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FZ8 | a 200-vear-old tradition was revived when their
poot &l brancy was launched in 2003, The brandy
gouble distilled in traditonal copper stlls and made
‘prcording 1o the Spanish Solera method. wh
srerabfending from a Lered system of <

s st to gve b a vanilla flavotin A bramdy
‘biscatt tasting Is-onvofferin the elegant tasting rooms,
#ritl fmeze platters (or picnics on the fawn; booking
pssenbal) lend themselves to lunch-time stops.

The Gude Wellington Estate s an appealing
owernighl baven for travellers on the Vestern Cape
Brancy Route A brick road leads 10 a secret valley
and a bepuiling complex of buiidings clustered
-behind the | 795 farm, In the cosy tasting room, lined
with teresting memorabilia; the glow of Dr Rolf
Sehurmacher's awatd-winning, Lriple-distilled, pot still,
fiveyear-nld estate brandy (3 |O-yearold s in the
Fraking ) s echeed by the gleaming coppet in the
swelcarning kitchen 'n the fourstar OudeWellington
.gueé.'t hiouse where former stables have been
comverted nto characterful en-suite bedrooms,

"l had ripver drunk Brandy before,” admits Rolf,

a etired] dentist from the Bhineland region in
Ciermany: Nar had he ever baeh to South Afnca
before he emigrated to the Cape in [ 991, having
chogen Afca as & welcoming immigration destination.
The leap of faith led to the wine farm, which Rolf
restered it by bit. and to brandy and grappa making,
not e mantion a couple of resident ostriches, alpacas
anida loveahle boerbul named Balow,

“Ielind brandy had a whole added elament to it;
that fmitiness that comes through from the grapes:
s o show precessTon prow the grapes, Farvest them,
-distil the wine, mature it jn oak barrels, sit nexd to it
aet wihifis af its fch afores — Hwas a swift corvert,”

Its hard toresist the temptation of dining in
chelfpatron [ohp Tecklenburgs Cude Welllngton
Restalirantin the old winery where mouthwatering
dishies such as Rabbit with Mustard Sauce,
Marrowbone e Teast and Slow-roasted Lamb Shank
with Minted Yopurt feature on the menu,

Part of the fascination of the Westem Cape
PBrandy Route isithe shear diversity of the distillenies;
whigh range from ene-man operations producing
saiaie brandies from grapes grown on the praperty,
1@ Righly sophisticated operations such asVan Byn,
which-has the largest maturation cellar in the
“sptthern hermisphere.

At the Clide Molen Distillery'in Grabouw, orice
awied by the mian known as the father of South
African brandy, Rene Santhagens, history has turned
Il eirele After acaliring aknowledge of wine >>

Abraham Valentine
demonstrating the art
of the cooper atVan
Ryn Distillery.

Brandy master
Charles Stassen
on the stoep at
De Compagnie. Their
| Q-year-old brandy has
been selected as an
official government gift.

The graceful gable
of Mederburg manor
house,

At Mederburg
the wine is distilled
in a pair of English
copper pot stlls.
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Part of the farm
at Uplands, which

the first sc
Wellington, daring

back to 1850

Farmer
veterinarmn
Edmund Oettle

at Uplands Estate,

where he produces
organic brandy.
Aptly named,
Ulitlyk Estate has
ane of the loveliest
settings in the
Cape, with views
of the Simonsberg
Mountains,

>> ‘and brandy making in the Cognac regian of
France, Santhagens came to South Aftica He arnvad
at Basman’s Crassing in Stellenbosch and dedicated
himszlf te improving local standards, creating fine
brandy in the French tradition and comtributing to the
1924 law governing brandy distillation here.

Since 2004, Gude Molen has been ewned and
modermised by Edward Snell & Co. Brandy [*aster
Crave Acker, presding over giant pat stills Lang Tom
and Big Bertha, which hold an awesome 18 000 ard
2| 000 litres respectively explains the impoltince of
the first distillation: "it's imperative that the ‘low wire®
is made from good auality wine”

Only the best will do for Qude Malen's award-
winning |4=year-old brandy and |Q-yearold brangy
and alongside the display of brandies n the distillsry
shop are spirited spin-offsbrandy cale and frut
botlied in brandy by local wornen: Watch out for thies
manthiy Suriday lunches dreamt up by award-winning
chef Mic van Wk in the hospitaiity centre, where light
lunches can alse b2 booked.

Brandy is matured in French oak barrels, fio
larger than 35 ires, for- & minimum of three years
by law to give it its characteristic taste and aroma
AtVan Ryn's gracious French chateau-style distlllery
Abraham Valentine, 2 cooprer of 35 years slanding,
gives demonstrations of his art. revealing why the
tool for fitting the head on the vat or barrel s knoits
asThe Devil (it works in the darld) and finishing by
namrrerng aut his own particular tune as he tghtens
the last steel happ around the hand-shaped staves
(every cooper has his own signature rhythm from the
time he cormpletes his apprenticeship).

How should brandy be savoursd? First by
‘nasing, explains brandy aficionade Helmuth' Kisting,
He demonstiites this with Van Ryn's Resérve
callection af brandies: award-winning 1 2-vear-aid;
| 5-year-old and 28-year-old sngle pot still brandies
which are offered with 2 coffes and chiocalate
combination for 1astings at the distillery: “Start by
holding the glags at chin hieight 1o catch the first
vislatile aromas of frut before maving down throug
the layering of aromas and taking a firsttiny sip, Which
you then hold on thie palate" says Helmuthe intage
and pot still brandies should be drunk oo their ewn,
They're works of art. and vauwouldn't think of
painting over the Mora Lsa, would you* [
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