WHAT A VIBRANT LANDSCAPE



The call of the
great outdoors

Spring wild flowers depend on good rains which were
aplenty, so this year should be no exception to the
rule. A visit to see this annual natural phenomenon is
on people from around the globe's bucket list!

The West Coast is transformed into a vibrant carpet of
colourful spring flowers. What better way to welcome
in the spring season than with a flower-viewing trip?
This year, late August to early September is the

best time.

From Citrusdal to Clanwilliam, you can explore this
magnificent spring wild flower show. Or, if you're up

for a drive and love a scenic mountain pass, you can
traverse the remarkable Pakhuis Pass to the Biedouw
Valley, enclosed by the Biedouw mountains to the
north and the Tra-Tra mountains to the south. The
valley is known as a spring wild flower mecca with
nemesias, lachenalias, babiana and ixias in shades of
orange, vellow, pink and blue among others seen in
an exquisite profusion.

Cederberg Wines makes for the perfect day trip
during your flower-viewing safari with wine tastings
on offer and handcrafted beers for sale. Or opt for a
mountain stay at Sanddrif Holiday Resort.
Comfortable and well-equipped accommodation
with incredible mountain and river views, hiking trails
and river swims, and nights spent under a canopy of
stars offering some of the best stargazing in the
Southern Hemisphere should clinch the deal. Spring
trip sorted!
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Committed~Fo The Braai-

All South Africans enjoy the sociable art of cooking
over an open fire — it's built into our DNA! On 24
September this year, millions of South Africans will
be commemorating National Heritage Day, which
is also known as National Braai Day, around a fire.

Everything from braaibroodjies to chops and
boerewors or potjies will be cooked over the coals
as the enticing appetising smells of smoke and
food grilling mingle and fill the air. So light those
fires, open those bottles of Cederberg wine and
get braaing!

A family tradition that
continues is my mom % braai
marinade recipe.”

— David Nienwondt

Huibrecht's Braai Marinade

Equal portions each of:
All Gold tomato sauce
Sunflower oil
Worcestershire sauce

Mix together well and marinate the meat in the
fridge for a few hours or preferably overnight.

David Nieuwoudt is a committed braai guy and has
access to excellent quality meat from the
Superspar’s butchery in Clanwilliam, the nearest
town. Here blockman Hendrik Slingers expertly cuts
lamb chops to David's preferred thickness with just
the right amount of fat on the side. The succulent
lamb comes from Carnarvon in the Karoo.

Then there's Nicky Lategan's butchery in the
Swartland town of Moorreesburg. David and his
wife Cisca proclaim their beef to be the best and the
sirloin steaks the most tender and tasty in the land!




ALL THINGS FRESH & NEW

Your Gpring (ivele Guide

Spring in the vineyards brings hope and celebration as the first green
shoots appear, marking the shift from winter dormancy as each day
becomes another step towards the next vintage. Sap courses through the
vines, triggering bud break followed by flowering.

In anticipation of all things fresh and new — we thought to remind you of
how you can best unlock your Cederberg Circle experience.
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