spread over 
two levels. A private driveway leads to the Villa’s main entrance on the 
upper level, which reveals a gallery-style entrance hall. Giant picture 
windows frame Botmaskop Peak to the south and Table Mountain on 
the western horizon directly ahead. Also facing west on the same floor 
are two bedrooms including the master suite, and the Villa’s show-
stopping, double-volume living and dining area. A state of the art kitchen 
by Assirelli, an informal family room with home theatre facilities, and a 
walk-in wine cellar all open onto this remarkable space, which seamlessly 
transitions outdoors onto the pool terrace.
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In Switzerland, you can be denied citizenship if your neighbours think you’re too annoying.

Surrounded by indigenous gardens and vineyards with iconic Cape 
Wineland views, the six new Superior Lodges are housed in three 
separate structures with gracious Cape-Dutch inspired rooflines. Each 
encompasses a full 76 square meters of interior space, and includes a 
master bedroom, separate living room, wet bar area, Poliform dressing 
room and en suite marble bathroom, as well as a private terrace with a 
heated plunge pool. Superior Lodges can be interconnected to offer two 
master bedrooms.

Complementing the Owner’s Villa and the Lodges is the Delaire 
Graff Spa. Set adjacent to the Estate’s central infinity pool and light-filled 
gymnasium, it provides a holistic approach to wellness and relaxation 
through its bespoke African-inspired treatment menu. 

The dining experience at Delaire Graff Estate is one to savour, with 
talented chefs serving innovative cuisine paired with award-winning wines 
at both Delaire Graff Restaurant and Indochine. Serving contemporary, bistro- 
chic menus curated by newly-appointed Head Chef, Kayla-Ann Osborn, the 
former is known for its stylish, fire-warmed interiors, extensive oak-shaded 
terrace and extraordinary views of Banghoek Valley. Indochine is more 
intimate, with Head Chef Virgil Kahn inspired by his epicurean journeys to 
Asia and South Africa’s Cape Malay cuisine. Guests can dine on the terrace 
or beneath the restaurant’s eye-catching Swallows in Flight art installation, 
created by Lionel Smit and André Stead.

Boasting a Tim Atkins First Growth status in South Africa, Delaire 
Graff Estate’s wines rank among the most prestigious in the Southern 
Hemisphere. Set atop the scenic Helshoogte Pass, the estate is blessed 
with a unique terroir, with steeply sloping vineyards cooled by sea 
breezes. Winemaker Morné Vrey capitalises on this maritime mountain 
terroir and a long, slow ripening season to produce a world-class portfolio 
of estate wines in the 450-tonne gravity-fed Estate Winery.

Delaire Graff Estate has long set the bar for Winelands luxury, so 
little wonder it was lauded as Best Winery in Africa in the 2020 World’s 
Best Vineyards Awards. It also bagged 14th place globally, beating the 
likes of Opus One Winery in the Napa Valley and the French icon of 
Chateau d’Yquem. In addition, the Wine Lounge won Best Cellar Door 
Experience in the authoritative 2020 report by respected wine critic Tim 
Atkin. These accolades are a testament to Delaire Graff Estate’s 
commitment to offering, even the most discerning guests, a multifaceted 
experience in an unparalleled setting. 

To follow Delaire Graff Estate on Social Media, please follow the links below:
FACEBOOK: https://www.facebook.com/DelaireGraff
INSTAGRAM: http://instagram.com/delairegraff
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Farmhouse Deli

Here we dish up a serving of the Executive Chef’s  
culinary background, the Strand Hotel Swakopmund 
kitchens that he oversees, restaurant food experiences 
on offer and making footprints in the culinary world. 

EXECUTIVE CHEF’S PROFILE

Chef Dallas Orr’s culinary experience reads like a love 
letter to worldly cuisine. Having completed his culinary 
training under the mentorship of Chef Bill Stafford, who 
for 3 consecutive years was heralded as British chef of the 
year, Dallas Orr has since spent over 20 years developing  
and refining his craft. His repertoire includes five-star  
hotels, prestigious seafood restaurants, banqueting suites 
for high level delegates, a luxury cruise ship and more.

 His hunger for food knowledge has led him to travel the 
world, enabling him to be well-versed in an array of local 
and international cuisines. As the Executive Chef, Dallas 
Orr brings years of culinary expertise to the kitchen of 
Strand Hotel Swakopmund. He casts his culinary prowess 
over the hotel’s 3 signature restaurants, namely Ocean 
Cellar, Farmhouse Deli and Brewer & Butcher. 

CANVASES FOR INNOVATION

Strand Hotel Swakopmund is located directly on the mole 
(promenade) in Swakopmund, surrounded by the Atlantic 
Ocean on three sides. Each of its signature restaurants is 
designed with its own access from the mole, establishing 
them as stand-alone eateries. This is to disrupt the common 
perception that hotel restaurants are inaccessible. The  
set-up and interior design of each restaurant contributes to 
the overall customer experience. Detailed elements lend 
themselves to the individual style of each restaurant and 
the food class that it represents.

Chef Dallas Orr
Image from: theplanner.guru

CULINARY EXPERIENCES ON 
THE EDGE OF THE ATLANTIC
By Nalitye Shaninga
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Farmhouse Deli
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Brewer & Butcher Ocean Cellar

DESIGNED FOR DINING

Ocean Cellar is a speciality seafood restaurant, Oyster 
and Wine Bar with an open show kitchen and Sushi & 
Shashimi eat-at-counter. Its blue and white colour pallet 
gives off a Nordic feel, in line with its core of celebrating 
the essence of the ocean. Customers can enjoy a taste trip 
around the world with an exclusive World Oyster Journey 
or take their pick from a fresh seafood selection.

Farmhouse Deli has the best sea-facing terrace out of the  
3 restaurants. Customers are able to lounge there  
and watch the waves lap the shore. The thought process  
behind the interior design was to achieve retail deli look  
and feel. Recently, accents of red and green were added  
to try and compliment an Italian themed menu that is  
currently running. 

Brewer & Butcher makes use of wooden aesthetics,  
industrial looking furniture and elements of copper in their 
design. This runs through to their very own inhouse micro-
brewery for craft beer. In a sense, the set up is rooted in 
German culture but still speaks to the variety of Namibian 
flavour.

TAILORED AMBIANCES 

Ocean Cellar exudes an atmosphere of pure elegance for 
contemporary dining. Only able to accommodate a select 
number of guests at a time, bookings are usually made 
well in advance. Noise levels are kept to a minimum, and 
the dimmed lighting brings about a romantic element to 
the setting.

Farmhouse Deli boasts with an atmosphere fit for families.  
As a buffet style restaurant, it proves to be quite a  
fast-paced setting. This establishment welcomes clientele 
of all ages throughout the day.

Brewer & Butcher is well-known for being a restaurant 
that offers the best craft beer tastings, brewed in-house at 
the Swakopmund Brewing Company. The atmosphere is  
energetic, as this is where friends come together to have 
a fun time or support their favourite sports team on the 
big-screen TVs.

CURATED MENUS 

The menus for each restaurant are tailor based on the  
customers feedback and their different taste profiles. 
Each restaurant has its own unique clientele and this must 
align with what the restaurant serves. Each restaurant has 
a head chef who works hand in hand with Chef Dallas 
Orr. They collaborate on new concepts, techniques and  
recipes for the menus, then proceed to spend hours in the 
kitchen testing their novel culinary ideas out. Preferences  
are discovered by interacting with the customers and  
hearing suggestions directly from the table.
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SIGNATURE DISHES

A signature dish can be thought of as the culinary  
equivalent of an artist finding their own style, or an author  
finding their own voice. The following dishes can be thought 
of as the encapsulation of identity for each restaurant. 

Ocean Cellar’s Seafood platter for one - 3 prawns, calamari,  
line fish, 5 steamed mussels, beer-battered hake fillet.

Farmhouse Deli’s Pancetta di Maiale - Pork belly served 
with spinach-parmesan polenta, curried mango chutney, 
wasabi dots and candied ginger.

Brewer & Butcher’s Schweinshaxe – Old school oven 
roasted pork knuckle with Bratkartoffeln. 

THE DREAM TEAM

The dynamic staff of each restaurant have become each 
other’s chosen family. Their sense of togetherness stems  
not only from the richness of the experiences in the  
kitchens, but from their overall culture of innovation.  
Strand Hotel Swakopmund has become a leader in the 
African hospitality industry and stays at the forefront 
by continuing to bring unique offerings to the table. 
Each restaurant takes customers on a food journey and  

introduces them to exceptional local and international  
cuisine. Thus, allowing the restaurants to stamp their 
long-lasting marks in the culinary world. Shared  
persistence, passion and consistency from the entire team 
continues to make culinary dreams a reality.

HOSPITALITY FROM THE HEART

As the winds of change blew and Strand Hotel  
Swakopmund began to navigate their way through the 
global pandemic, all they had was the local community. 
Their support hugged them with kindness and helped keep 
the restaurants afloat.  It is an immense honour that people 
choose to celebrate life’s milestones as well as their everyday  
meals at the Strand Hotel Swakopmund. No matter how 
significant or casual a moment is, each restaurant then 
strives to make it even more special. 

Strand Hotel Swakopmund’s 3 signature restaurants stand 
as staples for their consistency and superior service, earning  
them rave reputations and increased visitors. This is 
thanks to Chef Dallas Orr and his staff’s dedication to  
ensuring their diners’ culinary experiences are nothing 
short of pleasant from start to finish. What is behind 
the craft of dining is the consuming passion to build an  
extraordinary experience for the guest.
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Celebrate life where the Atlantic Ocean 
laps against the Namib dunes

Set on the Mole that is surrounded by the Atlantic Ocean on three sides, this iconic setting makes 
Strand Hotel Swakopmund a one-of-a-kind leisure property. From sea-facing room terraces with 
stylish ambiances, restaurants offering superb local and international cuisine, to attentive service 
from the staff who welcome guests like family - these are just a few of the qualities that make 
Strand Hotel Swakopmund the ideal choice for your next destination getaway.

Stay on shores 
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The D’Vine Ones

Gert van Deventer
Aan De Doorns Kelder Situated just 8km from Worcester on the R43 Villiersdorp, Aan de Doorns is one of the larger cellars in 

the Worcester region. A highly respected name in the South African wine-making world, Aan de Doorns 
Cellar was established in 1954, and derived its name from the stretch of thorn trees on the banks of 

the nearby Doorns River. The Cellars’ vineyards consist of 1 629 hectares on 26 farms in the Aan de Doorns, 
Eilandia and Scherpenheuwel areas; and decades past have seen an increase in the number of cellar members, 
innovation in cellar equipment and viticultural practices, and great strides in the production of quality wines. 
The Cellars’ forward-thinking and constant ability to shift their goals further, has produced a success formula in 
excellent vineyard practice and quality wine making.

Aan de Doorns winemaker, Gert van Deventer, studied Cellar Technology at Elsenburg in 1985, completing 
his diploma three years later: “My winemaking journey began at Nordale Wine Cellar in December of 1987, and 
by 1989, I had a wine-making position at Nuy Wine Cellar. I spent eight years there, and when it was time to 
move, I joined Aan De Doorns Wine Cellar. That was in 1997.”

Gert's favourite cultivars to work with are Sauvignon Blanc, Colombar and Muscadel: “Sauvignon Blanc has 
a wide range of flavours, and I love Colombar for its guava nose and being so easy to work with in the cellar. 
The Muskadel is of, course, a favourite for its nice ripe raisin flavours.”Everybody has a mentor, and Gert likes 
to give credit where it’s due. He attributes his great grounding in the industry to winemaker Wilhelm Linde: 
“Now retired, Wilhelm was the former winemaker at Nuy Wine Cellar, a person who knew what he wanted.” 
He laughs, “There were no grey areas with him. He taught me so many winemaking techniques and, of course, 
how to make a good Muscadel!”

For Gert, winning at the Michelangelo Wine and Spirits Awards meant a great deal: “I was thrilled that 
the Judges gave my wine such a high score. This really shows we are on the right path with the winemaking 
techniques we’re using. For a cellar that I consider highly underrated in the bottle wine market, Michelangelo has 
put Aan De Doorns rightfully on the map, and we are extremely proud.

When you visit Aan de Doorns, you’ll find a newly renovated, contemporary tasting room - no charge for 
wine tasting – which is light, airy and ideally suited to tasting wines.  In addition, they’ve now included a brand-
new wedding venue, which is also available for any other functions like year-end events or conferences.



53 NOVEMBER 2020

Handré Barkhuysen 
Boland Cellar Winemaker Handré Barkhuysen remembers, “During school holidays, I used to work in the tasting 

room at Durbanville Hills wines, and it wasn’t long before the wine industry became the focus of 
my attention.” He’s been with the ‘Boland family’ since 2009, when he applied for an assistant 

winemaker’s position. He was promoted to winemaker a while later. 
Handré was born and bred in the Paarl/Wellington area, and after matriculating, studied at Elsenburg 

Agricultural College, graduating in 2007. He’s been involved in all facets of winemaking: “I extended my wine-
making learning experience by working two vintages overseas, one in California, the other in the Barossa Valley 
in Australia. After college, I worked as assistant winemaker at Welbedacht Wines in Wellington, and in 2009, 
began my journey at Boland Cellar.”

Handré says he’s worked with a few winemakers who’ve inspired him, among them Nicky and Matthew 
Krone: “They’ve been an inspiration and big help in developing and producing our MCC. They have an abundance 
of knowledge and do not mind sharing that and their experiences with others.”  

Shiraz is Handré’s passion: “It performs really well in the Paarl area. But I’ve also grown very fond of the 
production of MCC.” 

Boland Cellar is set in the beautiful Paarl Valley, and has been – in collaboration with South Africa’s 
wine industry – in the business of wine for 79 years. Founded in 1941, Boland Cellar was created because 
local farmers understood that, through collaboration, they could create better wine, and build South Africa’s 
burgeoning wine industry in a way that none of them could do alone. Collaboration is at the very heart of what 
Boland Cellar does, and it has led them to become an internationally-recognised, award-winning wine producer. 
One of the largest producer cellars in the country. 

Through their ethos of working together with local farmers and growers, Boland Cellars brings together the 
finest grapes, talent and wine-making expertise from across the region, drawing on each to craft wines of true 
excellence. It’s a proudly South African wine business powered by a value-driven culture of ethical practices and 
sustainable partnerships. This enables Boland Cellar to offer a commitment of client specific, quality wines and 
wine services that exceed expectations. They believe that by investing in natural, human and social capital, they 
are contributing to a more sustainable environment for all.

Handré says, “Winning a Michelangelo award is a big achievement for Boland Cellar. Believing in collaboration from 
farm to bottle, our team are extremely proud of this achievement, especially our Melita range, a lighter style wine with 
low alcohol and a sustainable environmental venture which promotes and conserves healthy bee populations (Boland 
Cellar has collaborated with The Bee Effect sustainability organisation).”



54NOVEMBER 2020

The D’Vine Ones

Carel and Daniel Nel
Boplaas Family Vineyards The story began in the 1970’s, when Boplaas patriarch Oupa Danie Nel returned from a visit to the 

Swartland with his Chevy El Camino packed with bottles of Pinotage and Shiraz. His friends and 
neighbours needed no encouragement to make short work of the Shiraz, so the decision was taken 

that this was a variety to plant.
Vines were sourced and planted.  Only later however was it discovered – in part by Carel, Oupa Danie’s son 

who is now Boplaas owner and cellar master – that something was amiss. Carel was still studying oenology at 
the University of Stellenbosch when it was revealed his father’s vines were Tinta Barocca and not the intended 
Shiraz.  A trip to Portugal followed, and soon the Nels had befriended many of the Douro’s top port producers. 
Over decades, they’ve been exposed to fine fortified wines, acquiring the art of crafting them too.

Other Portuguese varieties planted at Boplaas include Touriga Nacional, Souzão and Touriga Franca 
(Francesca).

The tradition of distillation in the Klein Karoo received new life since the Nel Family expanded its spirit 
offering with whisky and gin four years ago. The legacy of its potstill brandy dates to 1880, while the brandies 
themselves have won numerous accolades over the years. Since its release, Boplaas whisky has snapped up 
two Gold awards and one Platinum at the MIWSC, as well as an Outstanding Silver at the International Wine 
and Spirits Competition (IWSC).

Boplaas potstill brandy continues to shine, demonstrating that the lustre is ever bright. The MIWSC 2020 
panel awarded the Boplaas 8 Year Old Potstill Brandy with Gold. It was aged in old port wine barrels and 
shows a perfect balance of soft stone fruit, sweet wood and a long nutty flavour. “The Klein Karoo’s warmer 
and drier climate accelerates the interaction with the cask wood, extracting more flavours and accelerates the 
ageing process,” says Daniel. “Annual evaporation is in excess of 5% per year compared to 1-2% in the Scottish 
Highlands and therefore makes for a super smooth and concentrated aged spirit. These are the ideal maturation 
conditions as you can achieve the aged characteristics of a 10-year-old Scotch in just six years under these 
warmer and drier conditions.” 

Furthermore, Boplaas won Gold for its 8 Citrus Gin, which is made from as many different citrus varieties. 
“We only use fresh, export-quality citrus sourced from one of South Africa’s leading farmers and it shows in the 
quality of the gin,” says Daniel. From the same fundamentals, the Boplaas Cape Gin made in the London Dry 
style, won a Gold medal at the 2018 edition of the event. 

The essential component of fine spirits is water, and Boplaas is fortunate here too. The Swartberg Mountains 
tower over the village of Calitzdorp and its waters gives life to the farming community. As mountain snow melts, 
it produces pure, clean water that trickles through rock and fynbos, forming crystal clear streams in the valley. 
Here, it becomes part of the unique taste of Boplaas spirits.

Michelangelo | WINEMAKERS | THE D’VINE ONES
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Charles Hopkins
De Grendel De Grendel celebrates its 300th anniversary this year, marking three centuries of a Cape landmark whose 

story – and that of its fourth-generation owners, the Graaff family – is deeply woven into South Africa’s 
history.

Renowned for its award-winning wines, De Grendel has been a working farm since the land on the Tygerberg 
hills outside Cape Town was granted in 1720. Today, De Grendel is a leader in sustainable farming and conservation, 
home to vineyards, a prized Holstein cattle stud, dairy, sheep, horses, fruit, grain, and a conservancy of indigenous 
renosterveld and game. 

The Graaff family’s passion for winemaking extends to the philosophy employed at De Grendel Restaurant,  
rated among the best for fine dining in South Africa and Africa under the guidance of classically trained chef, Ian 
Bergh. The views of Table Mountain and Cape Town from the long, glass-encased veranda of the Tasting Lounge 
and Stoep are possibly the most spectacular of any Cape wine farm. 

Winemaker Charles Hopkins has been at De Grendel since the very beginning of winemaking on the 
Durbanville farm in 2005, when Sir David Graaff lured him away from Graham Beck with an irresistible offer to 
head up winemaking, and to design and build his own cellar. Charles is a lifelong student of wine, and even after 30 
years’ experience in the industry and multiple local and international accolades, he remains ever-curious to learn 
more on his winemaking journey.

In November 2019 he achieved a major milestone, with the award of his first five-star rating in Platter’s South 
African Wine Guide, for the 2017 Elim Shiraz from De Grendel – a wine especially close to his heart.

Charles was born in Somerset West and grew up in Bredasdorp and Strand. He did his national army service 
after finishing school, then studied winemaking at Elsenburg before joining the old Union Wines, now DGB, then 
Graham Beck. He is passionate about the wine-making process, and finds the impact of soil, climate and viticulture 
practices on the end product especially fascinating. 

His other passion is helping young winemakers on their own journeys, and he has mentored more Cape 
Winemakers’ Guild protégés than any other Guild member.

Charles has been involved in all facets of South African winemaking, and has extended his learning by working 
two vintages overseas, one in France, the other in California, as well as regular study tours to other winemaking 
countries. He has served the industry as a board member of the Cape Winemakers’ Guild and various producer 
associations such as the Shiraz, Sauvignon Blanc and Pinotage Associations. His wines have achieved gold and 
double gold, and scores of 95 and more, in local and international competitions and wine ratings.

Of this award, Charles says, “It’s always great to do well in a competition like the Michelangelo Awards, 
especially with a cultivar like Pinot Noir. Awards are a great aid to consumers faced with the daunting task of 
selecting a wine from a retail shelf.”
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Thys Louw
Diemersdal Six generations of Louws have practiced the art of winemaking at Diemersdal since the Estate passed 

into their hands in 1885. More than 12 decades later, Diemersdal is a well-known landmark in the lush 
Durbanville Valley, one of the Cape’s oldest wine regions.

This year’s Diemersdal Sauvignon Blanc wine, the Winter Ferment 2020 vintage, is the fourth consecutive 
year it’s been made.  It’s a unique Sauvignon Blanc in that it is made from grapes harvested in February 2020, 
and undergoes fermentation in the South African winter months after the freshly crushed juice was frozen for 
four months. This freezing process gives the wine a uniquely expressive fruit profile.

“The method of making the Winter Ferment continues to result in a wine with a flavour that we, as 
Sauvignon Blanc fanatics, are immensely pleased with,” says Thys Louw, owner-winemaker at Diemersdal. 
“The fact that it is one of Diemersdal’s most popular wines in the market is an added bonus. From autumn, we’re 
already being asked when the Winter Ferment will be available, which is really rewarding for us.”

The 2020 vintage came up trumps in the largest category of entries at this year’s Michelangelo Awards, 
which saw 165 Sauvignon Blanc wines entered among the total entries of 1 565. Louw also says this year’s 
Michelangelo Awards confirms Sauvignon Blanc as South Africa’s largest and most competitive wine category 
with the number of entries this leading wine show received.

“Sauvignon Blanc leads the way as by far the most popular varietal wine in the market-place, as well as a 
variety for which growers receive the best prices out of any white wine cultivar,” he says. “Looking at the quality 
of South African Sauvignon Blanc, as shown by Michelangelo and other wine competitions, it is becoming clear 
that the country is also making some of the best Sauvignon Blancs in the world. Its success in the market 
validates this: quality will always be the overriding factor in any wine-buying decision.” 

Diemersdal Winter Ferment took the Trophy for Best Sauvignon Blanc at this year’s Michelangelo 
International Wine & Spirits Awards. Since the first vintage of Winter Ferment in 2017 the wine has won 
numerous accolades, including spots in the FNB Top 10 Sauvignon Blanc Competition, Veritas Double Gold 
accolades and the Sauvignon Blanc Trophy at the National Young Wine Show. 

Diemersdal’s other excellent result at this year’s Michelangelo went to the estate’s Pinotage 2019 which 
was awarded a Platinum medal. Platinum recognises wines scoring 96pts and above and only 24 out of the 
total wines entered achieved this rating.

Diemersdal Cellar Team from left Thys Louw, Mari Branders, Janeke Beck and Juandré Bruwer.
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Jos Le Roux
Louiesenhof Wines Brandy Master Jos Le Roux is a South African Brandy Foundation Guild member and one of brandy’s 

Living Legends. His first encounter with brandy was as a junior research assistant while working for the 
Department of Agriculture at Elsenburg. Only later, after he completed his Master’s degree in chemistry 

from the University of Stellenbosch, did his involvement really grow. 
In 1999 Jos retired as Head of Spirit Production at Distillers Corporation in Stellenbosch. In the harvest 

season of 2002 he became involved in wine making with Stefan Smit at the Watergang cellar on the 90-hectare 
Watergang farm, set in the immediate north-western outskirts of Stellenbosch. 

In the early days, with the view to producing outstanding brandies, Stefan and Jos experimented with a 
variety of grape cultivars, including colombard, chenin blanc and cabernet sauvignon. The latter turned out to be 
the most promising and eventually remained the preferred choice for the brandies they had in mind.

When Watergang farm ceased to exist, distillation - in a small, well-designed potstill - and maturation, took 
place at Stefan’s smallholding at Louiesenhof, a short distance further to the north-west, in the Koelenhof hills. 
Maturation took place in small 300-litre barrels from Limousin in south-central France. Following the requisite 
maturation period, the brandies were removed from the barrels and diluted with de-ionised water to a 39,2 
percent alcohol level by volume (no bonificateurs added).

The brandy was bottled in artistically designed bottles imported from Italy, which at the time required a 
large capital outlay. 

The creation and production of the legendary Marbonne potstill brandy remains one of the highlights of 
Jos’ long career in the South African wine industry. He says, “I fondly recall the days and nights spent working 
with Stefan in our quest to produce something special.” The Marbonne blend contains 16-year old Limousin 
barrel-matured brandy, and distilling takes place in a potstill made in Stuttgart in 1930.

Jos acknowledges the many experts in the field who played a role in shaping him as a brandy distiller, 
as well as the privilege of visiting leading spirit producers all over the world: “I can proudly testify that South 
African brandies can more than hold their own in the world. When I heard that the Louisenhof brandy won the 
Michelangelo Wine and Spirit Trophies, I was humbled, overjoyed and sad at the same time. I consider the 
awards as recognition of a vision Stefan and I had many, many years ago, and felt sad he is not with us anymore. 
He deserves by far the most recognition as far as the Louisenhof brandies are concerned.”
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Come follow 
the red apron
Join the lively locals of the Bites and Sites team on their Classic Cape Cuisine Tour in 
Stellenbosch, and combine great food with local commentary and a little exercise
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Org De Rac winery won the 2020 Michelangelo International Wine & Spirits Trophy for 
the best organic wine – awarded to their Rousanne 2019.
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B ites and Sites has just celebrated its 10th birthday! They 
describe themselves as “a diverse team passionate about 
our town, our culture, and our people. Our goal is to show 

guests our beautiful historical town on foot, and introduce them to 
our local artisans who spoil us with their delicious offerings.” 

Bites and Sites’ Classic Cape Cuisine Walk is a favourite. This 
food tour introduces you to the flavours of Stellenbosch, the 
second oldest town in South Africa and the only university town in 
the Western Cape. Your local guide leads you on a tasty discovery 
of the traditional food and drinks of the Cape, and along the way, 
you explore the historic heart of Stellenbosch with its elegant oak-
lined streets and rich architectural heritage.” Our tours combine 
architectural commentary, historical facts, outdoor art, local culture 
and culinary insight into a unique 3,5-hour experience. Imagine 
walking through the city eating our local artisans’ most delicious 
foods while learning the neighbourhoods from real locals.”

You’ll visit the oldest town house in South Africa (Village 
Museum), view local, handcrafted products, and experience a 
sensory introduction to the spices and botanicals of Cape cooking. 
You’ll also sample home-grown teas and typical Cape sweet treats 
for morning teatime, enjoy a fresh take on an old favourite at a 
local entrepreneur, taste award-winning cheeses and wines, try 
traditional cured beef from a family run butchery, and relax over a 
Cape heritage lunch platter. You’re going to need to walk that off… 
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Bites and Sites are passionate about their town: “By supporting 
local businesses, we help to create opportunities for employment 
and increase the exposure of these privately owned businesses.” 
They have a select range of cultural food tours, from Kayamandi 
Township Tour and Xhosa Lunch, to Bites in a Box, to Foodies on 
Foot. You can even arrange your own tour with them!

What better way to get under the skin of glorious Stellenbosch 
and surrounds?

www.bitesandsites.co.za/tour/classic-cape-cuisine-walk | +27 72 989 3438 

Boland Cellars won the 2020 Michelangelo International Wine & Spirits Awards Trophy 
for the best low alcohol Chenin Blanc – it was awarded for their 2019 Melita.
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Namibia Heart Center 
& 

Roman Catholic Hospital   
 are pleased to announce the opening  

of our  

HEART ATTACK CENTER 
at 

ROMAN CATHOLIC HOSPITAL 
 

A Heart attack (myocardial infarction) is caused by sudden blockage of the coronary artery by a 
blood clot. If not treated immediately it can cause damage to the heart or death. 20% of patients 
who develop a heart attack die before reaching the hospital. The blocked artery must be opened 

as soon as possible, in order to save the heart and life of the patient! 

        
WILL PROVIDE A 24/7 EMERGENCY SERVICE FOR PATIENTS WITH A SUSPECTED or CONFIRMED 

HEART ATTACK. 

Patients with sudden chest pains or shortness of breath should call our emergency number 
at 085-911, or go directly to our Emergency Unit at Roman Catholic Hospital. 

 
Doctors dealing with patients with a suspected myocardial infarction should call our heart attack 

coordinator at 085-911, to activate the Heart Attack Response Team. The patient should be 
referred immediately to our Emergency Unit at Roman Catholic Hospital. 

 
IMPORTANT NOTICE: STATE PATIENTS WITHOUT ANY MEDICAL AID SHOULD GO DIRECTLY TO THE 

EMERGENCTY UNIT at KATUTURA STATE HOSPITAL, WHERE THEY WILL RECEIVE THE INITIAL TREATMENT. 
 

 
 
 

OUR TEAM IS READY  
TO SAVE YOUR HEART 

CORONARY 
ARTERY BLOCKED 

CORONARY ARTERY  
OPENED BY BALLOON 

& STENT 

DM0201800315394 DS
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OUR CARDIAC INTERVENTIONAL TEAM HAS 
VAST EXPERIENCE & EXCEPTIONAL RESULTS 

 

 Over 6000 heart interventions since 
2012(stents, angiograms, pacemakers) 

 We are very safe (complication rate <1%, 
mortality rate 0%). 

 24/7 Emergency Cardiac Service at 
Roman Catholic Hospital  

 The team attends international 
Cardiology congresses every year to keep 
our knowledge and skills up-to-date 
 

             YOU ARE SAFE IN OUR HANDS  

 
EMERGENCIES = PATIENTS WITH POSSIBLE HEART ATTACK, BLACKOUT, SEVERE ARRHYTHMIA, PALPITATIONS or BREATHLESSNESS: 
Please call our emergency cardiac number 085-911 or come urgently (send your patient) to Casualty at Roman Catholic Hospital 

 
           URGENT REFERRAL TO CARDIOLOGIST = PATIENTS TO BE SEEN or ADMITTED WITHIN A FEW DAYS  
           Please send SMS or WhatApp to 0818-764-807 with the patient name and contact number and the patient will be contacted a.s.a.p. 
 
           ROUTINE REFERRALS or APPOINTMENTS  KINDLY CALL OUR SECRETARY ON 061-246-000  or FAX THE REFRERRAL TO 061-253-635 

 
OUR HEART SURGEON & CARDIAC THEATRE TEAM 
 

 Since 2012 we performed over 1200 open heart operations 
 Surgical results comparable with the best world heart centers 
 Experienced surgeon in-house = safety for our patients !! 

DR SIMON IDRIS BESHIR MD, FRCP, FESC, FACC 
Consultant Cardiologist  
(Adult & Interventional Cardiology) 
T: +264(0) 61 246 000 
F: +264 (0) 61 253 635 
E: drbeshir.pa@gmail.com 
 

Miss SURINA DE WIT  B.Tech 
Clinical Technologist (Cardiac) & Echocardiographer  
T: +264(0) 61 246 000 
F: +264 (0) 61 253 635 
E: surinadewit@yahoo.com 
 

DR HENNING DU TOIT MBChB, FRCS, FCS 
Consultant Cardio-Thoracic Surgeon 
T: +264(0) 61 246 000 
F: +264 (0) 61 253 635 
E: whk.heart.centre@gmail.com 
 

 SERVICES PROVIDED 
 

 Coronary Angiogram – Cardiac Catheter 
 Balloon angioplasty & stent 

implantation 
 Heart Attack management 24/7 
 Implantation of pacemakers, Loop ECG 

recorders (Reveal) 
 Heart failure management 
 Management of palpitations and 

blackouts 
 Echocardiography (heart sonar) 
 ECG, 24-hr ECG and Blood Pressure 

monitors 
 Exercise ECG test 
 Bypass operation (CABG) 
 Heart Valve Replacement by open heart 

surgery 
+ many other procedures 
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Sudoku source: www.sudokuoftheday.com

EASY MEDIUM HARD

ACROSS

1. Strictly Sunday feature (5-3)
7. To the Manor Born star Penelope (5)
8. The Office county (9)
9. B judge from The X Factor (3)
10. Blue Peter symbol (4)
11. Room for Mr Carson (6)
13. Desert visited by Michael Palin (6)
14. Manuel actor Sachs (6)
17. Strictly scoring implement (6)
18. Lord Grantham's dog (4)
20. Soccer pundit Ferdinand (3)
22. Good Morning Britain presenter Hawkins (9)
23. Steve creation of Matt Berry (5)
24. Created by 2-2 judges vote on The X Factor 
(8)

DOWN

1. Weatherfield mechanic Tyrone (5)
2. Where Sale of the Century was recorded (7)
3. Point from BBC soap (4)
4. Night for The Graham Norton show (6)
5. Comedian Carr (5)
6. Grave film directed by Danny Boyle (7)
7. Grantchester Geordie (7)
12. Placement feature of ITV programmes (7)
13. 1995 Paul Daniels series (7)
15. Native rice dish for Gina D'Acampo (7)
16. Fenn Street Secondary Modern request? (6)
17. Bears seen on Frozen Planet (5)
19. What Sooty does not do (5)
21. New deal for singing presenter Jones (4)

 

© dowedo.net/Compiled by rooster
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ADVICE      INSURE      INVEST

How is the current drought affecting you? Are you forced to think creatively to manage your cashflow and generate an income?  Do you have 
excess cash from livestock sales?  Are you worried about the tax implications on earnings generated through these sales and how that will 
affect your future ability to restock? Then the Liberty Capital Bond is ideal for you. 

Traditional cash investment vehicles offer limited returns, even in the long term. The Capital Bond enables you to increase your returns by 
investing in a range of investments over time. With the potential to outperform inflation, the Capital Bond lets your money grow, to fund 
future expenses like equipment and machinery, or restructure your business to ensure future sustainability. 

The Capital Bond also offers significant tax benefits, including tax savings on the investment amount and subsequent contributions, favourable 
tax rates on investment returns, and the ability to deduct business related expenses on withdrawal of funds from the Capital Bond. You’ll also 
enjoy affordable access to the investment expertise of a dedicated fund manager.

To make your money work for you now, email: 
info@liberty.com.na or call: +264 61 294 2343 or +264 64 207 780 and ask to speak to a Liberty Advisor.

Make your cash grow, 
with the Liberty Capital Bond.
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More than 55 routes in Africa 
endless possibilities
Airlink is privately owned with more than 25 years of customer-focused experience. 
As a Regional Feeder airline, Airlink connects you to the widest network and choice 
of flights within southern Africa and St Helena Island. We are committed to providing 
our customers with an efficient, reliable, professional and punctual service.  
Choose Airlink and enjoy our gracious hospitality.

flyairlink.com      @fly_airlink      Fly Airlink
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Travel
extraordinary

JNB

Gaborone

Ndola
Pemba

Nosy Be

Lusaka
Nampula

Antananarivo
Livingstone

Harare
Kasane

Victoria Falls

Maun Bulawayo

Windhoek
Walvis Bay

Polokwane Phalaborwa
Vilanculos

Skukuza
Nelspruit

Richards Bay

Sikhupe
Sishen

Kimberley

Maseru
Upington

Bloemfontein Pietermaritzburg
Durban

Mthatha

East London

Port ElizabethGeorgeCape Town

Beira

Tete

Hoedspruit

St Helena
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Relax | Refresh | Refuel

bidvestlounge@bidair.co.za | www.bidvestlounge.co.za

Whatever airline you fly and whatever class of ticket you hold, 
our Bidvest Lounges are the oasis of comfort, relaxation and 
pleasure for you at the airport.

@BidvestLounge #BidvestLounge #BidvestPremierLounge

SCAN & SAVE UP 
TO 15% ONLINE
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INTERNET SO FAST
IT’S ALWAYS 
GAME ON.
SIGN UP NOW & GET
FREE INSTALLATION*
Contact us on spectra@mtc.com.na 
or call Toll Free: 90 111 

Ts & Cs Apply Promotion valid from 25 June to 24 September 2020.

PM x12

from

N$779

Home


