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Sumaridge Estate Wines

Earthly expression, portrayed to heavenly effect
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Sweeping sea vistas dominate the view 

from the Sumaridge Wine Cellar, and 

our wines are the embodiment of our 

Terroir and the maritime influences of 

the  cold Benguela  current that 

washes our  shores.

This picture taken from the cellar 

shows the view across onrus towards 

betty’s bay Where you can sea the sand 

dunes apparently half way up The 

Mountain.  

The aerial view, opposite, of part of the 

estate shows how close the Estate is to 

the ocean.

These mountains form part of the 

Fernkloof nature reserve, a wildlife 

haven, and a hiker’s paradise.

Walker bay lies to the South East and 

Danger Point can be seen on the far 

right of the point. 

The Hemel en Aarde 

Valley
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In the opposite 

directtion lies 

the 

babilonstoring 

nature reserve 

with mountains 

rising to over 

640 metres
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Indiginous flowers thrive….

Sumaridge book 56pp to web only 1113  26/11/2013  11:13  Page 9



…….as does local wildlife.  Sumaridge boasts breeding pairs of blue crane, 

weaver birds a plenty, but only rarely will you spot a caracal or a bat eared fox
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The estate is committed to the organic eradication of alien vegetation.  this lovely lady leads the team, 

and believe me…..they enjoy their job!
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The design of the cellar pays homage to the great wine houses of Burgundy 

Sumaridge book 56pp to web only 1113  26/11/2013  11:13  Page 12



Spring sees the disgorging of our M.C.C.
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And a birthday proves the ideal opportunity for Gavin Patterson to pop the first cork!
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It’s also the time to label our Pinot Noir
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Christmas is at the 

height of Summer, 

and is when we 

welcome the most 

guests to visit the 

cellar, relax in the 

tasting room and 

enjoy the breath 

taking view, over the 

ocean to betty’s Bay, 

from the balcony 

Many of our guests 

come to enjoy a 

light lunch.

Others just come to 

taste our wines and 

learn about them 

from our 

knowledgable 

tasting room staff.  

Tea & coffee are 

always available 

for designated 

drivers!
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Our lunchtime tasting platters are created to compliment our wines.  But there is also a menu designed 

for our “little guests”. 
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Lunch can be enjoyed in the dining room adjacent to the tasting room……
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Or alfresco in the gardens beside our dam
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Come late 

Summer,  

usually 

around St. 

Valentine’s 

day, the 

harvest can 

begin.  

HARVEST

Sumaridge book 56pp to web only 1113  26/11/2013  11:14  Page 25



Sumaridge book 56pp to web only 1113  26/11/2013  11:14  Page 26



The grapes are loving picked by hand and painstakingly sorted
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What is harvested, and when, is dependent on the growing conditions over the Summer
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Family and friends of the staff come to help at this frantic time of year
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Crates serve many purposes! 
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While Jumping 

up and down in a 

barrell of 

grapes would be 

great fun….the 

use of an auger 

(a large 

ArchImides 

screw) is less 

romantic but 

much more 

hygienic!

“Treading” the 

grapes
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The rear of the cellar is where the work takes place and where gavin works his magic.
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The length of time spent in tank or barrel is entirely dependant on the varietal or the blend.  All the 

oak barrels are sourced in Burgundy.  The trees were reputedly planted by Napoleon who envisaged 

their use for building warships!  Napoleon loved South African wine so he would certainly approve.
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And finally we can all enjoy the fruits of our 

labours!
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The Lodge at Sumaridge provides guests with secluded Luxury accommodation
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……and the valley is aptly named. Having bought the vineyard the Bellingham 

Turner family were keen that others should be able to share with them the 

beauty of the estate, and they transformed a former farm cottage into a 

gorgeous, secluded, five-room lodge.

The main lodge has four en-suite bedrooms, all with brushed-oak

flooring and four poster beds; each is gently themed to an indigenous plant. The 

very spacious rooms also boast private patios or balconies. There is also a 

separate wheel chair friendly suite. The house is very child friendly.

The décor has a contemporary feel with just a touch of Africa. The beautiful 

landscape is reminiscent of the west coast of Scotland or Ireland,  and Simon 

and Holly wanted to evoke a sense of being in Africa. The whole property boasts 

a collection of original artworks, all sourced from local artists and the 

galleries of Hermanus.

The lodge has a spacious open plan living room and dining room with an open fire 

for cool winter nights. There is a fully fitted kitchen with - not surprisingly - a 

well stocked wine fridge! Almost all our guests could be classed as independent 

travellers who appreciate the flexibility of a serviced self-catering option, as 

well as being able to enjoy the first class eateries,both in the Valley and in 

Hermanus.  There is much to  to do without even leaving the estate, with hiking 

through the fynbos, mountain biking, fishing and bird watching - the estate 

boasts several breeding pairs of blue crane - the national bird of South Africa

It’s a house that has been designed for house parties.  Whether it’s enjoying a 

“sundowner”, curled up with a good book, regaling friends with tales of the “one 

that got away”, lazing in the hot tub, cooking up a braii in the fire pit, or going to 

war on the boule court or even a vicious game of scrabble, when it comes to 

early evening,  guests both young and old seem to gravitate to the veranda and it 

becomes the heart of the house.

Hemel - en - Aarde means heaven and Earth…..
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The open plan 

sitting and 

dining room
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If you enjoy cooking with wine….it’s the ideal place to experiment with pairings
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The protea kingsize suite also has a sofa bed
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The Grapes twin suite also has a sofa bed
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The arum kingsize suite
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The pomegranate twin suite
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The Aloe king size suite is disabled friendly and has it’s own entrance and it’s own kitchenette.  

Perfect if you are lucky enough to bring your chef or your nanny.
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Early evening when the “stoop” becomes the heart of the lodge
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Nature provides the stunning sunsets…we provide the matching wine!
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