
redchair@rooiberg.co.za

cafemaude@boncourage.co.za

0828989592

frontdesk@dewetshof.com

0236151853

www.viljoensdrift.co.za

0236151017

info@esona.co.za 

0763435833

0236151980

tastingroom@grahambeck.com

0236261214

tastingroom@grahambeck.com

0236261214

09:00 - 16:00 Bon Courage Traditional Soul Food: Join Café Maude Restaurant for a variety of 

mouth-watering, traditional soul food to choose from. Regular Café 

Maude menu will also be available. Bobotie cigars with pineapple 

chutney. Skilpadjies (Lewer in netvet)(Lamb’s liver wrapped in caul 

fat) served on mash with mustard onion.

Kerrie Afval (Curry Tripe) served on rice. Bobotie, rice and sambals.

Waterblommetjie bredie.

Vary

Friday, 22 September

10:00 - 16:00 Viljoensdrift Wine Tasting over the Breede: Informal wine tasting from the 

selection we have on offer. Cap Classique, Sparkling Wine, Dry 

White Wines and Dry Red Wines. 

R40pp

R170pp

10:00 - 16:00 De Wetshof The Chardonnay Life Family Day at De Wetshof Estate.  Celebrate 

the tradition of wine, food and family in style with flavour, fun and 

out-door activities. Fresh oysters paired with Cap Classique or one of 

our award-winning Chardonnays. Live music. A jumping castle, lawn 

games and food for kids.

Vary

10:00 - 16:00 Esona Taste the difference with Esona: Indulge the wine tasting experience. 

Compare vintages in RIEDEL and ordinary glasses, paired with 

exquisite preserves, while art and music enhance the ambiance

R160pp

08:00 - 16:00 Rooiberg Taste the Tradition: Join the Rooiberg's Red Chair Bistro & Deli, where 

we celebrate the finest flavours and aromas of breakfast, light 

lunches, wine, and coffee.

Vary

10:00 -16:00 Graham Beck Sparkle and Pop Heritage Tasting: As you sip and savour these 

remarkable wines, you will discover the unique and harmonious 

pairing they form with a selection of popcorn flavours inspired by our 

heritage.

R180pp

10:00 - 16:00 Excelsior Embrace the Friday at Excelsior Join us for a delightful day filled with 

sunshine laughter, and great food at Excelsior Deli and come and 

enjoy our wine

Vary

10:00 -16:00 Graham Beck A Fusion of Elegance: Prepare to embark on a sensory journey that 

will introduce you to the art of pairing Cap Classique, with carefully 

selected olive oil infusions sourced locally.
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tasting@vanloveren.co.za

0236151505

info@vanloveren.co.za

0236151505

reception@weltevrede.com

0236162141

tasting@vanloveren.co.za

0236151505

reception@weltevrede.com

0236162141

reception@weltevrede.com

0236162141

tasting@vanloveren.co.za

0236151505

10:00 Zandvliet Classic Pairing: Immerse yourself in a sensory journey where

each sip reveals in the artistry and craftmanship behind our 

exceptional wines. Delight your palate as our knowledgeable

sommeliers guide you through a selection of our finest vintages, 

perfectly paired with delectable bites that complement and

enhance the flavours.

R120 pp

13:30 for 14:00 Weltevrede Garden Tour: Weltevrede Estate invites you and your family for an 

exclusive tour of the Estate’s Garden designed by Philip and 

Lindelize Jonker. Gain rare and personal insights during this guided 

walking tour where you will hear all about the types of roses and 

greenery.  Enjoy the magnificent gardens and views while sipping on 

a glass of Cap Classique. One of our experienced gardeners will be 

your guide who will share our beautiful and opulent gardens with 

you. Picnic foods available from Kapok bos Deli

R30 pp 

incl a 

glass of 

MCC for  

adults, 

grape 

juice for 

kids. 

10:00 - 16:00 Van Loveren Heritage Pairing: The platter consists of 5 of Van Loveren’s

best loved wines paired paired with 5 tasting samples of our 

heritages favourites. Ouma Jean’s Famous Sweetcorn Fritters | 

Biltong | Mini Bototie | Mini Milktart | Mini Koeksister

R120pp

11:30 for 12:00 Weltevrede Garden Tour: Weltevrede Estate invites you and your family for an 

exclusive tour of the Estate’s Garden designed by Philip and 

Lindelize Jonker. Gain rare and personal insights during this guided 

walking tour where you will hear all about the types of roses and 

greenery.  Enjoy the magnificent gardens and views while sipping on 

a glass of Cap Classique. One of our experienced gardeners will be 

your guide who will share our beautiful and opulent gardens with 

you. Picnic foods available from Kapok bos Deli

R30 pp 

incl a 

glass of 

MCC for  

adults, 

grape 

juice for 

kids. 

10:30 Zandvliet Be a Winemaker for a Day: Travel through time during a guided 

journey through the old (recently rediscovered) Muscat tanks. Blend 

your own unique bottle of wine,artistically wax the cork and take 

your creation home with you.

R150 pp

14:00 Zandvliet Be a Winemaker for a Day: Travel through time during a guided 

journey through the old (recently rediscovered) Muscat tanks. Blend 

your own unique bottle of wine,artistically wax the cork and take 

your creation home with you.

R150 pp

10:00 Weltevrede Captivated by Chardonnay: Share in the worldwide fascination of 

Chardonnay and taste the new collection of WELTEVREDE 

Chardonnays.  Learn about the history of wine globally and 

understand the terroir of the Robertson Wine valley. 

#CaptivatedByChardonnay

R250pp

mailto:tasting@vanloveren.co.za
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reception@weltevrede.com

0236162141

tasting@vanloveren.co.za

0236151505

wine@boncourage.co.za

0236264178

lizelle@arendsig.co.za

0768530605

info@mimosa.co.za

0236142351

marketing@ashtonwinery.com

redchair@rooiberg.co.za

tastingroom@robertsonwine.co.za09:00 - 15:00 Robertson Winery Bottomless Bubbly: Dive into a world of sparkling delight with an 

endless flow of the finest sparkling wines and complement your 

bubbles and wine with our famous Cheese platters and live 

entertainment music by Forest

18:30 for 19:00 Mimosa Heritage Feast with Bernhard Hess: We are delighted to invite you to 

a unique culinary experience like no other – our Heritage Feast with 

renowned chef, Bernhard Hess and Mimosa Wines at Cellar 1848 

Cabrières! Get ready to immerse yourself in a journey through time, 

as we showcase the rich heritage and flavors that have shaped our 

cultural cuisine.

R850pp

18:00 Bon Courage Winemakers Dinner: Join our winemaker, Philip Viljoen, for

a relaxed 6 Course dinner paired with various award-winning Bon 

Courage wines.

R600pp

15:00

Saturday, 23 September

18:30 for 19:00 Arendsig Taste the Tradition at Arendsig. Intimate dinner and wine 

experience, where we proudly showcase the originality of our 

exceptional wines.

R500pp

19:00 Ashton Winery Taste the Tradition Winemakers Dinner at Beuld venue. Enjoy a five-

course dinner with wine pairing carefully curated by Ragazzi Head 

Chef Clinton Drake and Head Winemaker from Ashton Winery, 

Heinrich Coetzee.

R650pp

14:00 Weltevrede Captivated by Chardonnay: Share in the worldwide fascination of 

Chardonnay and taste the new collection of WELTEVREDE 

Chardonnays.  Learn about the history of wine globally and 

understand the terroir of the Robertson Wine valley. 

#CaptivatedByChardonnay

R250pp

R120 ppZandvliet Classic Pairing: Immerse yourself in a sensory journey where

each sip reveals in the artistry and craftmanship behind our 

exceptional wines. Delight your palate as our knowledgeable

sommeliers guide you through a selection of our finest vintages, 

perfectly paired with delectable bites that complement and

enhance the flavours.

R150pp

08:00 - 15:00 Rooiberg Taste the Tradition: Join the Rooiberg's Red Chair Bistro & Deli, where 

we celebrate the finest flavours and aromas of breakfast, light 

lunches, wine, and coffee.

Vary
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cafemaude@boncourage.co.za

0828989592

frontdesk@dewetshof.com

0236151853

marketing@ashtonwinery.com

winesales@excelsior.co.za

0236151980

tastingroom@grahambeck.com

0236261214

tastingroom@grahambeck.com

0236261214

reception@weltevrede.com

0236162141

tasting@vanloveren.co.za

0236151505

www.viljoensdrift.co.za

0236151017

www.viljoensdrift.co.za

0236151017

R120 pp

10:00 - 14:00 Excelsior Wine & Bite-Size Pairing: Tasting journey, perfect pairing with our 

heritage-inspired canapes and blend your own bottle of wine 

experience 

R300pp

10:00 -16:00 Graham Beck Sparkle and Pop Heritage Tasting: As you sip and savour these 

remarkable wines, you will discover the unique and harmonious 

pairing they form with a selection of popcorn flavours inspired by our 

heritage.

R180pp

R250pp

10:00 - 16:00 Viljoensdrift

10:00 - 16:00 De Wetshof The Chardonnay Life Family Day at De Wetshof Estate.  Celebrate 

the tradition of wine, food and family in style with flavour, fun and 

out-door activities. Fresh oysters paired with Cap Classique or one of 

our award-winning Chardonnays. Live music. A jumping castle, lawn 

games and food for kids.

Vary

10:00 - 15:00 Ashton Winery Fun Run & Heritage Festival. Relive your childhood days and have 

your children experience a fun filled day with: Games, Pony rides, 

Live music, 5km & 10km fun run , Food Stalls

Vary

0900 - 14:00 Bon Courage Traditional Soul Food: Join Café Maude Restaurant for a variety of 

mouth-watering, traditional soul food to choose from. Regular Café 

Maude menu will also be available.

Vary

R40 pp

10:00 - 16:00 Viljoensdrift Deli Style Picnic Lunches: Choose from a variety of cheeses, pates, 

cold meats and breads and assemble your own cheese platter.

Vary

10:00 Weltevrede Captivated by Cap Classique: Join the world celebration of Cap 

Classque and Champangne and taste the latest vintages of Philip 

Jonker Brut.  Learn about the fascinating production process.  

#CaptivatedByCapClassique 

10:00 Zandvliet Classic Pairing: Immerse yourself in a sensory journey where

each sip reveals in the artistry and craftmanship behind our 

exceptional wines. Delight your palate as our knowledgeable

sommeliers guide you through a selection of our finest vintages, 

perfectly paired with delectable bites that complement and

enhance the flavours.

Wine Tasting over the Breede: Informal wine tasting from the 

selection we have on offer. Cap Classique, Sparkling Wine, Dry 

White Wines and Dry Red Wines. 

10:00 -16:00 Graham Beck A Fusion of Elegance: Prepare to embark on a sensory journey that 

will introduce you to the art of pairing Cap Classique, with carefully 

selected olive oil infusions sourced locally.

R170pp
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www.viljoensdrift.co.za

0236151017

reception@weltevrede.com

0236162141

wine@boncourage.co.za

0236264178

tasting@vanloveren.co.za

0236151505

theunis@khk.co.za

lizelle@arendsig.co.za

0768530605

reception@weltevrede.com

0236162141

11:00 Arendsig Arendsig on Fire. An Original interative afternoon with Lourens, family 

and  team. Enjoy a diversity of dishes prepared on the fire while 

experiencing Arendsig site specific wines.

R450pp

10:00 - 16:00 Viljoensdrift Boat Cruises on the Breede River: Enjoy a 50 minute boat cruise 

which depart every hour on the hour. Visit our deli to purchase 

goods to take along on the boat. We provide glasses and ice for 

your convenience. We do not allow own food and beverages on 

the boat, everything needs to be purchased in our deli.

R100 per 

adult R30 

per child 

under 3

10:30 Bon Courage A Celebration of Bubbles with Canapes: Join our Cellar master,

Jacques Bruwer, for a tasting of our award-winning Vintage MCC’s 

and a Sparkling wine, paired with fresh canapés.

R200 pp

10:00 Weltevrede Captivated by Chardonnay: Share in the worldwide fascination of 

Chardonnay and taste the new collection of WELTEVREDE 

Chardonnays.  Learn about the history of wine globally and 

understand the terroir of the Robertson Wine valley. 

#CaptivatedByChardonnay

R250pp

11:30 for 12:00 Weltevrede Garden Tour: Weltevrede Estate invites you and your family for an 

exclusive tour of the Estate’s Garden designed by Philip and 

Lindelize Jonker. Gain rare and personal insights during this guided 

walking tour where you will hear all about the types of roses and 

greenery.  Enjoy the magnificent gardens and views while sipping on 

a glass of Cap Classique. One of our experienced gardeners will be 

your guide who will share our beautiful and opulent gardens with 

you. Picnic foods available from Kapok bos Deli

R30 pp 

incl a 

glass of 

MCC for  

adults, 

grape 

juice for 

kids. 

10:45 Kleinhoekkloof Taste The Tradition: Theunis will present a short introduction to the art 

of curing meat and making charcuterie followed by a 

demonstration on how to make your own bacon and pancetta. 

Afterwards we will relax on the Kleinhoekkloof stoep overlooking the 

mountains and valley and taste through the Kleinhoekkloof range of 

wines including some rare and special wines from our vinotec. Lunch 

will then be served on the stoep and will consist of a range of 

homemade charcuterie hams and salami’s, freshly baked bread, 

olives, green figs, chutney and of course great company!

R450pp

10:30 Zandvliet Be a Winemaker for a Day: Travel through time during a guided 

journey through the old (recently rediscovered) Muscat tanks. Blend 

your own unique bottle of wine,artistically wax the cork and take 

your creation home with you.

R150 pp
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info@rietvallei.co.za

0236263596

tanagra@tanagra.co.za

0236251780

reception@weltevrede.com

0236162141

tasting@vanloveren.co.za

0236151505

tasting@vanloveren.co.za

0236151505

frontdesk@dewetshof.com

0236151853

bookings@kapokbos.co.zaTaste Tradition at Kapokbos: Come and join the Weltevrede and 

Kapokbos team for Country Cuisine made with love. Weltevrede 

Wines served with a four course menu.

R720pp

18:00 for 18:30

13:30 for 14:00 Weltevrede Garden Tour: Weltevrede Estate invites you and your family for an 

exclusive tour of the Estate’s Garden designed by Philip and 

Lindelize Jonker. Gain rare and personal insights during this guided 

walking tour where you will hear all about the types of roses and 

greenery.  Enjoy the magnificent gardens and views while sipping on 

a glass of Cap Classique. One of our experienced gardeners will be 

your guide who will share our beautiful and opulent gardens with 

you. Picnic foods available from Kapok bos Deli

R30 pp 

incl a 

glass of 

MCC for  

adults, 

grape 

juice for 

kids. 

18:30 for 19:00 Weltevrede

De Wetshof De Wetshof Winemaker’s Dinner – The Heritage of Chardonnay. Join 

us for an unforgettable evening of Chardonnay as we celebrate our 

heritage and tradition around this magical white wine with a  5-

course gourmet dinner hosted by third generation owner and CEO, 

Johann de Wet. Each course of the meal will be an experience, 

allowing diners to discover how the food perfectly pairs with our 

latest Chardonnays.

Harvest Lunch Table: Join us for a harvest table lunch hosted by 

Kobus and Elizabeth at our beautiful venue. Get ready to feast on a 

mouthwatering array of dishes and enjoy a selection of our fine 

wines. Looking forward to have you join us for this culinary 

experience!

R750pp

12:30 Tanagra German-Style Farm Lunch under the Wild Fig Tree: Enjoy a traditional 

German-style lunch, paired with Tanagra wines and spirits, under the 

wild fig tree at Tanagra (if bad weather, in winery) and meet the 

owners, Robert and Anette, who will be happy to share their stories 

with you.   

R600pp 

drinks incl

12:00 - 14:00 Rietvallei

15:00 Zandvliet Classic Pairing: Immerse yourself in a sensory journey where

each sip reveals in the artistry and craftmanship behind our 

exceptional wines. Delight your palate as our knowledgeable

sommeliers guide you through a selection of our finest vintages, 

perfectly paired with delectable bites that complement and

enhance the flavours.

R120 pp

14:00 Zandvliet Be a Winemaker for a Day: Travel through time during a guided 

journey through the old (recently rediscovered) Muscat tanks. Blend 

your own unique bottle of wine,artistically wax the cork and take 

your creation home with you.

R150 pp

R1050pp
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www.viljoensdrift.co.za

236151017

redchair@rooiberg.co.za

www.viljoensdrift.co.za

236151017

www.viljoensdrift.co.za

236151017

info@vanloveren.co.za

236151505

www.viljoensdrift.co.za

236151017

lizelle@arendsig.co.za

0768530605

tastingroom@grahambeck.com

0236261214

10:00 - 16:00 Van Loveren

Sunday, 24 September

10:00 - 16:00 Viljoensdrift Wine Tasting over the Breede: Informal wine tasting from the 

selection we have on offer. Cap Classique, Sparkling Wine, Dry 

White Wines and Dry Red Wines. 

R40 pp

Viljoensdrift Family Market: text

10:00 - 15:00 Viljoensdrift Deli Style Picnic Lunches: Choose from a variety of cheeses, pates, 

cold meats and breads and assemble your own cheese platter.

Vary

Vary

Heritage Pairing: The platter consists of 5 of Van Loveren’s

best loved wines paired paired with 5 tasting samples of our 

heritages favourites. Ouma Jean’s Famous Sweetcorn Fritters | 

Biltong | Mini Bototie | Mini Milktart | Mini Koeksister

R120pp

10:00 - 14:00 Viljoensdrift Boat Cruises on the Breede River: Enjoy a 50 minute boat cruise 

which depart every hour on the hour. Visit our deli to purchase 

goods to take along on the boat. We provide glasses and ice for 

your convenience. We do not allow own food and beverages on 

the boat, everything needs to be purchased in our deli. During the 

Market on Sunday, this house rule will not apply. 

R100 per 

adult R30 

per child 

under 3

10:00 - 16:00 Arendsig Arendsig on Fire. Come and taste some wine, order a steak roll and 

enjoy the peace and quite at our tasting room.

Vary

10:00 -16:00 Graham Beck A Fusion of Elegance: Prepare to embark on a sensory journey that 

will introduce you to the art of pairing Cap Classique, with carefully 

selected olive oil infusions sourced locally.

R170pp

Rooiberg Taste the Tradition: Join the Rooiberg's Red Chair Bistro & Deli, where 

we celebrate the finest flavours and aromas of breakfast, light 

lunches, wine, and coffee.

Vary09:00 - 15:00
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tastingroom@grahambeck.com

0236261214

karen@silverthornwines.co.za

tastings@bonnievalewines.co.za

236162795

jenna@springfieldestate.com

jenna@springfieldestate.com

tasting@vanloveren.co.za

236151505

tastingroom@grahambeck.com

0236261214

tastingroom@grahambeck.com

0236261214

Monday, 25 September

11:00 Bonnievale Wines Winemakers Braai: Come to Bonnievale Wines and enjoy a tasting 

and roosterkoek with our winemaker.

R120pp

12:00 Springfield Estate Taste Heritage Long Table Lunch: Join us for a sumptuous long table 

lunch on the Springfield Estate, where 5 generations of Bruwers have 

been mastering their craft. Taste the wines, steeped in heritage and 

tradition, paired with a family-style feast. Ticket price includes a 

cellar tour, three course lunch and wine on the table, additional 

wine can be purchased. 

R700pp

10:00 for 10:30 Springfield Estate Walking Vineyard Tasting: Join us for a morning stroll through the 

vineyards and learn about the Springfield wines and our farming 

philosophies. Taste 5 wines where they are grown and made, while 

enjoying the fresh air and splendour of nature around you. 

R120pp 

incl wine 

tasting

11:00 Silverthorn Bubbly Brunch: 6 course brunch creatively paired with 6 Silverthorn 

Cap Classiques

R1000pp

10:00 -16:00 Graham Beck Sparkle and Pop Heritage Tasting: As you sip and savour these 

remarkable wines, you will discover the unique and harmonious 

pairing they form with a selection of popcorn flavours inspired by our 

heritage.

10:00 Zandvliet Classic Pairing: Immerse yourself in a sensory journey where each sip 

reveals in the artistry and craftmanship behind our exceptional 

wines. Delight your palate as our knowledgeable sommeliers guide 

you through a selection of our finest vintages, perfectly paired with 

delectable bites that complement and enhance the flavours.

R120 pp

R180pp

10:00 -16:00 Graham Beck A Fusion of Elegance: Prepare to embark on a sensory journey that 

will introduce you to the art of pairing Cap Classique, with carefully 

selected olive oil infusions sourced locally.

R170pp

10:00 -16:00 Graham Beck Sparkle and Pop Heritage Tasting: As you sip and savour these 

remarkable wines, you will discover the unique and harmonious 

pairing they form with a selection of popcorn flavours inspired by our 

heritage.

R180pp
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www.viljoensdrift.co.za

0236151017

info@vanloveren.co.za

0236151505

www.viljoensdrift.co.za

0236151017

www.viljoensdrift.co.za

0236151017

tasting@vanloveren.co.za

236151505

tasting@vanloveren.co.za

0236151505

tasting@vanloveren.co.za

0236151505

Zandvliet Be a Winemaker for a Day: Travel through time during a guided 

journey through the old (recently rediscovered) Muscat tanks. Blend 

your own unique bottle of wine,artistically wax the cork and take 

your creation home with you.

10:00 - 16:00 Viljoensdrift Deli Style Picnic Lunches: Choose from a variety of cheeses, pates, 

cold meats and breads and assemble your own cheese platter.

Vary

10:00 - 16:00 Viljoensdrift Wine Tasting over the Breede: Informal wine tasting from the 

selection we have on offer. Cap Classique, Sparkling Wine, Dry 

White Wines and Dry Red Wines. 

R40 pp

R100 per 

adult R30 

per child 

under 3

10:30

R150 pp

10:00 - 16:00 Van Loveren Heritage Pairing: The platter consists of 5 of Van Loveren’s

best loved wines paired paired with 5 tasting samples of our 

heritages favourites. Ouma Jean’s Famous Sweetcorn Fritters | 

Biltong | Mini Bototie | Mini Milktart | Mini Koeksister

R120pp

10:00 - 15:00 Viljoensdrift Boat Cruises on the Breede River: Enjoy a 50 minute boat cruise 

which depart every hour on the hour. Visit our deli to purchase 

goods to take along on the boat. We provide glasses and ice for 

your convenience. We do not allow own food and beverages on 

the boat, everything needs to be purchased in our deli.

15:00 Zandvliet Classic Pairing: Immerse yourself in a sensory journey where each sip 

reveals in the artistry and craftmanship behind our exceptional 

wines. Delight your palate as our knowledgeable sommeliers guide 

you through a selection of our finest vintages, perfectly paired with 

delectable bites that complement and enhance the flavours.

R120 pp

R150 pp

14:00 Zandvliet Be a Winemaker for a Day: Travel through time during a guided 

journey through the old (recently rediscovered) Muscat tanks. Blend 

your own unique bottle of wine,artistically wax the cork and take 

your creation home with you.
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