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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

  4
71

95

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

47195 SA Airlink IBC Brand Advert - Michael Angelo Magazine Sept issue.indd   1 2019/09/23   17:26



3 DECEMBER 2020

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   227889_NBL_WINDHOEK_PRINT AD_A4.indd   2 2020/03/19   12:002020/03/19   12:00



4DECEMBER 2020



5 DECEMBER 2020

©
 2

01
8

Untouched nature. Breathtaking landscape. Total relaxation.   
 Situated at the base of the Khoma Highlands, Sney Rivier Lodge 
    enjoys a unique ambience. The lodge pampers you with the   
         highest levels of luxury while being in the middle of the  
             Namibian bush. Make your African dream come true  
               in one of the most beautiful lodges of Namibia! 

Blaser Safaris GmbH: Europastr. 1/1 · A-7540 Güssing 
Phone: +43 (0) 3322 / 42963 - 0 Fax.: +43 (0) 3322 / 42963 – 59
info@blaser-safaris.com · blaser-safaris.com

Sney Rivier Lodge – Namibia
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NAMIBIANS ONLINE

TREASURES OF THE DEEP SOUTH

NAMIBIAN FILM REACHES INTERNATIONAL AUDIENCES

Are you yearning for a taste of the untamed, the real 
and the raw Africa? A safari in Bwabwata National Park 
is highly recommended – for enthralling encounters with 
Namibia’s wildlife and people. Namushasha River Lodge 
celebrates the wonders of the Zambezi water world with 
accommodation fit for a king.

Travel and lifestyle vlogger Ndapewoshali Nanghala, or 
‘Woven’ on Instagram, is a keen Namibian vlogger who 
loves The Desert Grace and Desert Whisper. However, 
she introduces more than just the travel bubble by also 
vlogging about home, which to her is a village in rural 
Namibia. Her advice is to start with what you have.

Landscapes so vast and never-ending that you’ll feel as 
small and fragile is a little ant atop the orange swirls of 
sand that tower up to 3,000 metres above the ground. 
Welcome to Sossusvlei. Surprise! You haven’t even seen 
half of the treasures Namibia’s Deep South has to offer 
yet.

Baxu and the giants is a story of how rhino poaching 
triggers social change in rural Namibia, seen through 
the eyes of a 9-year-old girl. The film was released on 14 
September 2019 and became available on Netflix in 2020. 
It has won several awards and nominations in international 
film festivals.

RIVETING WILDLIFE ENCOUNTERS

The Zambezi is home to abundant wildlife, some of which 
can only be encountered in this specific area. Travellers 
can look forward to the seasonal movement of elephants 
across the Kwando River into Bwabwata, as well as 
sightings of wild dog, sable, tsessebe, roan, red lechwe, 
crocodile and hippo.

UNTAMED NAMIBIA
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And so, December of 2020 finally arrived.

Looking back at the peculiarity that passed for 2020, and looking 
at some of our thoughts expressed in the previous editors’ letters, 
I came to wonder if there remains much more (anything with a 
remote resemblance of originality, that is) to be said about this 
phenomenally surreal time. 

In unguarded moments, I wondered if some of the guardians 
of virtue are perhaps stout admirers of Oscar Levant who 
commented:
 
“I don’t drink liquor. I don’t like it. It makes 
me feel good.”

Thinking as soberly and as objectively as is humanly possible, few 
alternatives seem to present themselves.

I postulate that it is safe to say that the collective cynicism in 
much that many of us have previously held or regarded as ‘sane’ 
and ‘reasonable’, may have expanded to previous unheard-of 
proportions - and even to totally new dimensions.
 
Tobacco, ‘zol’, alcohol, and not breathing through a rag, was 
demoted to leper-status at most elevated places of bureaucratic 
sorcery. The ‘flattening of curves’ and ‘avoiding of waves’ became 
the battle cry – (much to my surfing friends’ collective, and acute 
horror.) Raving abnormality became the so-called “new normal” - 
with rattlesnake speed. To some, in any extent. 

This reminds of George Bernard Shaw saying:

“Alcohol is a very necessary article … It 
makes life bearable to millions of people 
who could not endure their existence if they 
were quite sober. It enables parliament to 
do things at eleven at night that no sane 
person would do at eleven in the morning.”

Yet, in spite of all the above, one can only marvel at how many 
businesses, industries, parents and just people have endured, 
adapted, innovated and survived - with a tenacity that both 
inspires and humbles.
 
In the words of Dirty Harry, our clients, friends, fellow businesses, 
the wine and spirits and associated industries squinted at the 
guardians of virtue, and growled: “Make my day.” The rest (pleasant) 
is history. Cheers!

May we wish all our friends, clients and readers the most blessed 
Christmas. May good health, fortune and favour find you always, 
& may no amount of social engineering or bureaucratic meddling 
ever ruin our collective goodwill towards each other, and all 
people everywhere.

Godspeed.

The Michelangelo Team.

Editor's Note
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There’s way more to Namibia than meets the eye. Let Heidi Machts take you below 
the surface to the intriguing world of Namibia’s Himba people

The people of 
ochre and copper

Michelangelo | TRAVEL & LEISURE | HEIDI MACHTS EXPLORES

Words:  Heidi Machts
Photographs: Chris de Wet

© Chris de Wet
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As we approach midday, the landscape takes on a liquid form, the 
images grow faint and colours fuse, the fine dust lingers behind 
our vehicles leaving a trail like that of a mystical serpent on the 

grassless plains and in between the mountains. Our temperature gauge 
indicates 38°C, yet, despite the heat, we meet these surreal people 
along the road. Their bodies glisten in the sun as the butterfat mixture of 
ochre and herbs is exposed to the immense heat that often defines this 
region in summer. The colourful and rather skinny cattle with long white 
horns follow them faithfully.

I can still vividly recall the moment, nearly 30 years ago, when I saw 
my first Himba. I was fascinated by this unique-looking individual. My 
interest was fuelled when we bought the coffee table book by Margaret 
Roberts which was published in 1990, ‘Himba Nomads of Namibia’, which 
gave a rare insight into their ways. 

A little background: During the early 18th century, the Hereros migrated 
south from Central and Northern Africa until they reached a river on their 
right they named ‘okunene’, meaning the right/strong arm. The Kunene 

River today borders Angola, and while heading towards the Atlantic Ocean, 
the land on their left was named ‘okaoko’ meaning to the left, from which 
the area Kaokoland got its name. (1)

It’s hard to imagine that a Herero woman with her five-layered dress 
and magnificent headpiece (resembling the horns of a cow) and the bare-
chested, red-coated women with their copper bracelets, share the same 
history, language and religion. The Himba once belonged to the Herero-
tribe which divided into two main groups around 1750. The majority moved 
to the central area of Namibia, and those who remained in Kaokoland (now 
the Kunene Region), later became known as the ovaHimba. (2)

I recall driving over the plains at Puros past a Himba homestead 
called an ‘onganda’, which consisted of a kraal and scattered, rounded 
dung-plastered huts. Each homestead should have a sacred fire called 
‘okuruwo’, which must be taken along to their next ‘onganda’. This is 
where the ancestors are invited to observe or partake in the significant 
family events that take place. (2)

Botox apparently affects emotions. It has been found to make it harder for those 
using it, to identify emotions as deeply as those who go au-natural.

© Chris de Wet
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Oral stories state that their ancestors sent them sacred cattle - they 
didn’t have cattle prior to that, and these animals strangely approached 
their homesteads unafraid of the fire and sought refuge near them when 
the predators were close. Quoting from Roberts’ book, the wise family 
head said, “There is something for us here. The mother has milk to spare… 
We should bring them into our camp, tame them and protect them from 
the beasts of prey at night. And we will take some of the milk, for we are 
hungry…” These became their sacred cattle. (2)

Watching their movements closely, it’s evident that the most 
important traditional duty of the Himba men is to tend the cattle, goats 
and their fat-tailed sheep. They are specialists in animal husbandry and 
very knowledgeable about their environment. The married men can be 
distinguished by the taut, softened piece of leather they wear over their 
heads. The boys have a single plait of hair running from the front to the 
back, unlike the young girls who have two plaits over their faces. The 
women are adorned by copper bracelets and, once married, are identified 
by a particular headdress called an ‘erembe’. The elaborate application of 
the ochre mixture is not just for beautification, but also as a protective 
layer, enabling them to handle the heat better, limits dehydration, and 
serves as insulation against the cold. (3)

In the remote Kunene region, conservancies were formed in areas 
where communities lived, and ideas were generated to enable them to 
benefit from tourism. (4) Large areas of the Kunene Region are often 
drought stricken for long periods, and opportunities to generate an income 
are scarce. Their knowledge of the veld and preserving their tradition have 
however provided them with an opportunity. 

Here among the rocks, the Commiphora wildii (which belongs to the 
myrrh family) or ‘Omumbiri’ (in the native language) grows. It is a tree 
which holds great significance in the Himba culture, as they use the resin 
for perfume in a powered form (which consists of more than twenty plants) 
as well as in a concoction with ochre and butterfat. The latter mixture is 
used as a lotion for their skin and exudes a pleasant fragrance. (5)

The first commercial harvesting took place in 2007, and the five tons 
harvested by the 319 conservancy members were worth US$ 50, 000. 
In 2008, samples of the resin and essential oil were exhibited at the In-
cosmetics Trade Fair in Paris. The resin - which only contains about 6% 
essential oil - meant that a great deal of the exported resin to France was 
cast-off after extraction. In 2009, a processing facility with a hydro-still 
was built at Opowu. This facility has the capacity of producing more than 
700 litres of ‘omumbiri’ essential oil annually, and is owned by the Kunene 

Michelangelo | TRAVEL & LEISURE | HEIDI MACHTS EXPLORES

© Chris de Wet

© Chris de Wet

© Chris de Wet

© Chris de Wet
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Conservancies Indigenous Natural Products Trust, which represents the 
gatherers of five conservancies. This product is marketed under Scents 
of Namibia and is proudly Namibian, 100% natural, botanical, organic and 
sustainable, as the resin is by picking it from the trees or ground, without 
causing any harm to the tree itself. (4) 

Projects such as these are a welcome breeze to help sustain the 
culture of the ovaHimba, preserving their nomadic lifestyles and providing 
them with the opportunity to supplement their income in order to still 
inhabit these remarkable places of contrast.

Camping on the banks of the Kunene, the sun draws the shadows of 
the tall makalani palms even longer, and in the background one hears the 
tranquil sound of the rapids. The images and stories of these people who 
are as red as the setting sun and copper as its reflection in the water, will 
forever capture my imagination. 

References:

[1] More than grains of sand, Sakkie Rothmann 
[2] Himba Nomads of Namibia, Text by Margaret Jacobsohn and photographs by Peter and 
Beverly Pickford, 1990.
[3] Africa’s Harsh Paradise Namibia, Anthony Bannister & Peter Johnson, 1984
[4] National Botanical Research Institute, http://www.nbri.org.na/sections/economic-botany/
INP/sectors/Commiphora

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.

The first manufactured breakfast cereal, which was created in 1863, had to be soaked in milk overnight just to 
make it edible. Not surprisingly, "it was not an immediate success," according to The New York Times magazine.

© Chris de Wet
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Jimmy Law’s portraits are big, bold, utterly distinctive, and take pride of place in galleries 
and homes around the globe

The power
in a painting

Edited by: Anne Schauffer
Photographs: supplied

Michelangelo | ART & CULTURE | ARTIST PROFILE: JIMMY LAW
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Even if the end point is similar, the journey there is always so 
different. So it was with artist Jimmy Law, who today, works from 
his studio in Somerset West. Born in Bloemfontein, Jimmy spent 

much of his childhood on a dairy farm, and then on another one outside 
Stellenbosch, where his dad taught aspiring farmers. He acknowledges 
having always been creative, and as a child and later as a young man, 
spent a great deal of time drawing. He believes he inherited his artistic 
side from his grandmother who was undoubtedly creative: “But my dad 
was too, only he never really explored it.” 

Jimmy studied graphic design at the Technikon of the Orange Free 
State, and thereafter ventured into a variety of businesses: “I used to 
draw comic books, make surfboards, and did custom airbrushing on cars 
and bikes.” 

Jimmy only began painting around age 35. He says he began by 
painting portraits of Hollywood actors, celebrities and icons, focusing 
on ones he loved, but also those with a classic look and feel, like Jack 
Nicholson, Marlon Brando, Christopher Walken, James Dean, Audrey 

Hepburn and Marilyn Monroe: “Art as a career really started when, 
some ten years ago, I approached a prominent gallery in Cape Town, 
and they agreed to include five of my paintings – portraits - in a group 
show. I couldn’t believe how well they did. I’d never felt such a sense of 
achievement. All the pieces sold and that really marked the start of my 
professional art career.” 

Soon after that, he approached other galleries, and sales began 
happening on a much larger scale. 

What inspires him? “Beauty, people, and the need to create. I’ve 
discovered I have a natural ability to paint, especially portraits, which 
is often difficult for artists because of the need to really capture the 
essence of a person.”

He certainly does that. He’s best known for his portraits, but he’s 
also painted some nudes which were very well received. On a somewhat 
different trajectory, he began this year to paint a series of astronaut 
pieces which have also been highly successful.

 

The actual width of a lightning bolt is only about 2-3 cm, the average length of a lightning bolt is about 2-3 
miles. Lightning reaches 30,000 °C - that's five times hotter than the surface of the Sun.
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What’s his artistic process? “I start most of my pieces with an acrylic under-painting, followed by one or two 
layers of oil paint.  The rest of the piece is completed in oils - I love the versatility and vibrancy of this medium.  
When asked to describe his work, Jimmy says, “It definitely has a strong expressive element to it, but then also 
some very realistic and even abstract elements – it’s not easy to pigeonhole.” He mainly paints on large 1,5 
metre to 2 metre canvases, and uses a series of large brushes to make his distinctive marks. 

Jimmy has numerous local collectors of his art, but he’s been selling internationally for a while. He paints 
commissions as well as his own work. His work can be viewed on his Instagram and Facebook pages, as well 
as his website. He’s also represented by a gallery in the USA and in France, and they in turn have galleries in 13 
major cities worldwide including the UK.

www.jimmylaw.co.za; jimmy.law101@gmail.com 

Review Statistics:  Customer reviews can increase conversions by 270%. That said, 92% of 
consumers will hesitate to buy a product if there are no reviews left by other customers.
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Growing up in Namibia, and from a 
young age getting to explore and learn 
to appreciate its different landscapes and 
impressive vastness, it always seemed to 
me that no other place could ever match 
the marvel and wonder found here. 
Amongst the seas of red dunes and the 
piercingly clear night skies, the abundant 
wildlife in the north and the harsh contrasts 
of the south, a love for Namibia unfolded 
in me, which was bound to grow.

And yet, as many young Namibians, I 
found myself in a place where I wanted 
to leave this behind, in search for the 
excitement beyond. I became intrigued, 
as I pictured myself in a different setting, 
with people whose lives looked different 
to mine and whose stories were ones I 
hadn’t yet heard. A return to Namibia 
seemed irrelevant for me, as if my mind 
had automatically delayed such a move 
to a much later stage in my life. 

Although I never regretted this step into 
the new, I came to realise that all along I 
had carried in me a certain yearning for 
home. It occurred to me that no matter 
where you find yourself in this world, 
this country will silently capture inch 
after inch of your heart and never let go. 
It has you longing for, and missing the 
serene splendour found in the simplest of 
moments…

The warmth felt in your heart when you 
step out of the plane and onto Namibian 
soil. The feeling that courses through 
every part of your being when you smell 
the scent of soft rains falling in midday 
heat. 

The melodic sounds of different languages 
being spoken on bustling street corners. 
The dance of vivid colours as the sun 
follows its daily path, over untainted 
landscapes – every sunrise and sunset 
more beautiful than the previous.

I Know

TheNamibia

20DECEMBER 2020
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Growing up in Namibia, and from a 
young age getting to explore and learn 
to appreciate its different landscapes and 
impressive vastness, it always seemed to 
me that no other place could ever match 
the marvel and wonder found here. 
Amongst the seas of red dunes and the 
piercingly clear night skies, the abundant 
wildlife in the north and the harsh contrasts 
of the south, a love for Namibia unfolded 
in me, which was bound to grow.

And yet, as many young Namibians, I 
found myself in a place where I wanted 
to leave this behind, in search for the 
excitement beyond. I became intrigued, 
as I pictured myself in a different setting, 
with people whose lives looked different 
to mine and whose stories were ones I 
hadn’t yet heard. A return to Namibia 
seemed irrelevant for me, as if my mind 
had automatically delayed such a move 
to a much later stage in my life. 

Although I never regretted this step into 
the new, I came to realise that all along I 
had carried in me a certain yearning for 
home. It occurred to me that no matter 
where you find yourself in this world, 
this country will silently capture inch 
after inch of your heart and never let go. 
It has you longing for, and missing the 
serene splendour found in the simplest of 
moments…

The warmth felt in your heart when you 
step out of the plane and onto Namibian 
soil. The feeling that courses through 
every part of your being when you smell 
the scent of soft rains falling in midday 
heat. 

The melodic sounds of different languages 
being spoken on bustling street corners. 
The dance of vivid colours as the sun 
follows its daily path, over untainted 
landscapes – every sunrise and sunset 
more beautiful than the previous.

I Know

TheNamibia

Nine years later, I retraced my steps 
back home for an adventure in which 
this country enchanted me and had me 
realising new perspectives. I was given 
the chance to explore and have Namibia 
reveal its raw beauty to me anew. 

And so, a journey began with a company 
whose heart and soul is Namibian in its 
entirety. In my first few months here, 
we set out together with a film team, to 
capture content of the north-eastern, 
riverine parts of the country. While 
the north has always been one of my 
favourite areas to visit, it proceeded to 
be a trip of unexpected moments and 
lasting impressions. We found the dust 
settling over a herd of elephants grazing 
at dusk in Bwabwata National Park. We 
observed the rich colours of the Zambezi 
River while the air was filled with the 
fragrance of water lilies. As the world 
was at a standstill, we watched in awe as 
nature caught its breath and the love I had 
found for this unique part of the world 

when I was young, flourished once again. 
Not long after, I set out on a road trip 
to explore the rugged south:  Sossusvlei, 
Aus and Lüderitz. The landscapes that 
Namibia has become famous for in every 
itinerary, were empty and completely 
void of the usual hustle and bustle of 
visitors. While standing in the white clay 
pan of Deadvlei, a visual spectacle with 
bygone camelthorn trees sprouting from 
the ground, I once again recalled the 
feeling I had experienced growing up – a 
feeling of deep affection and reverence 
for this country of old, its nature and 
its people. We clinked our glasses on a 
dune as the sun set over Sossusvlei, with 
kilometres of burnished dune landscape 
stretching out before us and forming a 
dramatic profile against the horizon. We 
smelt the scents of thousands of little 
wild flowers blooming after the winter 
rains in the mountains of Aus in carpets 
of violet, yellow and blue, and we stood 
amazed at the forces of nature at the 
rock arch of Bogenfels. 

21 DECEMBER 2020
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With every change in  landscape, I delved into a new 
facet of Namibia with admiration. The wonders of 

nature and new experiences in often unscathed 
places welcomed me, all within the borders of 

my own country. I found myself stopping to 
close my eyes, carefully listening to sounds or 

the absence thereof, letting quietude approach 
and an inexplainable sense of freedom settle 
over me. And in these moments, the feeling 

of longing in my heart, disappeared. 

It’s these moments that I recall when someone 
speaks about Namibia. Moments saturated 

with a quiet gratitude. Life is demanding 
and we have become subjected to habits 

in many ways, including our thinking. 
Often focussed only on all aspects of 

wrong in our country. Take a moment 
and choose to look beyond this 

veneer, letting your thoughts 
return to the Namibia 

you know…

Article: Daniela Diekmann
Layout: Conrad Hegarty
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facet of Namibia with admiration. The wonders of 

nature and new experiences in often unscathed 
places welcomed me, all within the borders of 

my own country. I found myself stopping to 
close my eyes, carefully listening to sounds or 

the absence thereof, letting quietude approach 
and an inexplainable sense of freedom settle 
over me. And in these moments, the feeling 

of longing in my heart, disappeared. 

It’s these moments that I recall when someone 
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with a quiet gratitude. Life is demanding 
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100 YEARS OF DOING GREAT THINGS

LIONEL KANNEMEYER, RETAIL EXECUTIVE, OLD MUTUAL NAMIBIA

WITH MENTAL 
ILLNESS ON THE RISE, 
DISABILITY INSURANCE 
CAN BE LIFE-SAVING
The mental health fall-out of Covid-19 has hit working adults hard, leaving them and the families 
they support financially vulnerable. A new kind of disability insurance from Old Mutual offers to 
reduce financial anxiety when you can’t earn so you can focus on getting better.
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Michelangelo | COLUMN | MARI DE KLERK 

“We take our senses for granted,” says Mari de Klerk. Why does this matter so deeply?

Words:   Mari de Klerk 
Illustration:  Freepik.com

The Gift
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B reathe. And breathe again. Take a deep, conscious breath 
and as you inhale, become aware of how much of the 
environment you are taking into your body.

Be still for a moment, close your eyes and listen how a whole 
world that we don’t really pay much attention to, the soundscape, is 
brought to you, courtesy of the air.

Look. Just look at the wonder of creation…the people, plants, 
animals. Look at the colours and shapes of all you can notice in this 
existence of ours. 

When was the last time you ate slowly? Tasting and appreciating 
your food? Or, smelt the world around you?

Now, focus on what you are feeling. Have you noticed how 
brilliant your skin is at decoding what is going on around you? 
Our skins have an intelligence beyond our conception and we can 
openheartedly trust this intelligence.

I’m specifically focusing on the five physical senses, because of 
the very recent death of a loved one. Let me explain how death and 
senses are linked.

Our sensuality is the Gift we have while occupying our physical 
bodies. Once we die, our senses die too. Why is this profound? 
Because we take our senses for granted, and somehow our 
upbringing and education systems do not teach us to appreciate our 
sensuality. 

Of course, we learn how they work, and what they are for, but 
what is lacking, is the singular, most magnificent experience our 
senses allow us to have. Do you think you can experience a kiss 
without your body? Or the touch of a lover?

Seeing, hearing and holding your newborn for the first time is 
forever an unmatched moment when done consciously. What about 
biting into your favourite fresh fruit…the texture and juice, oh, and 
the nourishment it brings to the body becomes tangible when we 
pay attention. Do you remember the first time you tasted chocolate?

When last did you smell the rain or freshly-cut grass? The joy 
on a dog’s face when he hears you say “Good boy!” What about the 
smell of your lover’s skin? Can you recall it as you remember?

Oh my, and have you noticed the colours of the flowers and 
leaves in Spring? Can you recall seeing the ocean move and play and 
offer a home to Life? Notice the moods of the weather; only your 
physical senses can.

These five senses have a direct affect on what a person’s heart 
feels – our emotions. When we pay attention to what and who we 
allow ourselves to be exposed to, we consciously or purposefully 
generate emotions that serve us and make us happy. 

It is also important to remember that others are exposed to us 
as well, and they experience us through their senses. What are we 
thus causing them to feel? How are we contributing to the wellbeing 
of others? And this is the secret - we contribute to the wellbeing of 
the planet by simply being. Being conscious of how you are being 
in the moment is how we create a better world for all of us to be in.

How are you experiencing today?
My dearest dad-in-law, thank you for always being such a 

gentleman around me. You made a huge and wonderful contribution 
and showed me how never, ever to lose hope. 

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

“Our sensuality is the Gift we 
have while occupying our 

physical bodies. Once we die, 
our senses die too..”
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As tourism cautiously opens up and visitors become more comfortable with travelling, the 
appeal of being out there on a mountain bike, exploring Namibia, is a smart choice for the 
explorer in you

Edited:  Anne Schauffer
Photographs:  Supplied

Mountain Biking 
Through Namibia 

Michelangelo | TRAVEL & LEISURE | MOUNTAIN BIKING THROUGH NAMIBIA 
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Sixth generation Namibian, Andrew Bassingthwaighte, is a seasoned 
mountain biker and co-owner with Franzpeter Ackermann, of 
Mountain Bike Namibia (MBN), a subsidiary of Namibia Individual 

Travel (NIT). They offer a combination of fixed departures and customized 
bike tours annually.  Andrew’s thoughts on biking it through Namibia, are 
clear, “Travelling by bike through this vast natural paradise is unique in 
that you can go further than when you hike or walk, but you don’t have 
the noise of other people, a car, a motorbike. You can cover a reasonable 
distance per day, say 30km to 80km, and you’re self-propelled. Importantly, 
it’s eco-friendly, so nothing damages the environment.” He added, “I think 
that during these Covid times, a bike tour is pretty ideal, as you get out 
there, social distance, away from the masses. It’s healthy, with an element 
of adventure… but not much risk.”

This doesn’t mean their trips don’t use vehicles at all:  “For example, we 
also do a traditional Namibian safari, but bike those stretches which are fun. 
They might be trails, 4 x 4 tracks, or quieter dirt roads. The idea is to move 
onward with the vehicle to a new area, bike there, then continue again in the 
car. Some of the riders travel the road from one place to the other.”

It’s the flexibility which is really appealing. MBN does different itineraries, 
often customized for those who want to choose exactly what they want to 
do, how far they want to bike, how easy it should be:  “It means we can take 
along any cyclist with a reasonable fitness level. The fixed departure tours 
are ones that guests can book onto - these travel the classic Namibia route, 
departing from and returning to Windhoek, then out to Spreetshoogte, 
Sossusvlei, Namib Naukluft Park, Swakopmund, Spitzkoppe, Damaraland, 
Etosha, and the Waterberg area.” 

The idea is that guests can bike at their own pace, and be of different 
fitness and skill levels:  “Having said that, in Damaraland or on Palmwag 
Concession where there may be wild animals, we stick together as a group. 
But generally, when we bike somewhere like the Moon Landscape, we 
have a guide in front, with the main group and then a vehicle ‘sweeping’ 
from the back. We may allocate five hours for the ride, so those who reach 
Goanikontes/the destination first can take it easy, while the others catch 
up. It works out well as one tends to stop, look at something, take a photo 
- some folks want to go for it, even doing an additional ride, or completing 
the main ride really quickly.” 

The fastest measured speed of riding a bicycle on a flat surface is 133.75 km/h.
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They aim to ride in the mornings – 60km on a good gravel road, or 
35km on a more challenging trail - so those who want to do a bit more, can 
usually squeeze another ride into the afternoon. 

Cyclists only carry their water, perhaps a few snacks. The back-up 
vehicle provides everything else, assists with repairs, and if somebody is 
struggling, they can always catch a ride in the vehicle. 

Andrew says his usual guests are aged 40 plus: “These are generally 
the people who appreciate nature, the quieter places. The Europeans who 
travel with us are often close to retirement age or already retired. 

Michelangelo asked Andrew a few specific questions: 
How fit do you need to be? 
“Quite fit - to be able to complete a 40km ride on a good road back 

home in one go. But as guests can load up and continue in the tour vehicle if 
they like, it’s not so important. And fitness improves fairly quickly once they 
are on tour with us and ride every day.

Your guides accompany the cyclists? 
We usually have the bike guide/main guide and an assistant/driver. The 

idea is that someone always bikes with the guests. The two staff assist with 
loading bikes, doing the ‘dirty’ work, making sure all is in order. 

What size is the group?
We do private tours from two guests, but for group tours, we like to 

have 8-14 guests or so to make it fun for all. We also do charity rides - these 
groups can be around 20 to 30 guests but the character of this kind of trip 
is different, more leisurely, riding from one place to another, visiting projects 
and so on. 

How long are your usual trips?
Usually around two weeks, the time to see a reasonable amount of 

Namibia. But we do trips from  three or more days when guests want to 
add a biking part to their tour -  we travel to meet them, do the biking, and 
they continue on their way (self-driving or on a guided tour).

Michelangelo | TRAVEL & LEISURE | MOUNTAIN BIKING THROUGH NAMIBIA 
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Andrew Bassingthwaighte +264 81 1284900 | www.mountainbikenamibia.com

Almost 28 sets of LEGO are sold every second during the Christmas season.

Do they hire bikes from you?
We have bikes to rent - Scott Spark 960 29-inch room full suspension 

bikes. We have slightly wider, puncture-proof tyres, making it a breeze 
to get through rough or thorny terrain. We have special bike carriers and 
trailers that carry all equipment, luggage and bikes.

 Our bike mechanic does the bike handover, and prepares the bike for a 
specific person. The guests often bring their own saddle and/or pedal along 
to be more comfortable. The bike guide and assistant assists with bike 
repairs/maintenance along the way. 

Some guests do bring their own bikes.
Where do you stay?
The usual trips are a combination of lodges and camping, usually 

mid-range accommodation. But we offer all levels, so we sometimes have 
luxury lodge bike tours and sometimes, mostly camping bike tours. The 
idea is to get close to nature - north-west Namibia is ideal for biking and 
this means a secluded campsite might be the most interesting/suitable. We 
cook well when camping (guests usually clap after dinner)….but we also eat 
at lodges and have picnic lunches along the way, somewhere under a tree 
in the middle of nowhere, kind of special. 

 What about the social side of things?
The four fixed departure tours for 2021 (see website) is where couples/

guests get to meet each other, share the common interest, biking. This leads 
to a positive vibe/team feeling, as it is a bit of a challenge safari - some parts 
are more difficult, technical and, after a long day, there is a certain euphoria 
in our bike groups that you do not find on a normal ‘sitting’ safari. The rural 
communities enjoy a guest arriving on a bike – it’s a friendly way of arriving, 
one is welcome, is a topic of discussion, and an ideal opening to get talking 
to someone/getting to know the people in the country.

What do people like the most about your trips? 
They like the alone-in-nature feeling, the getting-off-the-beaten track, 

the experiencing the silence and no people around feeling, just them and 
nature, the views, the animals they see along the way, the local people they 
bump into. 
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Keith Calder, 
sculptor

Michelangelo | ART & CULTURE |  ARTIST PROFILE: KEITH CALDER

Master craftsman Keith Calder sculpts astonishingly beautiful wildlife and figures in bronze, and they grace 
galleries, gardens, public spaces and homes throughout South Africa and over the seas

Edited by:  Anne Schauffer
Photographs:  Supplied
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3,500,000 – the amount of Michelangelo Medal stickers ordered for Michelangelo 
winning wines in the first 4 weeks after the 2020 competition.

Renowned sculptor Keith Calder works out of his studio in Cape Town: 
“It’s a 12 x 6 metre barrel-vaulted structure with one side that opens 
completely on to my garden with views on to Devils Peak and the 

back of Table Mountain. All my original work is done there, then taken to the 
foundry in Strand for moulding and casting.” 

He shares his home with wife Debra, and a series of Collie dogs and cats. 
Keith wasn’t always in Cape Town. Born in Cradock, he was raised in 

Port Elizabeth, then Johannesburg…and arrived in Cape Town in 1997. His 
father was a business man and part time writer, his mother a ceramicist, so 
he always had access to clay…yet he says he wasn’t particularly creative as a 
child:  “But from a young age, I was intrigued by public sculptures and statues. 
I was fascinated by the Port Elizabeth horse memorial, commemorating the 
horses that served and died in the Anglo Boer War.”

Keith studied Nature Conservation at Pretoria Technikon, and worked in 
that field for around ten years. His journey into the world of sculpture was 
an unexpected offshoot of that: “In 1985, working in northern Kruger Park, 
I contracted malaria. While recovering, I took some clay from my mother’s 
studio, and crafted a small klipspringer – one that I’d seen on top of a ‘koppie’ 
in Kruger.” Keith still has that sculpture, now fired. Once recovered, he returned 
to the bush and worked as a ranger at Mala Mala game reserve…and in his 
spare time, sculpted small pieces in clay, some of which he sold. 
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calder@icon.co.za | 083 462 1772 | www.keithcalder.co.za

His breakthrough was an unusual one: “In 1988, a tender was put out 
by St Stithians College in Johannesburg, for a sculpture depicting their school 
motto ‘One and All’.  I submitted my concept of a herd of elephants interacting 
at water, and I was thrilled to be awarded the commission. The sculpture is 
of nine elephants on a three meter long granite base.” After completing this 
sculpture, Keith took the large decision to leave the bush and pursue sculpture 
full time. By then, he was married with a first child on the way.  

Essentially, through trial and error, Keith taught himself the technicalities 
of sculpture. Initially, he focussed solely on wildlife, but around 2012, began 
venturing into figurative sculptures, some combining both animal and human 
forms. He always photographs and draws his subjects first, then makes a 
marquette or scale model before sculpting the final piece. 

When he was young, he says he was inspired by artists Anton van 
Wouw, Jonathan Kenworthy and Rembrandt Bugatti, but today? “I’m more 
inspired by what I see and imagine.”

Keith’s work is featured extensively in galleries both locally and overseas, 
and he’s also commissioned to do work. He never lost his love of wildlife and 
the environment, and – together with his wife - tours Kruger National Park 
annually, and road trips throughout southern Africa whenever he can. 

+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.

141 – The amount of countries from which QR scans are 
recorded off the Michelangelo Medal stickers.
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Michelangelo | PHOTOGRAPHY | BETTER PHOTOGRAPHY MAGAZINE PHOTO OF THE YEAR AWARD 2020

The Better 
Photography 
Magazine Photo 
of the Year Award 
2020
Now in its 14th year, The Better Photography Magazine Photo of the Year Award 2020 is highly 
respected around the world on the competition circuit. It may be an Australian-based competition, 
but entrants come from the Americas, Europe, Russia, Asia and Oceania

Edited by:  Anne Schauffer
Photographs:  Better Photography Magazine Photo of the Year Award 2020

The winning photo by Azim Khan Ronnie is a masterclass in travel photography. The image has everything 
going for it, from the perfect gesture of a worshipper to the wonderful light and atmosphere surrounding 
him. It was an immediate Gold Award from all three judges

Azim Khan wins the overall first prize which is a cash purse of AUS $2000, plus the Exotic Travel category 
first prize of $750, a total of $2750. 

The esteemed 2020 judges were AIPP Grand Masters of Photography, Peter Eastway, David Oliver and Tony 
Hewitt, each with at least thirty years' experience. They felt that, the overall standard had noticeably improved 
this year. 

There were 799 entries and the vast majority scored Bronze or higher. If an entry shows strengths in one 
or more areas, the judges are encouraged to recognise this with a Bronze award. However, a Silver award is 
only given to very strong images, and requires something remarkable - 48% of entries achieved Silver this year! 

And the strongest images of all, the photos the judges wished they’d taken themselves? There were just 18 
Gold awards this year.

Every entry receives a valuable judge’s comment to help improve the entrant’s photography. Many Silver 
and Gold award winners simply receive a congratulatory note because sometimes there’s no need to provide 
feedback on what is already a very successful entry. However, for Bronzes and many of the Silvers, the judges try 
to isolate one main area in which the entry could be improved. Of course, there could be several areas entrants 
can investigate, so our comments are provided to encourage further research and advancement.

There are four Category Awards, each with a first prize of $750. Then there’s the prestigious Better 
Photography Magazine Photo of the Year 2020 Award with an AUS $2000 cash prize!

Officially, the category winners were:
2020 Emotive Portrait Category Winner: Zay Lar Yin
2020 Exotic Travel Category Winner: Azim Khan Ronnie
2020 Classic Landscape Category Winner: Grant Galbraith
2020 Revealing Nature Category Winner: Charles Jones
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58 – The amount of countries from where the entire Michelangelo Magazine is 
downloaded from the Michelangelo Medal QR enabled stickers.

Attending festivals and experiencing them is one thing, capturing their essence in a single photograph quite another. Azim Khan Ronnie has captured the 
very heart and soul of the devotees at a religious festival in Narayanganj, Bangladesh. 
Explains Azim Khan, “Every year, thousands of Hindu devotees gather for a religious festival in front of Shri Shri Lokenath Brahmachari Ashram temple. 
The faithful sit in prayer surrounded by candles, named locally as Prodip. Lokenath Brahmachari, who is also called Baba Lokenath, was an 18th Century 
Hindu saint and philosopher in Bengal. The Hindu worshippers fast and pray in earnest to the gods for their favours during a traditional ritual, called Kartik 
Brati or Rakher Upobash.”
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“I'm a seafarer working as a ship’s captain and I spend most of my time traveling during my vacations. My passion is to document people, landscapes, 
culture and the relationships between them. I mainly focus on daily life, portraits and culture; images that tell stories of people and provide a sense of 
place.” Zay Lar was in Ethiopia for several days last January, photographing local tribes. Talking about the subject in his photo, “I saw her in a Suri village 
in Omo Valley. She is 25 years old, not yet married and still guarded by her family. She is waiting for her unknown husband. A man in a Suri tribe can only 
marry a girl when he has sixty cattle, which are presented to the girl’s family as the price of marriage.” 
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1,150,000 – The amount of South African wine bottles 
consumed outside of South Africa on a daily basis. 

Explained Grant, “The image was captured at Twin Falls in Moreton National Park, NSW, Australia. I had been to this location when it was bone dry in the 
drought last summer and thought it might be nice to shoot when the rain returned. As the name implies, there are two falls at this location and it was the 
other one that I went to shoot after recent rain. Upon arrival, it was my great delight to see this second fall across the valley, which was full of swirling mist. 
It was such a magical sight and I have several captures of this fall with the mist making different patterns and effects.”
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Air traffic controller Charles Jones, was deep in the jungle on the River Yacuma (Rio Yacuma) near Santa Rosa, Bolivia. “I was on a trip with Ignacio Palacios 
touring around Bolivia and the Atacama in Chile. As a landscape guy, taking pictures of animals in a tiny little boat in the middle of the day was about as 
far out of my photographic comfort zone as you can be, but it was brilliant fun nonetheless. There were literally hundreds and hundreds of alligators lining 
the banks and when it gets hot (which it was) they open their jaws as a means of regulating their temperature.” 

“Conversely, the tortoises will find a log or a rock to sit on and bask in the warm sun - and work on their complexions! Whilst the alligator in the image 
wasn't mid-lunge for its midday snack and the tortoise wasn't a hair’s breadth from retreating into the sanctity of its shell, it was the product of good 
timing. I saw the tortoise on the log a little ways off and soon after, saw that an alligator was in an ideal spot to, if just for a moment, suspend reality and 
stage an enjoyable story.”



41 DECEMBER 2020

92 067 – The amount of hectares of vines producing wine grapes under 
cultivation in South Africa - over an area some 800 kilometres in length.



42DECEMBER 2020

Michelangelo | PHOTOGRAPHY | BETTER PHOTOGRAPHY MAGAZINE PHOTO OF THE YEAR AWARD 2020



43 DECEMBER 2020

For more information visit https://betterphotographyphotocomp.com | https://photopublicity.com

300 000 – The amount of people employed both directly and 
indirectly in the South African wine industry.

Silver Award - Exotic Travel
The Game of Jumps
Entrant's Residence: Myanmar
Photographer: Zay Yar Lin
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The Life
Of Pod
David Krynauw is an international award-winning South African designer of furniture 
and more, a creative who has taken wood to places it’s never been or seen before.  
Step inside the Pod.

Michelangelo | LIVE, WORK AND PLAY | THE LIFE OF POD
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Born and raised in the forestry town of Piet Retief, David’s dad Dawie had owned the Town Hotel. Instead of buying furniture for it, he chose to make it 
all from scratch. Dawie and young David shared a great love of wood and woodwork, and when the hotel was sold, the family moved to a farm where 
Dawie started a Eucalyptus Saligna plantation. David’s young years were taken up by experimentation with wood, and that love never left him.

David studied agriculture and winemaking at Stellenbosch, and in his holidays, made furniture for extra money to get himself through varsity. Once his 
studies were complete, he worked as a winemaker in Hermanus and in America.

But, still, working with wood, crafting furniture, was always in the back of his mind. He chose to leave everything behind and move back to the family farm 
to start his business, where he spent months experimenting and perfecting his craft. In 2008, he entered his Dome Pendant Cluster into the Eskom Lighting 
Design Competition, which earned him a first prize and placed him on the map. From there, it was only up – he won a number of prestigious competitions locally 
and abroad, exhibiting his supreme creativity and craftsmanship around the world. 

David and his team work constantly at evolving his furniture range, as well as designing and developing a ‘Build’ range which will include elements like Green 
Houses, Housing Pods, Low-Cost Housing Solutions, Doors, Windows and Buildings. Kleine Rijke was his first Architectural prototype which won him a Grand 
Prix Loerie in Architectural Design. But now, it’s a series of Living Pods or Tiny Houses - one has just been installed at Kleine Rijke. These designs centre around 
self-sustainability while offering its inhabitant the opportunity to reconnect with nature and appreciate the simple things in life. 

He describes the PodStudio, as “the perfect solution to a post-Covid era where working from home has become the norm. This is the corner office you 
have always dreamed of, and more. With acoustic, insulated wall panels and airy glass facades, it acts as the perfect cocoon. It’s completely modular and can be 
erected in a single day. It is built on concrete-less footings which makes this a solution with an extremely low environmental impact. Various interior layout and 
add-on options make it adjustable, and it can be tailored to specific budgets and needs.” 

The timber used to manufacture this Pod is locally grown in Piet Retief on the Krynauw family farm, which makes this a proudly South African product in  
its entirety.

There are a few variations on the Podstudio and the Pod Woning. The Pod  Woning comes kitted out with the following to ensure a luxury stay: one bedroom 
with a Patio, one bathroom with a shower, basin and toilet. Optional extras include custom furniture, an air-conditioner, a kettle and a bar fridge.

Live, work and play in style – it’s tomorrow’s world today. 

www.david@davidkrynauw.com |  084 626 380 | sales@davidkrynauw.com

973,600,000 litres of wine was produced in South Africa in 2019.
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By Nalitye Shaninga

THE CHEF’S VOYAGE
No stranger to hard work, Prinz has had the honour of showcasing 
his culinary expertise by working at some of the most prestigious 
hotels and restaurants in Namibia, South Africa, China and the 
United Arab Emirates. Over the years, he has continued to 
refine his characteristic style, which involves making use of 
imagination and creativity to blend western techniques with 
local traditional dishes. His goal, he explains, is to create dishes 
that help elevate the importance of food experiences derived 
from local traditions.

AN AUTHENTIC
EXPRESSION OF
AFRICAN CUISINE

Mokuti Etosha Lodge’s 
Executive chef,
Brian Prinz, on his 
passion for serving, 
taking guests on a 
sense-of-place culinary 
food experience, and 
celebrating local
flavour.

by Nalitye 
Shaninga
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By Nalitye Shaninga

THE CHEF’S VOYAGE
No stranger to hard work, Prinz has had the honour of showcasing 
his culinary expertise by working at some of the most prestigious 
hotels and restaurants in Namibia, South Africa, China and the 
United Arab Emirates. Over the years, he has continued to 
refine his characteristic style, which involves making use of 
imagination and creativity to blend western techniques with 
local traditional dishes. His goal, he explains, is to create dishes 
that help elevate the importance of food experiences derived 
from local traditions.

AN AUTHENTIC
EXPRESSION OF
AFRICAN CUISINE

Mokuti Etosha Lodge’s 
Executive chef,
Brian Prinz, on his 
passion for serving, 
taking guests on a 
sense-of-place culinary 
food experience, and 
celebrating local
flavour.

by Nalitye 
Shaninga

DINING AS A SPECIALTY
When it comes to dining, the lodge consists of two restaurants with a 
variation of offerings. While both are decorated with craft items and artifacts 
that promote an array of Namibian cultures to solidify your dining in nature 
experience, each restaurant still speaks to an individual ambiance.The African 
Boma restaurant is set up like a traditional enclosure (referred to as a kraal in 
the Afrikaans language) with an open fireplace and a barbeque (braai) pit in 
the centre. The Tambuti restaurant has more of a European influence that is 
beautifully combined with flairs of traditional Namibian interior. 

The cuisine on offer across the restaurants ranges from an à la carte menu, 
a buffet-style option and a three-course set menu with an array of choices 
per course. Guests are also presented with the option of dining al fresco 
under the towering trees in the garden or at the Pool Bar & Terrace, which 
is open all day and serves à la carte snacks, teas and coffees as well as 
lunch. A makeshift specialty restaurant called the Ohambo is also available 
on request. Guests must make prior bookings for the Ohambo culinary 
experience, as only they will have exclusive access to the entire restaurant.

Life in the kitchen started at home, as Prinz looked up to his parents as 
inspiration. His mother and father would often spearhead feeding schemes 
for the less fortunate, and thus, the spirit of serving was fostered in him.

Prinz began his career after attending the Hospitality Training Centre at the 
hotel previously known as Kalahari Sands (now Avani), where he practiced 
and honed his craft in cookery. He then attended the WITS Hotel School, 
majoring in hotel management. He quickly absorbed the passion and 
creativity of the chefs around him and it was not long before he developed 
a reputation for his innovative twist on cuisine.

Having first started to work at Mokuti Etosha Lodge back in 2006 and 
for the following three years thereafter, he then went off to accumulate a 
diverse range of food knowledge around the world. Upon his return, Prinz 
was still drawn to return to Mokuti Etosha Lodge. What drew him back, he 
confesses, is the fact that the lodge is positioned in the midst of nature. 
Having worked in such big cities for years, the peace and tranquility that 
nature offers is completely incomparable.

A SANCTUARY IN NATURE
Upholding the true meaning of Mokuti (in the forest), guests are welcomed 
to a vibrant green oasis, surrounded by thatched buildings and lush gardens 
nestled between the dry, vast savannah. This location makes the lodge an 
ideal base from which to explore nearby attractions such as the country’s 
largest national park and its diverse wildlife inhabitants. 

Mokuti Etosha Lodge is a stunning reflection of African bush surroundings, 
with touches of modern luxury. Characterised by thatched roofs, wooden 
beams, grass and open space, the design gives the lodge a multitude of 
“in the bush” flavour and adds to the overall ambiance of nature. 
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GUESTS AS A PRIORITY
As a response to the COVID-19 pandemic that the world at large is currently 
facing, Mokuti Etosha Lodge plans to implement a new method of service. 
A family styled concept is soon to be introduced, where the guests are able 
to serve themselves. Every offering from the buffet will be available on each 
guest’s table, making it easier and safer for them to indulge in their meal. 
By limiting the movement by the guests and staff in the restaurants, the 
spread of the virus will hopefully be managed more effectively, and ideally 
prevented altogether. 

STEPPING UP TO THE PLATE
Creativity runs wild in the kitchen with unique food offerings such as 
“Mushi” (a working title in progress) being added to the menu. It is a 
concept similar to that of sushi, but with marinated raw meat, smoked meat 
or thinly sliced roasted meat to substitute the seafood. Rice can also still be 
made use of just as with regular sushi, however, it can also be swapped out 
for a Mahangu or Top Score maize meal combination. Other ingredients to 
be added in order to wrap it together include spinach, cheese and biltong.

Another specialty on offer is the Mokuti Kapana Platter, which has proven to 
be a customer favourite. Bursting with absolute flavour, this platter consists 
of beef, mutton, boerewors, chicken or pork, pap, and salsa. The meat is 
marinated with a variety of options such as rosemary, pepper, garlic, ginger, 
red wine and basil pesto. When it comes to drink infusions, the Mokuti 
Fruitti (a non-alcoholic cocktail) ranks at number one for its delicious and 
blended taste of guava, lemon and tropical fruit juice.
 

An honourable mention which also proves to be popular with the crowd is 
the Leopard’s eyes cocktail, containing vodka, Butlers blue curacao, orange 
juice and lemon juice. Mokuti Etosha Lodge also caters to different dietary 
requirements such as allergies, intolerances, vegetarian, vegan, Islamic 
Halaal and Jewish Kosher options.

SUPPORTING LOCAL 
With more people across the country following the movement to eat 
fresh and local, what might have seemed foreign then is so natural 
now. Prinz expresses how he would like the whole journey from sourcing 
to consumption to be sustainable. The hope is for Mokuti Etosha Lodge 
to ideally only use locally grown produce from surrounding areas. Green 
schemes are currently in the works in order to achieve this. More than just 
a monetary driven business, the lodge strives to operate in a sustainable 
way to build the economy whilst providing the local community with 
employment opportunities.

ENTHRALLING EXPERIENCES
With an inhouse choir, marimba choir, Bushmen traditional dance group 
and a drumming team that involves the guests in their activities, Mokuti 
Etosha Lodge provides more than just dining. There is so much thought and 
passion that goes into creating every detail of the culinary journey on offer, 
and Prinz hopes for more individuals to get a taste of this unique creativity.

T + 264 67 229 084 | E mokuti.res@ol.na | W www.mokutietoshalodge.com
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GUESTS AS A PRIORITY
As a response to the COVID-19 pandemic that the world at large is currently 
facing, Mokuti Etosha Lodge plans to implement a new method of service. 
A family styled concept is soon to be introduced, where the guests are able 
to serve themselves. Every offering from the buffet will be available on each 
guest’s table, making it easier and safer for them to indulge in their meal. 
By limiting the movement by the guests and staff in the restaurants, the 
spread of the virus will hopefully be managed more effectively, and ideally 
prevented altogether. 

STEPPING UP TO THE PLATE
Creativity runs wild in the kitchen with unique food offerings such as 
“Mushi” (a working title in progress) being added to the menu. It is a 
concept similar to that of sushi, but with marinated raw meat, smoked meat 
or thinly sliced roasted meat to substitute the seafood. Rice can also still be 
made use of just as with regular sushi, however, it can also be swapped out 
for a Mahangu or Top Score maize meal combination. Other ingredients to 
be added in order to wrap it together include spinach, cheese and biltong.

Another specialty on offer is the Mokuti Kapana Platter, which has proven to 
be a customer favourite. Bursting with absolute flavour, this platter consists 
of beef, mutton, boerewors, chicken or pork, pap, and salsa. The meat is 
marinated with a variety of options such as rosemary, pepper, garlic, ginger, 
red wine and basil pesto. When it comes to drink infusions, the Mokuti 
Fruitti (a non-alcoholic cocktail) ranks at number one for its delicious and 
blended taste of guava, lemon and tropical fruit juice.
 

An honourable mention which also proves to be popular with the crowd is 
the Leopard’s eyes cocktail, containing vodka, Butlers blue curacao, orange 
juice and lemon juice. Mokuti Etosha Lodge also caters to different dietary 
requirements such as allergies, intolerances, vegetarian, vegan, Islamic 
Halaal and Jewish Kosher options.

SUPPORTING LOCAL 
With more people across the country following the movement to eat 
fresh and local, what might have seemed foreign then is so natural 
now. Prinz expresses how he would like the whole journey from sourcing 
to consumption to be sustainable. The hope is for Mokuti Etosha Lodge 
to ideally only use locally grown produce from surrounding areas. Green 
schemes are currently in the works in order to achieve this. More than just 
a monetary driven business, the lodge strives to operate in a sustainable 
way to build the economy whilst providing the local community with 
employment opportunities.

ENTHRALLING EXPERIENCES
With an inhouse choir, marimba choir, Bushmen traditional dance group 
and a drumming team that involves the guests in their activities, Mokuti 
Etosha Lodge provides more than just dining. There is so much thought and 
passion that goes into creating every detail of the culinary journey on offer, 
and Prinz hopes for more individuals to get a taste of this unique creativity.

T + 264 67 229 084 | E mokuti.res@ol.na | W www.mokutietoshalodge.com

DISCOVER THE SECRETS OF THE SAVANNAH
 Venture into the thrilling nature and unearth a world of its own. An iconic green oasis that is located in the midst

of sere surroundings, Mokuti is a fascinating experience of the African bush with an infusion of modern luxury.

From gathering around an open fire to tell stories after a delectable alfresco dinner, to surprising encounters
with the friendly resident wildlife, Mokuti promises an unparalleled warm Namibian welcome and stay.

T + 264 67 229 084 | E mokuti.res@ol.na | W www.mokutietoshalodge.com
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Michelangelo | WINEMAKERS | THE D’VINE ONES

The D’Vine Ones

Bertho Van Der Westhuizen
Alto Wine Estate Located within the Helderberg’s ‘Golden Triangle’ in Stellenbosch, Alto’s location provides an ideal landscape 

for growing grapes thanks to a unique confluence of cooling Atlantic Ocean winds and some of the oldest 
geological soils in the world. 

When Alto’s founder, Hennie Malan, first arrived at Groenerivier in the early 1900’s, he and son Hermanus 
settled on the name ‘Alto’, derived from the Latin ‘altus’ meaning ‘high.’ To this day, the name Alto conveys a special 
double meaning, referring to both the unique altitude of the estate’s steep mountain vineyards and to the Malans’ 
aspirations of excellence which have perpetuated from generation to generation. As a farm with over 100 years of 
history, Alto has only changed winemaking hands five times. 

Winemaker, Bertho Van Der Westhuizen gained his BSc degree in viticulture and oenology at the University of 
Stellenbosch in 2002, and spent his first harvest in 2003 with his father on Alto.  In 2004 he joined Citrusdal Cellar, 
followed by a stint of 7 years as winemaker at Kleine Zalze. In 2012 he joined Boschendal where he was mainly 
responsible for red wine making, until his appointment in 2015 as Alto’s Winemaker.

Bertho shares his father’s approach to winemaking, believing that wine is made in the vineyard and the best 
compost for a vineyard is the winemaker’s footprints. His winemaking philosophy is built around producing wines 
best suited to the Stellenbosch terroir.

Bertho believes in a hands-on approach:  “We are only three people in the Alto cellar, and we do everything 
together. I also believe in trusting one's gut feel. Sometimes I can’t tell you exactly why one year I do things 
differently, but there’s usually method in the madness, backed by scientific reason. Or I believe so!” 

Bertho has a soft spot for white and red cultivars: “I do think it’s been proven that red cultivars have stood 
the test of time. My favourite is Cabernet Sauvignon. Helderberg gives us a fantastic Cabernet terroir to work 
with – our big altitude variation creates very interesting building blocks in the final blend. Cabernet Sauvignon is 
definitely not boring!”

With over 90 hectares of vine (the majority Cabernet Sauvignon) to curate into Alto’s small and focused 
portfolio of wines, the result is an expressive range of award-winning, cool-climate wines with intense fruit appeal, 
longevity and complexity that always reflect their origin of excellence. 

Bertho says of winning the Michelangelo award, “Being in a year like 2020, any news other than Covid is 
seen as good news! I am really looking forward to the traction and coverage that we get from winning this award.”

Visitors to Alto are free to take a stroll through the impressive barrel cellar and enjoy a tasting of their choice, 
then sit on the deck to enjoy a delicious cheese platter or charcuterie platter. And don't miss the Sunset Rouge 
evenings on selected Friday evenings during the summer season - a sundowner and live music event.



51 DECEMBER 2020

Sue Harper, Isabel Huxter, 
Ann Claughton

L-Gin L-Gin handcrafted gin was started in July 2018 by Sue Harper, Isabel Huxter, and Ann Claughton, three 
gin-loving friends from Elgin: “For about three years before starting our commercial distillery, we 
played around with recipes and ideas using a 4 L copper potstill. We were inspired by the Elgin Valley’s 

scrumptious fruit and the oak trees which line many farm roads.  We wanted to create artisanal spirits which 
‘distil’ the essence of our Elgin valley into unique gin.” 

The L-Gin team consider themselves extremely fortunate that they had guidance from Roger Jorgensen, 
reputedly the SA godfather of gin, who spent many hours directing their distillation process and advising them. 

Today, L-Gin produces four flavours, Lush, Crush, Plush & On-The-Go in small batches using locally grown 
fruit and juniper. The water is from a natural local spring.

The first gin produced, Lush, is distilled with Granny Smith apples, Elgin-grown juniper, Elgin lemons, fresh 
ginger, coriander and angelica root: “We battled for months to get the flavours right, so we refer to it as our 
problem child. Needless to say, we are delighted to have received a Michelangelo Double Gold award for LUSH. 

CRUSH followed…distilled with Elgin-grown blueberries, juniper, and lemons, with salvia, African striped 
pepper, coriander, and angelica root…the team is thrilled with their Gold award!

And then came Plush: “Last year, we wanted to capture the beautiful Elgin Valley autumn colours. With the 
cold winters, we wanted a sipping gin to be enjoyed neat on ice in front of a cosy fire.  Plush is our contemporary 
gin distilled with locally grown juniper, citrus, coriander and angelica root. After distillation it’s matured with oak 
to create a smooth balanced flavour.” The trio were over the moon when they learned PLUSH was awarded the 
Michelangelo Gin Trophy 2020 for the best gin.

“To keep our spirits high (excuse the pun) during the alcohol ban in lockdown, we experimented with 
a new recipe and concept. We launched On-The-Go when the ban was lifted, for those ‘on-the-go’ people 
and moments. It is our classic gin with an Elgin ‘twist’ in a more economical smaller tube with a twisting tap 
which pops out. On-The-Go is distilled with Elgin juniper, lemongrass and lemons, together with fresh ginger, 
coriander and angelica root. It’s not a pre-mix, it’s pure craft gin, and you still need to add tonic if that is 
your preference.” L-Gin- On-The-Go was awarded the 2020 Michelangelo Wine & Spirits Trophy for The Most 
Innovative Alternate packaging.

The three have spent many hours distilling, bottling and labelling each and every bottle by hand, and say in 
all honesty. “Our L-Gin is true handcrafted gin!” 

“The exposure we receive from winning Michelangelo awards is a great way of getting our brand out 
there, and we are extremely fortunate to be rewarded for what we are passionate about.  Through small batch 
distillation, our long-term dream of Elgin inspired gin became a reality and a celebration of our friendship.”
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The D’Vine Ones

Federica Bertrand
Morgenster – Wine & Olive Estate A lthough Morgenster Estate was established in 1711, the farm and brand as it’s known today was 

carefully crafted by the late Giulio Bertrand, when he bought the estate in 1992. Morgenster – 
morning star – sits at the foothills of the Helderberg Mountains, in close proximity to the Atlantic 

Ocean; Only 74 ha of the 200 ha estate is under vine and olive trees, the rest is given over to the mountains 
and wetlands where eagles carve through the sky and owls roost in trees close to the cellar door.

The terroir at Morgenster was perfect for both wine and olive production, and while it is a part of Italian 
culture to produce fine wines and olive products together, the concept was innovative in South Africa at 
the time. 

It wasn’t just about business, Giulio loved to entertain. He was excited about the chance to make great 
olive oil and wine to share with his family and friends. He felt privileged to have a piece of land from which 
he could produce something he really loved. 

Federica Bertrand, like her late father, is passionately involved in every aspect of the family-run estate 
and intends taking the brand to even greater heights with her team at Morgenster and industry specialists 
from around the world:  “Our family story is characterized by curiosity and open-mindedness. Around the 
world, our audience appreciates our exploratory approach, our profound respect for our history and legacy, 
and how we bring this history and tradition into the now and into the future.”

“Our core business is to produce award-winning Bordeaux-styled wines and premium extra virgin olive 
oils.  But as we are an Italian family, we couldn’t resist producing a few Italian cultivars on the estate, which 
are fantastic and obviously very niche to South Africa.”

Giulio Bertrand passed away in 2018 and his legacy, his belief of dreaming big, his deep connection 
to the land, and his desire to extend the olive branch through generations was passed on to his daughter, 
Federica, and three granddaughters, Vittoria, Maria Sole & Virginia, who are now part of this inspiring 
journey and writing Morgenster’s next chapters.

Federica says, “It’s always wonderful to get recognition for products that have taken a lot of work to 
produce and within an industry that is fiercely competitive.  Winning an award like this certainly gives you 
more motivation to strive for the future and maintain your position amongst the best producers in South 
Africa.”

Morgenster has a delightfully contemporary tasting room, perched on the edge of a dam, with views 
of mountains and wetlands. Visitors can experience both wine and olive oil tastings, seven days a week 
from 09:00 – 17:00. 

Michelangelo | WINEMAKERS | THE D’VINE ONES
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Dewaldt Heyns 
Saronsberg Cellar During the night of 29 September 1969, most of Tulbagh and surrounds was severely damaged by South 

Africa’s largest recorded earthquake. It is in this distinctive terroir that Saronsberg has proven the region’s 
capacity for producing outstanding wines. Nick van Huyssteen acquired Saronsberg in 2002, and the following 

year, a large part of the farm was destroyed by fire, which led to the establishment of new vineyards under the watchful 
eye of Dewaldt Heyns.

General Manager and winemaker Dewaldt Heyns grew up on his father’s Paardeberg, Swartland, grape farm. 
Study trips to various wine-growing countries, as well as harvests at Dry Creek Vineyards, Sonoma, California and 
Domaine Cave Yves Cuilleron, Condrieu (France), have proved invaluable. Dewaldt has, since the maiden vintage of 
Saronsberg in 2004, overseen the development of Saronsberg’s focus on Shiraz and Rhone cultivars, ably assisted 
by an energetic viticultural and winemaking team. Dewaldt was nominated to the Cape Winemakers Guild in 2008.

Saronsberg is proudly one of SA’s finest wine cellars, consistently raking in prominent awards locally and 
internationally. However, what sets Saronsberg apart is the high level of performance of its entire range, establishing 
Saronsberg as one of SA’s top 10 most consistently performing farms. The Saronsberg Shiraz has proven to be among 
the most consistently performing shiraz on the SA wine scene. Saronsberg's Full Circle is also considered to be the most 
consistent performer in the Rhone-style class.

Saronsberg has a unique diversity of terroir, as the farm consists of two distinct portions – originally named Waveren 
and Welgegund – that stretch from the centre of the valley right up the Saronsberg Mountain. The broad disparity in 
altitude, aspect, soil type and temperature produces grapes with contrasting characteristics. Extensive replanting of 
vineyards was carried out to take full advantage of soil and microclimate variations, culminating in terroir-driven wines.

Waveren's grapes form the Saronsberg range’s backbone due to concentrated colour and flavours and a firm, tight 
tannin structure. 

In the Saronsberg's shadow, lies Welgegund, at a higher elevation, and 4 to 5 °C cooler. The wide variety of soil 
types found here produce wines with more floral notes and greater elegance. 

With seventeen different cultivars planted, blends form an integral part of the Saronsberg portfolio; however, Shiraz 
remains Saronsberg’s focus, comprising 50% of all plantings and present in 65% of all the wines bottled. “Winning the 
Michelangelo Trophy for our Shiraz serves as a testimony to the hard work and passion of our dedicated team,” says 
Heyns. 

More than just wine, Saronsberg offers an experience. The cellar embodies a modern interpretation of the valley’s 
rich past, and hosts the Saronsberg Collection, a permanent exhibition of contemporary SA art. The tasting room 
is avant garde, with space and light creating a spacious interior. Guests can stay over in Saronsberg’s self-catering 
vineyard cottages. The estate also has a wedding venue as well as conference facilities.
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The D’Vine Ones

Anton Malan 
Rainbow's End Estate Eighteen hectare Rainbow’s End is the highest lying farm in the corner of Banghoek, near Stellenbosch. Anton 

Malan is the winemaker, and his brother, Francois, the viticulturist, production manager and co-winemaker.
Anton takes up the story: “My first winemaking job was on Chateau Croix Beausejoir, outside Bordeaux 

in France, a small five-hectare chateau consisting of Cabernet Sauvignon, Merlot, Cab Franc and Malbec.
“In 1978, my father Jacques bought Rainbow’s End, a plum farm in Banghoek, adding more land to it a few years 

later. I joined him, and we planted the vineyards between 2001 and 2004/5. We made the first vintage together, and 
a few years later, my brother Francois joined the business.”

Anton described their winemaking style: “It’s based on the great terroir we have at Rainbow’s End. We are 
blessed with a cool area and spot in Banghoek, with great soil (red oakleaf/red hutton), and great vineyards with 
correct clones…all roal-leaf virus free. We keep our winemaking relatively simple. Our wines are strongly fruit-driven, 
with lightly integrated French Oak. We just use French Oak to respect the fruit of the wine, and a relatively small 
percentage of New Oak. 

Anton says, “Being in a cool area, we pick slightly more on the riper side. Our end result is a wine somewhere 
between old and new-world style. The wine is ready to drink after 1,5 years in the bottle with very soft tannins, but 
can easily mature for 10 years or more. Drinking younger, you get more juicy fruit intensity; drinking older, you are 
rewarded with more old style earthy characters and softer wine. We make sure our wine is consistent in quality and 
style every year.”

Rainbow’s End winemaking techniques are very traditional, with wines unfiltered and bottled on the farm. All 
reds are made from the farm’s own grapes, and all Estate wines from their terroir: “We make a straight Merlot; 
straight Cab Franc and a Cab Franc (Ltd Release); straight Cabernet Sauvignon; straight Shiraz and a Family Reserve 
Bordeaux Blend.”

Anton’s favourite varietals to work with are Cabernet Franc and Merlot, best suited for their terroir:  “In my 
opinion, Merlot is by far the most difficult Bordeaux variety to make, so the reward of making a top one is most 
satisfying. 

“Cabernet Franc was always a great love of mine. I was excited to make it on our farm and since succeeding, 
haven’t looked back. As a boutique cellar - and because I sell the wine myself - Merlot and Cabernet Franc are great 
to sell. It’s very rewarding to gain recognition of our Merlot, because it is one of our two most important varietals. We 
considered the 2018 as one of our best vintages, so it was gratifying the Michelangelo judges felt likewise.” 

Rainbow’s End conducts cellar and barrel tours by appointment. In January 2021, the new tasting room will be 
open 7 days a week without an appointment.
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Bertus Fourie
Under Oaks Estate Under Oaks is an established family-owned wine estate, located in the Cape Winelands’ town of Paarl. 

It’s a working farm, steeped in old South African history dating back to 1695. The first vintage of Under 
Oaks wine was bottled in 2001. 

Winemaker Bertus Fourie fell in love with the science of winemaking when he started studying at the 
University of Stellenbosch. So much so, he wanted to follow a career in research. He completed his MSc 
Agriculture, and began lecturing at Elsenburg College of Agriculture in 2000. He says, “I was privileged to work 
for wonderful brands over the past 20 years, and in 2003, the Under Oaks journey began when we created our 
first Cabernet Sauvignon. Under Oaks has always been very special and dear to me, as it’s unlike other formal 
or commercial working experiences I’ve had. I share the same passion and enthusiasm for wine as the Britz 
family, and it’s fun not to ‘over-complicate’ things. When you’re in a relaxed and informal state of mind, you’re 
inspired to think out of the box, innovate more, and operate more on the edge. I don’t take myself too seriously 
as a winemaker, but I am a very dedicated and true wine lover first and foremost.”

Bertus laughs, “To ask me what my favourite cultivar is, is to ask me which of my three kids are my 
favourite. I love the atmosphere in a harvest season, period, no matter which grapes are arriving at the cellar.”

Under Oaks has three distinctly different ranges: The Under Oaks range is a selection of both single varietals 
as well as blends that comprise of premium grapes chosen from specific blocks. The Britz brothers launched 
their first wine under The Britz Brothers label on December 1, 2016 - The Secret. Since then, they’ve launched 
multiple wines including The Dark Secret and The Bold Secret. And the third range, the Bla Bla Bla range, a Red 
and a White wine – aptly described as a ‘flocking good wine’ that complements anything, every day. It’s an 
affordable fun wine with a cheeky label! 

Bertus reacted to winning a Michelangelo award: “It is always affirming when a medal or accolade comes 
your way, but it should never define how you think about wine or winemaking. To receive any medal or accolade 
is a wonderful acknowledgement of quality, and any winemaking team should be proud irrespective of whether 
it has been a bronze medal or a trophy.”

And if the wine’s great, so too the Tasting Room with its wine tastings and pairings. And feel free to stay 
over…Under Oaks’ guest rooms are air conditioned, spacious and thoughtfully decorated. The rooms offer all 
the modern day amenities with views that overlook the farm, dam and striking mountains beyond. And to top 
it all...pay a visit to their pizzeria.
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For the ultimate 
day trip into the 
country
We live in a city that’s bordered by not one, but five, venerable viticultural regions – all less than an hour’s drive from the centre – 
where hundreds of wineries beckon, with the promise of wide-open spaces, world-class wine and superb local cuisine.

Now that social-distancing is an imperative, more and more people are seeking destinations that lend 
themselves to expansive outdoor entertaining. 

We went from Stellenbosch, Paarl and Franschhoek to Durbanville and Constantia, which, aside 
from food and wine, offer a string of sensory pleasures that includes hotels, spas, boutiques, museums and art 
galleries, outdoor adventures and – perhaps, most importantly – a safe and immersive kids’ area where little 
ones can play while grown-ups attend to the very important business of sipping wine.

ARTICLE COURTESY OF INSIDEGUIDE.CO.ZA – THE CAPE'S LEADING TRAVEL GUIDE.
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R36.1 billion in gross domestic product (GDP) was contributed 
by the wine industry to the South African economy in 2019.

BABYLONSTOREN

Dating back to 1692, this 200-hectare farm in the Drakenstein Valley, 
almost halfway between Franschhoek and Paarl, is owned by the 
inimitably stylish former magazine editor Karen Roos, who has masterfully 
created the ultimate destination. A string of sensory pleasures awaits, 
but ultimately the luxury is in the integrity and authenticity of the setting.

• Food There are various edible offerings available: the casual 
Greenhouse restaurant, the more sophisticated Babel, and The 
Bakery where pizza evenings take place.

• Wine tasting Next to the vintage wine cellar is a warm yet 
modern tasting centre, where oenophiles are invited to sit back, 
relax and enjoy a few glasses of excellent Babylonstoren wine.

• Kids’ facilities The whole farm is a haven for kids, with farm 
animals to visit and feed, most notably a porcupine; neverending 
gardens with mazes and water features to splash around in; ice-
cream trucks; Porky Hefer’s Nest chairs; and so on.

• Shops The Babylonstoren Farm Shop stocks freshly baked 
bread, a selection of cheeses, biltong and charcuterie, while 
the adjacent Lekker Room is filled with sweet treats, nuts and 
chocolates. There is also the beautifully merchandised Scented 
Room stocked with soaps, candles and bath products.

• Additional things to do There is also a Garden Spa, The Spice 
Garden, The Healing Garden and Tea Ceremony, and The Juicery.

• Stay For those who wish to immerse themselves in this 
garden paradise overnight, the hotel at Babylonstoren offers a 
sumptuous yet unpretentious taste of farm life.

Contact 021 863 3852, enquiries@babylonstoren.com
Where to find it Klapmuts Simondium Road, Simondium

VERGELEGEN 

Reminiscent of a fairytale garden, Vergelegen Wine Estate is as expansive as 
its “far away” moniker suggests, yet it is conveniently located in Somerset 
West in one of the most fertile valleys in the country (between the Hottentots 
Holland and Helderberg Mountains). The historical wine-producing estate 
offers guests to explore its ancient gardens, dine at the award-winning 
restaurant and discover history at the museum. Less of an action-packed spot 
than its counterparts, Vergelegen is perfect for a relaxed day in the country.

• Food Vergelegen offers three different dining experiences: Camphors, 
its award-winning signature restaurant; The Stables, a family-friendly 
breakfast and lunch spot, and picnics in the forest.

• Wine tasting The wine tasting centre overlooks an extensive herb 
garden and is open for tastings daily.

• Kids’ facilities The estate and its extensive gardens are a 
wonderland waiting to be explored. Resident cat Abby is an attraction 
in herself. A wonderful jungle gym and play area is close enough to 
The Stables to allow adults to enjoy a relaxed family-friendly lunch.

• Things to do Vergelegen is a history buff’s haven. Visitors should 
visit the Homestead, Library, Mill Ruins, Slave Lodge for a slice of 
fascinating history.

Contact 021 847 2100, info@vergelegen.co.za
Where to find it Lourensford Road, Somerset West, Cape Town
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BOSCHENDAL

Few wine farms in the Western Cape are more appreciated for their 
untainted beauty than Boschendal, with its ancient oaks, foresty expanses 
and beautiful, untamed gardens. Dating back to 1685, the estate’s 
scrupulously preserved heritage is palpable throughout, most obvious in 
the various antiques and artefacts on display in the Manor House.

• Food Visit The Werf for a casual fine-dining farm-to-table feast with 
floor-to-ceiling vistas of the massive vegetable and herb garden. The 
Deli serves more–casual options such as sandwiches and burgers; 
or book a scenic picnic in the Rhone rose garden.

• Wine tasting The Cellar Door, under the oaks, is open on weekends 
and public holidays for wine tasting – order a charcuterie board to 
accompany your wine. Or try a choc-and-wine pairing…

• Kids’ facilities Kids between 5 and 14 years will go mad for the 
Tree House, an immersive and contained playground and pump 
track that’s supervised by a team of professional carers. The full Tree 
House experience is only available for guests staying at Boschendal, 
however, there are pony rides for kids between 4 and 7 years, and 
the pump track is open to all visitors.

• Shops The newly renovated Farm Shop and Butchery is packed to 
the rafters with freshly baked goods, condiments and preserves, 
wholesome readymade meals and a curated selection of bespoke 
homeware.

• Things to do Outdoor enthusiasts can enjoy one of five mountain-
biking trails, farm hikes or book a horse-riding experience.

• Stay There are various luxury accommodation offerings at 
Boschendal, including self-catering cottages.

Contact 021 870 4200, enquiries@boschendal.co.za
Where to find it Pniel Road, Groot Drakenstein, Franschhoek

UITSIG 

Hugged by the surrounding Constantiaberg mountains, Uitsig is a veritable 
cornucopia of surprises, offering a reprieve from the city, a short drive from 
the centre. Family-friendly restaurants and endless activities make this 
wine farm an easy choice for a day out with the kids, without sacrificing 
good food and wine and an expansive country-style experience.

• Food There is a wonderful assortment of dining options available on 
the farm: Blockhouse Kitchen for flavourful, fuss-free family-friendly 
food; tasty Italian dishes at La Grotto Ristorante; Sushi Box, Nest Deli 
for comfort breakfasts and lunch; Aegir Project for beer, live music and 
casual meals, Fisherman’s Cottage for finger-licking fish and chips; and 
Kristen’s Kick-Ass Ice Cream for divine dessert options.

• Wine tasting Buy and taste wine at Uitsig Wine Shop. Or do a craft-
beer tasting at Aegir Project Ale House.

• Kids’ facilities The Bike Park at Constantia Uitsig offers cyclists of all ages 
and skill levels hours of fun. All of the restaurants are also kid-friendly. And 
there’s a wonderful enclosed playground at Blockhouse Kitchen.

• Things to do The Bike Park caters for all ages and stages, so you can 
enjoy a day on the track regardless of your experience.

Contact 021 794 6500, info@uitsig.co.za
Where to find it Spaanschemat River Road, Constantia, Cape Town
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Only 20 Fortune 500 companies actually engage with their 
customers on Facebook, while 83% have a presence on Twitter.

SPICE ROUTE DESTINATION 

Offering gourmet food, artisanal wine, chocolate, shopping, and more, the 
Spice Route Destination is a one-stop farm, a mere 45-minute drive from 
Cape Town. With beautiful views of the Paarl Winelands, the varied offerings 
in the village are an eclectic celebration of Cape flavours and talents.

• Food Spice Route Destination has three entirely different eateries: 
Jewells, owned by charcuterie maestro Neill Jewell and his wife Tina, does 
innovative small plates; Barley & Biltong Emporium, a beer garden, does 
tasty burgers; and La Grapperia serves a selection of family-friendly wood-
fired, thin-base pizzas.

• Wine tasting Whatever your poison, you’ll find it here: wine tasting, Craft 
beer tasting at Cape Brewing Company; spirit tasting at Wilderer Distillery 
and chocolate tasting at De Villiers Chocolate.

• Kids’ facilities Children are welcome at all the restaurants, with a 
playground conveniently located next to La Grapperia.

• Shops The artisanal stores at Spice Route are drawcards in and of 
themselves: Brenda’s Deli is a sensory explosion of spices, deli products, 
preserves, homeware and gardening items and confectionary; Red Hot 
Glass sells unique hand-blown glass products; Abigail Bisogno’s Trading 
Company has beautiful decor, and is stocked with favourites, such as 
Wonki Ware crockery and Mungo linens; and, of course, De Villiers 
Chocolate is nirvana for those with a sweet tooth.

• Things to do Beverage tastings, mountain-biking trails, hiking and 
running trails, and pilates classes and beauty treatments at Pilates for Life.

Contact 021 863 5200, info@spiceroute.co.za
Where to find it Suid Agter Paarl Road, Suider Paarl

GROOT CONSTANTIA

The oldest wine-producing estate in South Africa, Groot Constantia’s 
proximity to the city centre makes it an appealing weekday outing, perfect 
for time-strapped parents with young children. Cape Dutch architecture, 
magnificent valley views, and walking trails that snake their way through 
the vineyards imbue it with character, while restaurants and wine tasting 
offer sensory pleasure.

• Food Jonkershuis serves classic breakfasts and Cape Malay-
inspired bistro fare indoors and outside. If you can, nab a table 
in front of the Manor House under the oaks and let your kiddies 
roam free. Simon’s Restaurant offers classic, vegetarian, halaal 
and kiddies’ picnics in addition to its à la carte menu.

• Wine tasting Tastings and cellar tours are open daily. Take your 
tasting to the next level with a chocolate-and-wine pairing.

• Kids’ facilities While there are no jungle gyms or dedicated kids’ 
areas, Groot Constantia is a veritable wonderland, with a duck 
pond, rolling lawns to slide down, trees to climb and ice creams…

• Things to do The Visitors Route Experience is the best way 
to get an all-encompassing experience of the estate. The tour 
includes entrance to the Manor House and Cloete Cellar, wine 
tasting, a guided cellar tour, self-guided audio tours and a take-
home crystal glass.

Contact 021 794 5128, enquiries@grootconstantia.co.za
Where to find it Groot Constantia Road, Constantia, Cape Town
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GROOT DRAKENSTEIN 

This scenic estate beneath the Groot Drakenstein Mountains is a state-
of-the-art winemaking facility with not one, but two, world-class tasting 
facilities. This scenic estate beneath the Groot Drakenstein Mountains is 
an artful mix of heritage architecture and state-of-the-art winemaking. 
Wine takes centre stage, with various wine-fuelled activities, such as the 
wine tram, three distinct wine-tasting experiences and a sumptuous high 
tea, making Anthonij Rupert a one-stop Winelands destination.

• Food Enjoy an antipasti lunch at Terra Del Capo, or head to the Manor 
House to drink in views of the Franschhoek valley while enjoying high 
tea.

• Wine tasting Be transported back in time as you sample and sip 
vintages in the estate’s mid-nineteenth-century Cape Dutch Manor 
House. The Terra del Capo Tasting Room also offers tastings that 
showcase the company’s Italian-inspired wines.

• Kids’ facilities Children of all ages are welcome at the Franschhoek 
Motor Museum, while kids over the age of five can join their parents 
on the estate package tram ride on a pay-as-you-go basis. 

• Things to do The all-in-one estate voucher package includes a scenic 
tram ride, wine tasting at both the Terra del Capo and Anthonij Rupert 
Tasting Rooms, lunch served at the Antipasti bar, and a visit to the 
Franschhoek Motor Museum.

Contact 021 874 9041/9074, tasting@rupertwines.com
Where to find it R45 Wine Route, Franschhoek Valley, Franschhoek

HAZENDAL

Hazendal Wine Estate offers a truly unique mix of Russian and South 
African traditions. Russian-born owner Dr Mark Voloshin has brought 
the rich heritage and traditions of his birthland to the Cape, judiciously 
combining them with the overarching Cape Dutch aesthetic so prevalent in 
this corner of Stellenbosch.

• Food Guests may enjoy a traditional Russian high tea at the opulent 
Avant-Garde Restaurant, which is also the location of Jazz Club events 
and Chef’s evenings. Babushka Deli has a homely and comfort-food 
style offering that includes picnics, while the Pivnushka Beer Garden 
serves contemporary pub fare.

• Wine tasting The Wine Tasting Lounge is located in the estate’s 
original cellar and offers three wine-tasting options as well as a 
cheese and charcuterie board.

• Kids’ facilities Wonderdal is an out-of-this-world edutainment 
centre that combines advanced technology and physical activities to 
create an innovative indoor space and a fun outdoor play area for 
children between 5 and 13 years.

• Shops Babushka Deli stocks a variety of preserves, spices, freshly 
baked goods, take-home meals and souvenirs.

• Things to do Apart from the culinary and wine tasting experiences, 
Hazendal also has a golf course (opening early 2021) and the Marvol 
Gallery, which offers a glimpse into Russian art, culture and history.

Contact 021 205 5620, bookings@hazendal.co.za
Where to find it Bottelary Road, Stellenbosch
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SPIER

A typical Stellenbosch wine farm, with ancient trees, sprawling vineyards 
and a flowing river, Spier has a unique array of bells and whistles on its 
seemingly endless grounds that will thrill children and adults alike.

• Food There are three distinct offerings: Vadas Smokehouse and 
Bakery (home of Vadas’ famous pasteis de nata), the casual Farm 
Café, and the Hotel Restaurant, which is perfect for a drink on the 
terrace. You can also find a secluded spot under the oak trees or by 
the dam and enjoy a picnic.

• Wine tasting Sit on the shady stoep overlooking the dam and 
mountains beyond while enjoying a wine tasting or a chocolate-and-
wine pairing.

• Kids’ facilities Kids older than 3 years can interact with the birds at 
Eagles Encounters, and those over 10 years can join their parents for a 
segway tour. All the restaurants are kid-friendly, and there are special 
kids picnics and grape-juice tastings available as well.

• Shops For unique gifts and souvenirs, try the Hotel Shop or the Craft 
Market. The Farm Café stocks an assortment of edible goodies for 
your pantry and fridge.

• Things to do Glide through the vineyards on a segway, observe 
artists in action at the Spier Artisan Studio, explore the gardens on a 
self-guided walk or restore your inner calm at the Spier Spa.

• Stay Spier Hotel’s village-style buildings, lush green lawns and 
spacious rooms are situated next to the Eerste River.

Contact 021 809 1100, info@spier.co.za
Where to find it R310, Stellenbosch

LOURENSFORD 

You’re going to need more than a day to get through everything Lourensford 
has to offer. An adventure stop as well as a wine farm, Lourensford has a 
variety of activities for kids and adults alike, all of which are done against a 
spectacular backdrop of the Helderberg Mountains.

• Food The Millhouse Kitchen offers an array of Italian and French-
inspired bistro dishes overlooking a kiddies’ play area on one side and 
the beautiful Lourensford gardens on the other. The Red Riding Hood 
Deli at the Coffee Roasting Company makes divine coffee and fresh 
pastries, while the Lourensford Market has endless food offerings.

• Wine tasting All current vintages are available in The Wine Tasting 
Centre, where visitors can indulge in specialised wine pairings such as 
liquorice and wine, or spice things up with a Vodka tasting.

• Kids’ facilities The Wunderkind play barn is an engaging space 
where kids between 3 and 12 years learn through play.

• Shops Apart from the vibrant craft and fashion stalls at the market, 
the Lifestyle Shop stocks everything from gifts to clothing, home 
decor, ceramics, health foods and supplements.

• Things to do With Clay Pigeon Adventures, the Art Curator Gallery, 
mountain biking trails, Vinfari wine tasting and drive, and the Wellness 
in the Winelands Spa, there’s plenty to keep you entertained.

Contact 021 847 2333, info@lourensford.co.za
Where to find it Lourensford Road, Somerset West

Credit: The Inside Guide |  +27 (0) 21 671 3455 |  insideguide.co.za

Deloitte Consumer 2020 review: One of the most dramatic changes in consumer behaviour 
over the next several years, is likely to be the change in the consumption of food.
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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. Road successful in 1989 Champion Hurdle (5)
4. Olympic medal winning hurdler Farmer-
Patrick (6)
9. Green rider of Regal Realm (7)
10. Halfpenny full back (5)
11. Golf commentator Murray (4)
12. Side of snooker table (7)
13. Paralympic Games presenter Adepitan (3)
14. Howard refereeing 2010,World Cup final (4)
16. If a batsman gets one he may be caught 
behind (4)
18. Average for golfer (3)
20. The Opening Show presenter (3,4)
21. Hampden noise (4)
24. Row of a hooker and two props (5)
25. Horse racing event (7)
26. Amputee jockey Guy (6)
27. Times Kvitova has won Wimbledon (5)

DOWN

1. O2 Arena conqueror of Haye (6)
2. Rob Walker's role at World Snooker 
Championship (5)
3. 1976 F1 champion (4)
5. Snooker star Carter (8)
6. Playing from the tee (7)
7. 2004 Olympic Games venue (6)
8. Ice event for Torvill and Dean (5)
13. Andy Murray was one from Davis Cup tie 
against Canada (8)
15. Wisden's have included Matthew Engel and 
Scyld Berry (7)
17. Wimbledon's Centre Court can be since 2009 
(6)
18. Definitely LBW (5)
19. Birthplace of Martina Navratilova (6)
22. Forward for Liverpool and Belgium (5)
23. Europa League conquerors of Tottenham (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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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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Keeping up with 
the Kardashians

Va l i d i t y  3 0  D ays

45
N$2291.5

N$9Va l i d i t y  1  D ay

1.5
N$9

Va l i d i t y  3  D a ys

4.5
N$25

Va l i d i t y  7  D a y s

10.5
N$55

Stream episode after episode of the best series 
on the Showmax App for as low as N$9.

Get the
Play Tokens

streamer in youfor the

Ts & Cs apply

Download the Showmax App here:

Dial *682#
and follow the prompts
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