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From The HOA Office

HOA enquiries
021 863 6128
hoa@valdevie.co.za

Accounts Department
021 8636102
accounts@valdevie.co.za

building Department
021 863 6103
building@valdevie.co.za

Healthclub
021 863 6136
healthclub@valdevie.co.za

Polo
021 863 6169
polo@valdevie.co.za

Wine at Val de Vie
021 863 6143
wine@valdevie.co.za

Ryk Neethling Swim School
valdevie@learntoswim.co.za
079 899 5606

events & Marketing
021 863 6100
events@valdevie.co.za

Sales Office
021 863 6101
property@valdevie.co.za

Polo Club Restaurant
021 863 6174
restaurant@valdevie.co.za

Security
021 863 6110
072 900 3954
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it is that time of year again, when the 
Plane trees and our vineyards stand 
proudly full with green promise of warm, 
late sun-downer sunsets. The life worth 
loving is in full swing!

Work on the walkways to our new 
picnic area at the river was completed. 
We trust this long awaited area will be 
an enjoyable spot over the summer 
period…
 
urgent attention is currently given to 
the quality of our water sources. Sadly, 
even in this clean valley we have to keep 
strict quality monitoring systems in place 
to detect early signs of deterioration. 
We have involved the best in the field to 
advise us. We have been implementing 
remedial treatment for small problems 
that already exist together with improved 
monitoring steps. This treatment 
will predominantly consist of natural 
biological steps like the introduction of 
bio Havens (floating islands).  Microbes 
produce a sticky biofilm that grows on 
these islands – they are responsible for 
breaking down waste and nutrients, 
providing for better water quality.

The management of our fresh water 
network will be improved with the 
installation of additional bulk meters and 
the automation of meter readings.  With 
this, potential losses can be pinpointed 
to a specific section of the estate.  
With the automation of our water 
meter readings, we will be able to alert 
residents of abnormal usage, e.g. due to 
a burst pipe. Many residents had to fork 
out abnormal amounts to pay for water 
due to undetected water leaks.

Over the last quarter, you will 
have noticed improvements in our 
landscaping.  We have planted more 
than 100 trees along the edge of Village 
8 (The Lakes), installed 6 play parks for 
our children, planted olives around the 
Sport & Leisure Centre, established a 
lemon and lime orchard in Village 1 and 
replanted many beds.  The planting of a 
further 100+ trees across the estate is 
also in the pipeline.

Our improved crime prevention efforts 
and close collaboration with our 
neighbours and affected stakeholders 
in the valley have certainly paid off. We 
had an incident free quarter so far. Apart 
from all our efforts beyond our estate 
fence, our plan for a major internal 
upgrade is well under way.  it is planned 
to start construction early 2012, subject 
to the necessary corporate approvals.

As the festive season draws closer, 
we hope you will take full advantage 
of the summer season on Val de 
Vie.  Remember to stock up on your 
favourite wine from our cellar. The 2011 
Sauvignon blanc is something special 
and the Ryk Neethling 2010 should not 
be missed. Also be sure to try out the 
new cakes and pastries in the restaurant. 
The Polo Club enriched their repertoire 
with the skills of a permanent pastry 
chef…  

enjoy the last days of 2011!

Regards,
Christo Reeder
estate Manager
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 PROPERTY MATTERS 

With the serious shortage of rental stock 
on Val de Vie, we are advising many of our 
clients to consider this as an option. 

Coupled with the current pressure on 
resales plot’s prices and the extra levies 
for not having built; this has already 
proved to be an option for many.

I would however caution that this is not 
necessarily a serious consideration for all. 

There are however many factors to be 
taking into account - amongst them 
being: 

 BREAKING NEWS: 
There is a serious shortage of rental stock on Val de Vie! Should you consider the building-to-let option?

How often haven’t we heard someone 
saying “I will never build again” or 
“our costs ran hopelessly over the 
budget of that which we allowed for”?

So often - that which should be a 
rewarding experience turns out to be 
an unnecessary frustration. Never 
mind the time it takes to plan and 
ensure that there are no hidden costs, 
supervise and fret over “the 
excitement” of a new home. Do all the 
checks and balances and then still 
have to manage the cash flow etc.

This is the very reason that we have 
recently started offering our clients a 
turn-key option. By turn-key we mean 
exactly that - our clients give us an 
indication of their total budget that 
they are comfortable with, to allocate 
for the completion of a home.

We will then structure a package for 
them which includes all the costs - so 
that there are no surprises when they 
get to “turn the key”. By all costs - we 
mean all costs which would include 
the following by way of example:

We are here to serve you and make this journey a pleasurable experience for you. Contact us to discuss the planning of your new 
home/investment on Val de Vie and experience our exceptional service!   Ph 021 863 6101 or email us on property@valdevie.co.za 

BUILD-TO-LET LET AS AN OPTION:

�Cash flow availability vs funding the    
project (which we would not 
recommend)

�Appetite for rentals vs patience for 
capital growth

�Apportionment of costs vs nett yields
�Recovery period of market vs capital 

appreciation on asset

We are here to assist you and guide you 
as best we can. Feel free to make an 
appointment with us to advise you in this 
regard.  If this is possibly an option for   
you then you might want to consider 
reading the next article below.  

TURN-KEY OFFERING:

�Design of the home
�Municipal submission fees 
�Engineer’s fee
�NHBRC fees
�Val de Vie Site hand over fees
�PC amounts for finishes including 

airconditioning, oven/hob and 
extractor etc

This way the clients know exactly what 
they are in for - with no hidden costs 
and also save substantially on the 
transfer duty. 

So by way of a practical example, we 
can offer our clients a turn-key 
package which will allow for a 400m² 
House which will include 4 en-suite 
bedrooms, staff accommodation 
/guest-suite, two living areas, a 
covered patio, a pool, double garage 
and landscaping - all finished to a very 
high standard with strict supervision. 
And then the total all in cost could be X 
incl Transfer duty! Give us a call for 
pricing). 

We can tailor make a package that will 
best suit your budget.  
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FROM THe 
buiLDiNg OFFiCe
Val de Vie reached a milestone these 
past three months by completing its 
100th property!  before builders holiday 
this year we will add another thirty 
to that number.   These are not only 
statistics as residents are not only a 
Sg number to us.   We take pride in 
knowing every one of you by name 
and we are well aware of it that we are 
called “greek” names behind our back, 
because we have to be the bearer of 
bad news so many times.  Nevertheless 
it is an absolute joy being involved 
with all of you during the planning and 
building phase and we want to take 
this opportunity to say welcome to all 
our new residents on the estate.  it has 
been a challenging year and extremely 
rewarding at the same time.

The fact that the estate has been 
blessed with so many building activities 
added to some of those challenges 
because no one could comprehend 
that we would excel in this economic 
environment - and here we are; the 
busiest building estate in the country.  
Val de Vie continues to grow overnight. 
building plans that were presented at 
the Aesthetics committee a few months 
back have suddenly transformed into 
homes and new families. in all of this, our 
office take centre stage.   it is therefore 
understandable that a lost African grey 
ends up on building inspector Kobus 
Rossouw’s shoulder, and two lost dogs 
sit in my office while their owner is in 
the gym.  Maybe this is a good time to 
remind residents that the rules to keep 
their dogs safe and secure, is not only for 
safety reasons towards other residents, 
but also to protect them from getting run 
over by a car or even being “adopted” by 
an HOA employee.  

So back to building and architecture.  
Residents Sue and Marius Mostert 
recently travelled to Paris, as so many 
of our other residents, and they shared 
these photos with us.  it is so beautiful 
to see the Aesthetic elements we 
have incorporated into our guidelines, 
the shutters, curvilinear wrought iron, 

external carriage type lights, immaculate 
front doors and detailed mouldings.   The 
Cornerstone magazine captures these 
elements and our next issue will portray 
more of the aesthetic elements we want 
to see on the estate.  We also address 
the milestones for occupation in this 
issue to avoid any misunderstanding 
towards the end of a project and 
therefore create less stress when 
moving in.  

Apart from the building activity we also 
have many existing houses submitting 
rider plans for alterations and additions 
eg painting, please note that you need 
to consult the aesthetic committee 
when making any aesthetic or structural 
changes.  

The guidelines and alterations checklist 
are available on our website and you are 
welcome to contact the building office 
for advice.

With the rapid increase of properties 
our biggest challenge will soon 
become maintaining quality on existing 
properties.  The landscaping and building 
committee will be doing inspections 
on existing houses to advise clients on 
possible items that need maintenance 
and attention.  We would appreciate 
cooperation in this matter and residents 
should understand that in order to 
maintain quality and protect your 
investment and those of others we need 
to maintain procedures and on-going 
maintenance. 

During the past year the building 
office has built up a motto by saying 
“help–me-help-you” and yes this phrase 
was adopted by the ever so popular 
movie Jerry Maguire, but it is so true 
in our daily operations.  Consulting us 
before attempting a change to a plan or 
omissions has resulted in many happy 
solutions.  

With builder’s holiday ahead, the 
residents can be assured of a peaceful 
break from power tools and contractors.   
The children can be released over the 
holiday and discover this wonderful 
estate of ours.  We wish you all a 
blessed festive season, keep safe and 
see you in 2012! 
Anel Steyn

Property
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beFORe AND AFTeR
After slightly over two years of being 
involved at Val de Vie, it was incredibly 
interesting to go through the pictures 
taken of the estates Landscaping from 
August to December 2009. During this 
period extensive research and planning 
has taken place to insure a far superior 
product. in the below photo’s you will be 
able to see some of the challenges that 
have faced the maintenance team and 
the improvement to date.

Happy gardening
Landscape team
golf Data

Landscaping & Nature

Verges
Photo taken in 2009. Verges

Photo taken in 2011

garden beds
Photo taken in 2009.

garden beds
Photo taken in 2011 after upgrade

Hand watering of verges, trees and selective 
dry areas in Olive groves and garden beds.

Landscaping & Nature

THe giANT 
KiNgFiSHeR 
The giant kingfisher is fairly common 
in southern Africa, and is found mainly 
in South Africa and Zimbabwe, living 
in many types of aquatic habitats. it 
feeds mainly on crabs, with fish largely 
making up the rest of its diet. both sexes 
excavate the nest, which takes about 7 
days, and is dug into vertical sandbanks. 
Amazingly, they can excavate tunnels as 
long as 8.45m!. it lays 3-5 eggs, which 
are incubated by both sexes, for 25-27 
days. The nestlings are fed mainly by the 
male, once every 48-213 minutes. They 
seem to stay in the nest for about 37 
days, after which they are still dependent 
on their parents for at least 21 days.
Occurs across much of sub-Saharan 
Africa, including southern Africa, where 
it is fairly common in northern Namibia 
(including the Caprivi Strip), northern 
and eastern botswana, Zimbabwe, 
central and southern Mozambique 

and South Africa. it can live in almost 
any water body with enough food and 
overhanging branches, such as streams, 
rivers, estuaries, seashores, sewage 
ponds and water furrows.

FOOD 
it feeds mainly on crabs, with fish 
dominating the rest of its diet. it normally 
hunts from perches in tree canopies, 
where it searches for prey. Once the 
prey is located it dives into the water, 
sometimes immersing itself completely. 
The following food items have been 
recorded in its diet:

Vertebrates 
•	 crabs  

Potamonautes perlatus (Cape river crab) 

•	 fish up to 17.7cm long 
•	 frogs  

clawed toads Xenopus (Platannas) 

•	 Aquatic invertebrates 

bReeDiNg
both sexes excavate the nest in about 
a week, consisting of a burrow dug 
into a vertical sandbanks close to the 
waterline. it consists of a 0.9-8.45 m 
long tunnel, ending in a 20-60 cm wide 
unlined chamber. 

egg-laying season is normally from July-
January, peaking from August-October. 
it lays 3-5 eggs, which are incubated for 
25-27 days by both sexes. 
The nestlings are fed mainly by the male 
every one to four hours. They probably 
stay in the nest for about 37 days, after 
which they are still dependent on their 
parents for at least 21 days. 

THReATS
Status uncertain, although it is fairly 
common in protected regions. its 
population seems to be decreasing in 
certain areas, probably due to loss of 
potential nest sites.
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TRee FeATuRe
This is beautiful tree (pronounced si-
zig-ee-um) is home to many birds and 
insects, but invasive in the betty’s bay 
area of the Western Cape.

DeSCRiPTiON
An evergreen, water-loving tree, which 
grows to a height of 8 -15 m. This tree 
is often found near streams, on forest 
margins or in swampy spots. The leaves 
are elliptic to circular, bluish green on top 
and a paler green below. young leaves 
are reddish. The white to pinkish fragrant 
flowers are borne in branched terminals 
and have numerous fluffy stamens and 
produce abundant nectar. it flowers from 
August to November. The fruits are oval 
berries, red to dark-purple when ripe.

DiSTRibuTiON
it occurs along streambanks from 
Kwazulu-Natal northwards to 
Mozambique. it grows in forest margins, 
in bush or open grassy and sometimes 
high country.

DeRiVATiON OF NAMe
According to Pitman and Palmer (1972), 

the generic name Syzygium is based 
on a greek word meaning “coupled”, 
an illusion to the paired branches and 
leaves.

The specific name cordatum, is the Latin 
word “cordatus”, meaning heart-shaped, 
this is in reference to the heart-shaped 
base of the leaves.

eCOLOgy
According to Palmer and Pitman (1972), 
one of the only two nesting sites of the 
Woolly-necked Stork known in South 
Africa is in an umdoni swamp forest 
near Mtunzini. The foliage of this tree 
is eaten by Kudu and birds such as the 
Crowned Hornbill feed off the large hairy 
caterpillars that sometimes infest the 
tree.

uSeS AND CuLTuRAL ASPeCTS
This tree is known for its many uses. The 
fleshy fruit is slightly acid in flavour and is 
eaten by children, monkeys, bush-babies 
and birds. The berries are also used to 
sometimes make an alcoholic drink. The 
powdered bark is used as a fish poison. 
in central Africa the tree is known as a 
remedy for stomach ache and diarrhoea. 

it is also used to treat respiratory 
ailments and tuberculosis 

gROWiNg SyZigiuM CORDATuM
The tree is best grown from seed. For 
better germination pre-treat seed with 
a pre-emergance fungicide, this will 
prevent seedlings from dampening off 
before emerging above the soil. Sow 
seed in a seed tray filled with well-
drained soil and cover seeds with a 
thin layer of soil. Water well and keep 
in a well-ventilated area. Once seed 
has germinated, feed seedlings with an 
organic liquid fertilizer. Pot seedlings into 
individual plant bags or pots.
As its common name suggests, this is 
a water-loving tree, so it is best planted 
in full sun near a stream or river bank or 
any damp area.



Landscaping & Nature

‘n PeRD VAN ‘n 
ANDeR KLeuR!
At Val de Vie we’re proud of our efforts 
to reintroduce formerly indigenous game 
into the berg River valley. The estate is 
home to both Springbok and zebra, and 
as this photo shows, the animals have 
settled well into to their new home and 
delight both residents and visitors alike.
We’re thrillled that the estate is 
becoming a haven for our beautiful 
indigenous flora and fauna. it’s another 
reason why Val de Vie is aptly called the 
Valley of Life!

Zebras are several species of African 
equids (horse family) united by their 
distinctive black and white stripes. Their 
stripes come in different patterns unique 
to each individual. They are generally 
social animals that live in small harems to 
large herds. unlike their closest relatives, 
horses and asses, zebras have never 
been truly domesticated.

There are three species of zebras: the 
plains zebra, the grévy’s zebra and the 
mountain zebra. The plains zebra and the 
mountain zebra belong to the subgenus 
Hippotigris, but grevy’s zebra is the 
sole species of subgenus Dolichohippus. 
The latter resembles an ass, to which it 
is closely related, while the former two 
are more horse-like. All three belong to 
the genus equus, along with other living 
equids.

The unique stripes of zebras make 
these among the animals most familiar 
to people. They occur in a variety of 
habitats, such as grasslands, savannas, 
woodlands, thorny scrublands, 
mountains, and coastal hills. However, 
various anthropogenic factors have had 
a severe impact on zebra populations, in 
particular hunting for skins and habitat 
destruction. grevy’s zebra and the 
mountain zebra are endangered. While 
plains zebras are much more plentiful, 
one subspecies, the quagga, went 
extinct in the late 19th century, though 
they have now been rebred from zebra 
DNA.

STRiPeS
it was previously believed that 
zebras were white animals with black 
stripes, since some zebras have white 
underbellies. embryological evidence, 
however, shows that the animal’s 
background color is black and the white 
stripes and bellies are additions.[3]
A mother nursing her young blends into 
a stand of deadwood.

The stripes are typically vertical on the 
head, neck, forequarters, and main body, 
with horizontal stripes at the rear and 
on the legs of the animal. The “zebra 
crossing” is named after the zebra’s 
black and white stripes.

L A N D S C A P I N G ,  I R R I G A T I O N  &  G A R D E N  S E R V I C E S

A wide variety of hypotheses have been 
proposed to account for the evolution of 
the striking stripes of zebras. The more 
traditional of these (1 & 2, below) relate 
to camouflage.

1. The vertical striping may help the 
zebra hide in grass. While seeming 
absurd at first glance, considering that 
grass is neither white nor black, it is 
supposed to be effective against the 
zebra’s main predator, the lion, which 
is color blind[dubious – discuss]. in 
addition, even at moderate distances, 
the striking striping merges to an 
apparent grey.

2. Another hypothesis is that since 
zebras are herd animals, the stripes 
may help to confuse predators—a 
number of zebras standing or moving 
close together may appear as one 
large animal, making it more difficult for 
the lion to pick out any single zebra to 
attack.[8][unreliable source?]

3. it has been suggested that the stripes 
serve as visual cues and identification.
[3] Although each striping pattern is 
unique to each individual, it is not known 
whether zebras can recognize one 
another by their stripes.

4. One theory suggested by an 
innovative experiment posits that the 
disruptive colouration is an effective 
means of confusing the visual system of 
the blood-sucking tsetse fly.[9]

5. Alternative theories include that the 
stripes coincide with fat patterning 
beneath the skin, serving as a thermo-
regulatory mechanism for the zebra, 
or that wounds sustained disrupt the 
striping pattern to clearly indicate the 
fitness of the animal to potential mates.
[citation needed]

Landscaping & Nature
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Pink Polo

blackberry Pink Polo
When you drive into Val de Vie estate 
it feels like you are in a different world! 
Hugged between the beautiful vineyards 
of the Western Cape, this jewel of a 
estate, like non you have ever seen 
before hosted a generous event to 
create awareness around breast Cancer.

Worldwide, breast cancer comprises 
22.9% of all cancers and one in 8 women 
will be diagnosed of breast-cancer in 
their lifetime. in 2008, breast cancer 
caused 458,503 deaths worldwide 
 
The day was filled with beautiful pink 
detail, from the food to the décor all 
done by the fabulous edith Venter 
who has run the most stunning and 
successful events for the longest time! 
She stays my favorite event-lady and all 
round Champagne queen! 
 
i had the privilege to DJ at the polo this 
year keeping the guests tapping their 

i had the privilege to DJ at the polo this 
year keeping the guests tapping their 
feet whilst enjoying perfectly pink bubbly 
and delicate catering out of this world. 

elana Africa was the colorful MC and 
she is always a breath of fresh air to 

have a company and as a Master of 
Ceremony. 

guests were dressed to impress and the 
theme “Shades and Shoes” was well 
portrayed. They were loving the odd “rub 
of a shoulder” with Celebs and media 

to their hearts content. Liezel van der 
Westhuizen, Roxy Louw and Vanessa 
Marawa were some of gorgeous girls 
mingling with the guests and Ryk 
Neetling was also there as Marketing 
Representative for Val de Vie
 
The Kobus Dippenaar fashion show was 
as usual really something else. i would 
say Kobus Dippenaar is easily one of 
South Africa’s most magical designers 
with such a creative talent. His gowns 
are to die for!

The Kobus Dippenaar fashion show was 
as usual really something else. i would 
say Kobus Dippenaar is easily one of 
South Africa’s most magical designers 
with such a creative talent. His gowns 
are to die for!
 
Ryk Neethling welcoming the guests 
This was followed by the highlight of the 
day which was the PiNK POLO a Polo 
match between team “bold” and the 
“Curves”
 
i would say the blackberry Pink Polo 
event is definitely one of the highlights 
of the social scene in and around Cape 
Town and if you missed this year do 
yourself	a	favor	and	don’t	miss	2012′s	
event! i had the privilege of being there 
for the first and the second event 
and watching it grow from strength 

to strength makes me feel that there 
is hope in creating MORe awareness 
around breast-cancer! 

brigitte Willers 
South African DJ, Sportsmodel, 
entrepreneur and Socialite

www.thejogblog.co.za
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eLANA AND 
gRANTS WeDDiNg
LeAD-uP AND PLANNiNg OF yOuR 
WeDDiNg.
We planned most of our wedding remotely 
as we were living in Sydney and the 
wedding took place in Cape Town. i (bride) 
used lots of blogs and bridal magazines to 
draw inspiration and develop my ideas. 

THe WeDDiNg DAy – MeMORieS 
AND HigHLigHTS OF THe LeAD-uP, 
CeReMONy AND ReCePTiON.  

LeAD uP
We had not seen or spoken to each other 
for a number of days prior to the wedding 
(as per the Jewish tradition) and there 
was a real build up of excitement.  We 
got ready at separate villas located at the 
venue (Val de Vie), surrounded by our 
close friends and family.

HigHLigHTS
The Ceremony:
We got married under a handmade, hand 
painted wedding canopy (see details 
below) made by bride’s mother

The Jewish wedding ceremony itself. it is 
full of so much tradition and emotion and 
the rabbi conducted it beautifully. 

The cantor sang traditional songs and 
tunes that we specifically requested and 
that are meaningful to us. Lots of happy 
tears!

Looking at the faces of our closest family 
and friends who surrounded us under the 
wedding canopy

We loved having the backdrop of the Paarl 
& Franschhoek Mountains and the green 
polo field beyond - spectacular.

The fact that so many family and friends 
came from abroad to share the day with 
us.

THe ReCePTiON
The traditional israeli dancing, which was 
charged with so much energy.  The vibe 
continued long into the night

fThe decor, which resembled a magical 
flower garden,. it was really beautiful.
lower garden,. it was really beautiful.

FAMiLy TRADiTiONS, PeRSONALiSeD 
DeTAiLS, CReATiVe iDeAS, THeMeS, 
COLOuR SCHeMeS, DeCORATiONS, 
bONbONieRe / FAVOuRS eTC

Main creative idea: a bright eclectic mix 
of indigenous South African flora and 
other flowers in a variety of containers set 
against the plain white, clean background 
of the venue. The inclusion of personal 
memorabilia like old boxes, suitcases and 
ornaments

Hand made table numbers by bride 
displaying photographic overlays of 
couple’s favourite travel destinations

White shelves in the venue filled with 
personal memorabilia including items 
belonging to bride’s grandmother and 
photos of family members who were sadly 
not able to be at our wedding

A hand made chuppah (Jewish wedding 
canopy) by bride’s mother. The bride’s 
mother painted two doves with the 
words ‘i am my beloved and my beloved 
is mine” a Jewish phrase from Song of  
Solomon.

 A hand illuminated ketubah (Jewish 
marriage contract) by bride’s mother 
bearing Jewish symbols  and personal 
imagery chosen by the bride and groom

guest list hand written on huge silver gilt 
mirror at entrance

Professionally printed and bound, 
personalised wedding booklets explaining 
the Jewish wedding ceremony 

The booklets and skullcaps (Jewish head 
coverings) were served from vintage 
suitcases - table numbers

Large white chandeliers

Home-made button holes consisting of 
ribbon and oversized buttons by bride
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Luxury Wedding Workshop

THe CéLébReR 
LuXuRy WeDDiNg 
WORKSHOP 
The 4th and 5th of November 2011 
marked a brand new event on the 
South African calendar, set to become 
an exclusive annual affair. The Célébrer 
Luxury Wedding Workshop was the first 
of its kind and presented something 
completely different to the traditional 
wedding expo. Set in the opulent 
surroundings of the Val de Vie Wine 
& Polo estate outside Paarl, it was a 
luxurious day of inspiration, creativity 
and pampering for brides-to-be who 
managed to get the inside edge from 
South Africa’s top wedding experts.

gorgeous Top billing presenter and 
bride-to-be herself, Jeannie D, was 
MC on the Friday and good Hope FM 
radio DJ, Ayanda Tini, was MC on the 
Saturday. every aspect of planning your 
wedding day was covered and discussed 
by the top industry experts from 
wedding planning, couture bridal fashion 
to the best wedding menus, cakes, 
honeymoons, jewelry and much more.

both days started off with headline 
sponsor, estée Lauder’s top make-up 
artists heading up the beauty segment, 
advising guests on how to take optimal 

care of their skin with demonstrations 
of bridal make-up. Then hair specialists 
from be Première gave tips on the latest 
hairstyles from the catwalk and red 
carpet. 

South Africa’s top wedding planners, 
Aleit and Wedding Concepts, shared 
their insider knowledge on all you need 
to know to pull off an amazing wedding 
and Décor guru, Alwijn Jacobus burger, 
shared his expert knowledge and 
inspiration on how to be unique and 
different when choosing the theme and 
décor for your big day.

A fashion panel was lead by beautiful 
celebrity stylist, Marilize de Clercq, who 
asked top fashion designers Hendrik 
Vermeulen, Kobus Dippenaar, Stefania 
Morland and Jenni button all you need 
to know when choosing a style for your 
wedding dress. each designer also 
showed some of their gorgeous bridal 
couture in a fashion show later in the 
day.
brides-to-be got top advice on wedding 
menus from award-winning Celebrity 
Chef, David Higgs, and Val de Vie’s 
winemaker, Harold Versfeld, talked about 
wedding wine pairings. isabella Niehaus, 
Kanya Hunt and Lindt’s Chocolatier, 
Dimo Simatos, demonstrated different 
wedding cake options and lucky guests 
got to taste some of the cakes as well.

After the gourmet wineland lunch, 
exclusive Serenity gave tips on how to 
choose the best honeymoon destination 
and Johan Louw from uwe Koetter 
Jewelers spoke about what designs 
to choose for engagement rings and 
custom made wedding bands.

During intervals, La Maison mixed 
the up the décor in the decadent Val 
de Vie ballroom where the workshop 
took place, with stylish chair changes, 
luxurious cushion props and lighting. 
Amazing prizes were also up for grabs 
and some very lucky brides-to-be walked 
away with Val de Vie wines, vouchers 
from La Maison, bosch appliances, 
estée Lauder hampers and vouchers 
from @Home. On the last day of the 
workshop the two grand prizes were 
drawn: a pair of diamond and tanzanite 

earrings from uwe Koetter worth 
R16 000 and a luxury honeymoon - a five 
night stay at the 6 star Coco Palm bodu 
Hithi resort in the Maldives - worth 
R40 000, courtesy of exclusive Serenity.
Renowned wedding photographer, 
Jean-Pierre uys, was there to capture 
every detail and Cape Town´s premiere 
wedding videographer, FJS, filmed the 
day. Fairlady bride was the proud media 
sponsor for this fabulous event and 

every guest received a luxury goodie 
bag.

This Luxury Wedding Workshop was 
proudly organised by Vivid Luxury, the 
luxury brand specialists; in partnership 
with Val de Vie events, the wedding 
experts who produce hundreds of 
fabulous weddings every year. The event 
was a massive success and is set to roll 
out next year to Joburg, Durban and 

bloemfontein and become an annual 
institution worth coveting.

FOR FuRTHeR PReSS iNFORMATiON 
PLeASe CONTACT:
Jessica Webb – Senior Account Manager
Tel: +27 (0) 21 465 2312 / Mobile: +27 
(0) 82 049 0212 
email: jess@vividluxury.co.za
blog: www.thevividluxuryblog.co.za
Web: www.vividluxury.co.za

Luxury Wedding Workshop



MieKe TRi RePORT 
Mieke uys competed in two triathlon 
events the past month. She got a top 20 
placing at the Clanwilliam Road triathlon 
witch consists of an 800m open water 
swim, 20km road bike leg and a 5km 
running leg. This was out of 125 ladies 
competing!

She also competed in the Slanghoek off 
road Triathlon. This was a very technical 
event, consisting off a 600m open water 
swim, 17km Mountain bike leg, and a 
7km off road run. 
even though she 
had a slight crash 
on the bike, she 
still managed to
 get 12th placed
 lady overall.

Her secret: 
PiLATeS!!!

Tri AthlonTennis

• Expert Advice • Excellent Service • Eco-Friendly

www.poleyard.co.za • poles@poleyard.co.za
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KAiNOS TeNNiS 
CLiNiC 
On 10 September 2011 the Kainos 
Tennis Academy (African Training Centre 
for Prince international and part of 
the World Tennis Legacy Foundation) 
presented a clinic for 5 to 13 year olds at 
the Val de Vie Life Style estate.

even though there was some bad 
weather to start the day, many 
youngsters turned up to experience what 
Kainos Tennis has to offer. After about an 
hour inside the gym and squash courts, 
we were fortunate to move outside and 
onto the tennis courts for some great fun 
and excitement.

During breaks Quickening Pulse and 
Future Life visited to give a short back 
ground on what they are all about and 
how to get involved.

it was truly a fun filled day where all the 
kids got the opportunity to experience 
the sport of tennis and also realize how 
much fun it can be to stay active and 
healthy, but also reach your potential 
through tennis.

Kainos Tennis is extremely fortunate 
to become involved at Val de Vie and 
we are looking forward to provide a fun 
filled, but professional and world class 
service on the estate.

Kainos Tennis offers coaching to all age 
groups and levels from individual lesson 
to group sessions. 

Please do not hesitate to contact us if 
you have any questions regarding the 
academy or if you would like to sign up 
for coaching.



26

Fun Run

VAL De Vie FuN 
RuN 2011
Spring kicked off with some strange 
weather, but it did not stop us from 
having a fabulous Spring Fun Run!

On Sunday morning the 30th of October 
Val de Vie hosted our second annual 
Spring Fun Run. it was a wonderful 
success with over 200 entrants! young, 
old, dogs and moms with prams all 
participated in the 5km and/or 10km 
event on the estate. The run was an 
easy scenic route crossing the paddocks, 
dams, orchards, vineyards, Polo fields 
and passing by all the beautiful homes 
on the estate.

After the race all participants received 
their medal and a goodie bag packed 
with a delicious continental breakfast 
among other great things. Lindt 
chocolates were enjoyed by all at the 
finish. After some coffee and breakfast 
a Polo game was enjoyed by all on the 
patio of the Polo Club.

Congratulations to Wisdom 
Makumba(1st), Jacqui bakkes(2nd) 
and Val de Vie’s Sarel Rossouw(3rd) 
competing in the 10km Race. 
Johan Keuler(1st), William Kruger(2nd) 
and Neels van Rooyen(3rd) competing in 
the 5km race!

Thanks to our Sponsors: Pam 
golding, Seeff, Maureen de Waal, 
Dormehl Construction, bergstreem 
Developments, Lindt, Star Motor group, 
Valentia farm, Future Life, Ryk Neethling 
Swimming Schools witch made the 
event  possible.

Next year can only be bigger and better!
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Swim School

PLAyeR SWiMMiNg 
CLub
Since Players Swimming Club has been 
established it has grown from strength 
to strength competing in all the Western 
Cape competitions. We are looking 
forward to our first Western Province 
Championships in December and we are 
sure all the hard work will pay off. 

in January 2012 Aaron Peirsol a five 
time Olympic gold Medallist will be 
giving a swimming clinic and motivational 
talk at the Val de Vie pool. Aaron 
dominated all backstroke events in 
world swimming from 2001 - 2008 and 
everybody is welcome to come meet this 
Olympic legend and learn what pushed 
him to reach these heights.

We will also be implementing our new 
Swimming Stars levels nationwide. 

PLAyeRS SWiM
“At Players Swim, we are passionate 
about preparing our athletes to achieve 
at the highest levels of competition. For 
swimmers, this is a long and gruelling 
process, and the individual management 
of each one is essential to them reaching 
their potential.

“The key to becoming a first-rate 
swimmer is constant exposure to world 
class competition, and our selection 
criteria are therefore strict. every training 
session and every race is another 
step in their development, and Players 
Swimmers will only ever measure 
themselves against the best. We have 
recruited some of South Africa’s finest 
swimmers to coach the next generation 
of champions.”
   

THe PROgRAMMe
Players Swim implements a coaching 
model that applies the expertise and 
experience of South Africa’s most 
successful competitive team, led by 
Olympic gold Medallist Ryk Neethling. 
The programme offers four levels of 
coaching – entry Squad, intermediate, 
Advanced and elite Squads. The elite 
Squad includes:
•	 Cameron van der burgh, 2009 & 

2010 FiNA world champion and 
record-holder

•	 Lyndon Ferns, Olympic gold 
medallist and African record-holder

•	 gideon Louw, Olympian and 
Common Wealth games Medallist

•	  Christopher Cowley, Senior 
National Finalist and National Team 
Member

•	 Frank greeff, South African Senior 
National Champion and National 
Team Member

The programme features a meticulously-
planned training regime for individual 
swimmers to ensure optimum 
conditioning, competition preparation 
and performance and long-term 
development. The cornerstone of the 
Players Swim programme is providing an 
elite competitive training environment in 
which every athlete is motivated to excel 
by embracing challenges and setting 
performance goals.

entry squad
The entry Squad programme focuses on 
developing the junior athlete’s technique 
and fitness, and is designed to help 
them become better swimmers. We do 
not coach but teach. The programme 
emphasises recreational participation 
and features limited competitive 
participation. 

Primary School Age [ ± 6 yrs – 12 yrs]
intermediate Squad

The intermediate Squad programme is 
designed to develop talented swimmers 
who have successfully swum an SA 
Age group Long Course Level i and 2 
qualifying time. These swimmers benefit 
from individual training and conditioning 
programmes and compete for Players 
Swim in club meets.

Advanced Squad
The Advanced Squad consists of 
swimmers who have successfully 
swum a SA Age group Long Course 
Level 2 and 3 and SA National youth 
Championship qualifying time thus 
proving their ability to compete and 
dedicate themselves to the sport of 
swimming. The programme features 
advanced technical development, 
intensive assessment and career 
management.

elite Squad
Players Swim elite Squad provides a 
training environment for current national 
and international competitors. The 
role of these elite athletes within the 
programme is to provide elite opposition 
for developing swimmers and raise 
the standard of competition in daily 
training. Their experience of success at 
the highest levels is invaluable to the 
remainder of the squad as they make the 
transition to a professional career.
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Keeping 
your environment 

growing.
A landscaped and well-maintained exterior environment 

where you work, live or play improves your sense of
well-being. Servest Landscaping understands the importance 

of creating and maintaining environmentally conscious
landscapes for commercial and industrial organisations,

recreational, entertainment and retail establishments and the
property development market. We have more than 40 qualified

horticulturalists, an in-house design team and all the equipment
and expertise it takes to make your landscape work for you.

Servest Landscaping - A Division of the Servest Group Contact Number 021 534 3477
website www.servestlandscaping.co.za Email landscaping@servest.co.za
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Stable Talk

FROM THe HORSeS 
MOuTH
it’s that time of the year again, and we, 
the polo staff, are happy to say goodbye 
to the cold weather, hang up the rain 
coats and outdoor weather beaters and 
put on our shorts because Summer is on 
its way!!

The Polo Club has started again with the 
Wednesday, Saturday and Sunday Club 
Chukka routine and i must say that all 
the polo club members are so happy to 
be back in the saddle, playing the world s 
oldest team sport on their trusty steeds. 
i would also like to mention that our Polo 
Club has grown from 15 members that 
we had last season to a very impressive 
30 members this season. 

The blackberry Pink Polo event in aid of 
breast cancer awareness was held on 
the 15 October 2011. With the theme 
of “Shades and Shoes” the guests who 
came through to honor this special day 
surely looked the part and enjoyed a 
very special and event full day in the 
sunshine and country atmosphere.

There were two teams competing 

against each other, they where aptly 
known as the “curves” and the “bolds” 
and we are not talking men and women 
we are talking blackberry phones! The 
teams comprised of old faithful Kevin 
Rixon on the side of the “curves” and 
Anthony bains who took up the reins of 
the “bolds”. i must admit i found myself 
hacking away on my blackberry phone 
and updating the score to my facebook 
followers as the nail biting game took 
place… you should see my nails after the 
final bell, you would think i was a stable 
manager or something…

So let’s talk about the ladies playing 
in the teams usually dominated by 
fiersome rugged men with vocabularies 
as long as “Drie buffels met een skoot 
mos dood geskiet fontein’s” main road. 
The ladies played like true blue blooded 
warriors sweeping majestically across 
the field like graceful swans on a day 

out. The game was played in good spirits 
and for the 700 plus guests who came 
specially to support breast cancer and 
the blackberry Pink Polo event.
Now it did not go unnoticed the long 
sad faces of the men between chukkas 
who were deprived of pretty women in 
flowing dresses stomping with perfectly 
formed toes the divets back into the 
ground. This you see is a tradition at polo 
games because the horses dig up the 
ground as they gallop back and forth. 
The lack of divets i must admit is due to 

the superior quality and construction of 
our world class fields that in my opinion 
would be fit for prince Harry back 
garden. but more importantly than the 
phones, the chukkas, the horses, the 
fearsome players… was the food! There 
were fabulous little cakes and treats 
and cheeses and breads and, funny little 
things that i really have no name for, 
all served by a never ending string of 
waitrons who were magically conjured 
up out of the Val De Vie Polo Club 
Restaurant, with a mission to get as 
many treats down the business ends of 
the enchanting guests. in short, the food 
was amazing!

Of all the polo events at Val De Vie 
i must admit this has been a very 
well organized one which i am sure is 
attributed to blackberries dedication 
to breast cancer and hosting events to 
bring about awareness of this disease. 

A big thank you to everyone who made 
the 
day possible and i know everyone at Val 
De Vie would be honored to take part 
again next year.

Final Score:
Team blackberry bold 5
Team blackberry Curve 2

Most Valuable Player : Julia Pilbeam
best playing polo pony: Special ( owned 
by Val De Vie Polo Club)
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black Team: black berry Curve 

Louw Schabort
Anthony baines
Tessa Moxon
Robyn Fergusson

White Team: black berry bold

Kevin Rixon
Alessandro balestri
Jessica Henrich
Julia Pilbeam

Agri expo annual horse show 2011

Three of our Val De Vie riders competed 
at the Agri expo Agricultural show that 
ran from the 3-9 October. i would like 
to congratulate erin Pape and Tristene 
Joubert for riding like absolute stars, 
they made their riding instructor very 
proud. erin competed in the 90cm 
classes with her pony Leo. it was erin 
and Leo’s debut as a new combination 
in the show ring and it is very exciting 
to watch the super team perform, i can 
t wait to see what this combination is 
going to bring to the children s show 

jumping scene in the Western Province 
in the near future. Tristene competed on 
her mount, edor, they are also a brand 
new combination. Tristene has just gone 
juniors and started riding edor 3 months 
ago. They competed in the 70 cm 
training class and got a 3rd place out of 
53 riders which is a super achievement. 
Well done Tristene, we are so proud of 
you!! 
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Contact 
Maureen de Waal
maureenk@lantic.net 
www.cch.co.za 
082 449 0900

Val de Vie
Wine and Polo estate

reSidenT aGenT

eautiful
homes

MAUREEN@

Country lifestyle living
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Wine

“becoming one of South Africa’s 
most desired wine brands producing 
consistent premium quality wines from 
the most comprehensive range of 
Rhone varietals available locally having 
a winemaking philosophy with a natural 
approach of minimal interference.”

bACKgROuND
Celebration of a French heritage with 
supreme wines

Surrounded by the magnificent 
mountains of the Paarl-Franschhoek 
Valley, the Val de Vie estate is a prime 
example of our Cape cultural legacy.
 Val de Vie is surrounded by world 
heritage sites and dates back to the 
18th century when the original land 
was granted to Huguenot descendant 
Abraham Andries le Roux back in 
1783. This was a time when the Paarl-
Franschhoek Valley produced the highest 
volume of wine in South Africa. Not 
strange, as the French Huguenots who 
settled there during the second half 
of the seventeenth century brought 
with them their skills and passion for 
winemaking. The climate – with cool 
southeasters whipping the vineyards, 
cooling them during hot summers, and 
the moody north-westerly gales that 

brought rain in winter – was akin to that 
of their fatherland.

in 2006 Val de Vie estate broke new 
ground with the production and bottling 
of contemporary Rhône-style wines 
and soon experienced the delight of 
receiving a best in class gold medal for 
our 2007 Val de Vie Shiraz at the 2009 
international Wine & Spirit Competition 
and recently another gold for the 1783 
blend at the 2011 international Wine & 
Spirit Competition.

eleven of the fourteen varietals that 
brought the Chateau Neuf-du-Pape area 
wines world-wide fame, have now also 
been planted on Val de Vie, turning the 
estate into a unique South African model 
of this southern region of France. All 
vineyard material was carefully selected 
within a 200 km radius from the estate 
and promises the most extensive range 
of Rhône-style wines from South Africa’s 
own soil.

WiNe TASTiNg 
ROOM OPeNiNg
Val de Vie Wine & Polo estate produces 
fine wines derived from traditional Rhone 
varietals. inspired by the acclaimed 
vintages of Châteauneuf-du-Pape, the 
estate has fast become recognised for 
its exceptional wines. No less than 15 
different Rhône varietals are grown at 
Val de Vie, setting apart the estate as a 
true celebration of French heritage and 
South African terroir.

We invite you to visit the estate and 
discover our fine wines at the historic 
tasting room. They can also be ordered 
directly from our website and delivered 
across South Africa. if you’d like to find 
out more about our wines, we’d love to 
hear from you.

Tasting room trading hours
Monday to Sunday 10h00 - 16h00
Closed on 25 & 26 December 2011
wine@valdevie.co.za
Vision

On Saturday 10 September, Karen 
Dormehl and her beautiful warm blood 
gelding, Kontiki, left Val De Vie early in 
the morning to set out for Kintiki’s first 
showing show (Kontiki is only four years 
old). We were very proud when we 
learnt that Kontiki came first in two of his 
classes on the weekend. He competed 
in the Milnerton Riding Club Spring 
Festival in the best Walk and best Trot 
categories. He was up against a large 
group of older and more experienced 
horses but managed to prove that he 
was the champion at the end of the day. 
Well done to Karen Dormehl, proud 
owner of Kontiki. it is very exciting and 
we can’t wait to see him back in the 
show ring.

WALK THe WALK AND TALK 
THe TALK

Trot
The trot is a two-beat diagonal gait of 
the horse, where the diagonal pairs of 
legs move forward at the same time. 
There is a moment of suspension 
between each beat. From the standpoint 
of the balance of the horse, the trot is a 
very stable gait, and the horse need not 
make major balancing motions with its 
head and neck. This is a common gait 
that the horse is worked in for dressage, 
due to its many variations. The speed of 
a regular working trot is averages 8 to 12 
km/h (5 to 10 mph), up to 19 km/h (12 
mph) in a horse driving trials marathon. 
Harness racing horses are considerably 
faster. Other variations, such as the 
“jog trot” used in western pleasure 
competition, may be much slower.

Lunging
Longeing (uS or lungeing (uK english, 
informal uSA) is a technique for training 
horses, where a horse is asked to work 
at the end of a long line and respond to 
commands from a handler on the ground 
who holds the line. it is also a critical 
component of the sport of equestrian 
vaulting. Longeing is performed on a 
large circle with the horse traveling 
around the outside edge of a real or 
imaginary ring with the trainer in the 
middle.

Canter
The canter is a controlled, three-beat 
gait performed by a horse. it is a natural 
gait possessed by all horses, faster 
than most horses’ trot but slower than 
the gallop, and is used by all riders. The 
speed of the canter varies between 
16-27 km/h (10-17 mph), depending on 
the length of the stride of the horse. A 
variation of the canter, seen in western 
riding, is called a lope, and generally is 
quite slow, no more than 13-19 km/h 
(8-12 mph).

Difference between the canter and 
gallop
The diagonal pair (in this case, right hind 
and left fore) is no longer in sync at the 
gallop.

The canter and gallop 
are related gaits, as the 
rider simply asks the 
horse to gallop from the 
canter by allowing it to 
lengthen its stride until 
it is four-beat, rather 
than three-beat. When 
the stride is sufficiently
lengthened, the diagonal 
pair of beat two breaks, 
resulting in the inside 
hind striking first, 
before the outside fore. 
The horse is able to 
easily move in and out 
of the gallop using the 
canter.

Although the walk, trot, 
and canter can be 
collected to very short, 
engaged strides, the 
gallop, should it be 
collected as far as 
possible, will turn into 
a canter stride. in the 
same sense, if the 
canter stride is 
lengthened to the 
extreme, it will 
invariably turn into 
the gallop. This doesn’t 
mean that the rider 
cannot achieve an 

extended canter, but care must be taken 
to maintain the purity of the gaits.
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iNTRODuCiNg 
NiKKi
The wine cellar would like to welcome 
Nikki van Aard to their team!
“i have a passion for wine but i ended 
up in the wine industry by chance. i 
soon fell deeply in love with all aspects 
of it, especially the industry’s diversity 
and how it appeals to many people in 
different ways. i believe that we really 
have something special at Val de Vie – a 
great team, a perfect setting, exceptional 
Rhone cultivars and a passion to make 
the best Rhone blends on this side of 
the world.  in my spare time i like to relax 
by enjoying a glass of wine, reading, 
mountain biking and pretty much 
anything which gets the adrenalin going, 
such as skydiving. i am not one for sitting 
still and i like to make things happen. 
i gain value out of the small things in 
life, and i can only thank god for all the 
wonderful blessings every day. Please 
feel free to visit the winery for a chat and 
a glass of our amazing wine!”

Wine

The collection includes white wines from 
Clairette blanche, grenache blanc, 
Viognier, Roussanne and ugni blanc, 
while reds are made from Petite Syrah, 
Cinsaut, Carignan, grenache Noir, 
Mourvédre and Shiraz.

These wines are the crowning glory for 
one of South Africa’s premier lifestyle 
estates and its stately architecture with 
French and classical influences, world-
class vineyards, tranquil, tree-lined 
ambience and polo fields do justice 
to a rich heritage in the Valley of the 
Huguenots. No wonder it has become 
the estate of choice for those who 
appreciate country life at its best.
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FROM THe WiNe 
MAKeR
When you read my first article on my 
New Zealand tour, you must have 
thought – “you lucky bastard!” and as 
you saw us lose to the Ausies because 
of that mindless sod, you would have 
though – “i do actually feel a bit sorry 
for him, but what the heck, he is New 
Zealand, land of wine, expats and 
extreme sports.” if that was your initial 
reaction, fair enough, it was still well 
worth the trip!

First of all, you would not believe how 
easy it is to get fluids onto a plane, 
through security, into Sydney airport 
and into your stomach/head. yes, our 
one friend managed to get a “papsak” 
brandy into Sydney airport, got ice, 
some Coke, and we had a marginally 
priced party. if you don’t believe me…
see photo!
 
Obviously we couldn’t place it on the 
table, but believe you me, it was the 
case.

Now we all had to grow a Mo. yes, the 
beautiful furry thing that is sported on 
the top lip, proving to the world that you 
have arrived! Team kits were handed 
out on our arrival in Wellington. Team kit 
being blazers, hoodies, caps, beanies, 
scraves and hip flasks. Styling!!! Our 
house was something out of a fairy tale, 
heated indoor pool, Jacuzzi, sauna and 
a view to go crazy about! And a stocked 
fridge for our enjoyment. We had to go 
buy food though. 

granted, their seafood and wines are 
exceptional! Stuffing mussels, oysters, 
prawns and Sauvignon blanc into your 
mouth sounds like a hard time. you are 
wrong! it really does take that edge off a 
New Zealander kicking us out of the cup. 

Wellington is a great city with really nice 
people, kind of the Cape Town of NZ. 
Our next stop was Queenstown in the 
south, with a 3hour drive through the 
Otago Highlands, world famous for 
its Pinot Noirs. Smooth and elegant, 
much more to the burgundian style 
than any other new world wine country 
i have visited. A lot similar to that of 
the Russian River Valley in Northern 
California. great stuff, unlike many of 
the “berry bombs” we produce in SA. 
Honestly, you are much better off having 
alcoholised yoghurt!  Queenstown was 
the incredible, the scenery blows your 
mind! This is where “lord of the Rings” 
was shot. Snow-capped mountains, 
rivers, lakes, vineyards. Did i mention 
Queenstown is the extreme capital of 
the world. Jet-boating is actually as 
thrilling as it looks, bungy we all know, 
and then there is a little thing called a 
luge. you get into a little buggy and race 
your mates down a mountain, time and 
time again. Crashes were abundant and 
a great laugh.

Next flight was to Auckland, with a 
connecting flight to Hamilton. Stupid. 
15 minute flight in a plane that looks like 
a test tube, assuming that this is what 
in vitro fertilisation must feel like in a non-
microscopical way. We then drove off to 
Rotorua and the geysers. because of all 
the H2S expelled into the atmosphere, 
the whole place smells of rotten egg. you 
get used to it though, and the scenery is 
once again spectacular. i couldn’t believe 
the contrasting vegetation. Down south 
you had an almost barren tundra, and 
up north you have 10m high ferns that 
almost looks alien. And if you don’t 
believe me…
      
Our last stop was Auckland, and the two 
semi -final clashes. This is an amazing 
city, with the atmosphere at the time 
as electrifying as rush hour New york! 
After the first semi-final, we had the 
most eye opening experience of New 

Zealand’s goodwill. We couldn’t find a 
taxi anywhere, and our one friend asked 
a police officer where we could find one. 
He duly noted the “Arfrikons” accent, 
and offered us a ride to anywhere we 
would like. bargain! He even put the 
siren and lights on so that we could there 
faster. He also expressed his disliking of 
bryce Lawrence, and mentioned that 
he messed up the world cup for NZ. 
They wanted the boks! Officer Marty of 
Auckland police, badge number 8265, 
is a legend!!! After the second semi-final 
we had one day left to experience for the 
last time, the epic wines of NZ. A final 
bbQ, or a “braai on gas”,(i argued, one 
can only call it a braai when it is cooked 
on the fire!) was in the order. Look at this 
line up, multiples of these were enjoyed.
 

Amazing times with amazing wines is 
what keeps me sane. Then again, the 
wine you have is only as good as the 
company you keep. Many times, and 
after many questions about wine, how 
does it compare and which one is the 
best, the simplest of replies would be 
“the one i am having now!”
 

be sure to stop by the winery for more 
tales about rugby, wines and ales!
Val de Vie wines recently hosted the 
opening of our new tasting room. 
guests enjoyed a lovely picnic on the 
lawn, whilst watching the polo players 
in action. They were treated to picnic 
baskets and sipped on our award-
winning wine accompanied by gerald 
Clarke providing live entertainment. 
Please come and visit us and enjoy the 
view and wines!

Harold Versfeld

     

VAL De Vie’S 
SigNATuRe bLACK 
LAbeL RANge 
SWeePS uP 
AWARDS AT THe 
2011 iNTeRNATiONAL 
WiNe AND SPiRiTS 
COMPeTiTiON
Val de Vie’s unique Rhône-style wines 
picked up some gleaming awards at 
the international Wine and Spirits 
Competition last week. All four of Val de 
Vie’s signature black label range wines 
managed to walk away with awards. 
The Seventeen eighty Three 2007, a 
Mourvedre based blend with Shiraz, 
grenache, Carignan and Cinsaut was 
awarded gold and lauded for its minty, 
earthy, savoury notes with ripe red berry 
fruits which all clamour for attention on 
the nose.

The Ryk Neethling 2009 blend was 

awarded Silver, for its fruit driven 
elegance made up of Shiraz, Carignan, 
Mourvedre, grenache and Cinsaut 
cultivars. Already sporting a four star 
platter rating, the Val de Vie gVC 2008, 
a white Rhône-style blend, was also 
awarded Silver for its versatility depicted 
within its freshness and subtle fruit 
flavours.

Finally Val de Vie’s award winning Shiraz 
2008 described as having a deep, dark 
core with a bright rim was awarded the 
high accolade of Silver, best in Class for 
its full fruited finish.

The iWSC is an annual competition 
founded in 1964 by oenologist, Anton 
Massels. each year the competition 
receives entries from over 80 countries 
worldwide and is considered to be the 
world’s most prestigious wine and spirit 
competition with the awards being some 
of the highest honors in the industry.

Val de Vie’s wines are young in 
comparison to some of the prestigious 

wines they were up against in the 
competition making the estate and 
winemaker, Harold Versfeld, incredibly 
proud at what they have managed to 
accomplish to date.

The two stage judging process takes 
place over a six month period, consisting 
of blind tastings and detailed technical 
analysis. entries are judged by panels 
drawn from 250 specialists around the 
world.

Val de Vie started produces Rhône-
style wines, and is now one of the 
most comprehensive growers of Rhône 
varietals outside of France, currently 
growing 11 of the 13 traditional Rhône 
cultivars, which are then supplemented 
with top grapes sourced within a 200 
km radius of its vineyards to cover the 
other Rhône varietals. This enables Val 
de Vie to produce and sell the very best 
Rhône-style wines in South Africa. it is 
no wonder that the Vie de Vie Rhône-
style wines are sweeping up award 

Wine
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INTRODUCING        OUR NEW SUMMER MENU



 

 

 

The Organic Grocer is an online organic food box 
delivery scheme which supplies fresh organic produce, 
delivered from the farm to your home or place of work in 
Stellenbosch, Paarl, the Northern Suburbs, the City Bowl 
and Atlantic seaboard.  
Environmental integrity is important to us and our 
produce is sourced locally. 
 
To place your weekly order, register on our website 
www.theorganicgrocer.co.za 
Follow us on Facebook - The Organic Grocer 
For further information you can email 
orders@theorganicgrocer.co.za or alternatively call 
Lohla on 073 167 5285. 
 
Make a difference in you and your family’s life – eat real 
food, EAT ORGANIC. 
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TO ALL OuR 
PATRONS

it has been a very busy and exciting time 
for the Restaurant, with various events 
and the launching of our new a la carte 
menu.

The new menu was designed to cater for 
all our guests tastes, there will definetely 
be something to enjoy for everybody, 
from Scottish Salmon which we fly in, 
to sandwiches and platters. Our ocean 
resources are being depleted therefore 
we prefer using the best quality farmed 
fish, even if that means getting it from 
Scotland.

We are in the process of taking the 
catering department offsite with the 
launch of Val de Vie Catering. So, if you 
need caterering for your cocktail party, 
high tea etc. look no further.
We are very happy to welcome edmore 
Ruzoza in capacity as Sous Chef and 
Andrew bruyn as our new Pastry Chef. 
The Polo Club hosted its’ second Whisky 
evening with the Whisky expert, Pierre 
Meintjes, from bunnahabain Whiskeys. 
There will be another Whisky evening 
hosted in February. if you would like to 
become a  member, contact Carmen 
at the restaurant and come experience 
one of these “informative yet relaxed 
sessions. “

We have been accommodating our 
home owners with “Wednesday evening 
Specials” for R80, the Chefs’ Special 
and a glass of Polo Club red or white 
wine, which is very popular and guests 
from Pearl Valley, boschenmeer and 
other locals are enjoying it. 

On Fridays it is Happy Hour from 16h00 
to 18h00 in the black bar at The Polo 
Club Restaurant, with 50% discount on 
selected drinks! Now that is one way 
to enjoy our magnificent sunsets on the 
Terrace. be daring and try this to kick 
start your weekend…

every Wednesday & Saturday from 
17h00 to 18h00 and Sunday Lunch 

every Wednesday & Saturday from 
17h00 to 18h00 and Sunday Lunch 
time we have Polo Chukkas (weather 
permitting), that can be enjoyed from 
the terrace. The terrace is fast becoming 
a hot spot for meeting family and friends 
as well as making new ones, whilst 
enjoying fine cuisine.

We would like to inform you that the 
restaurant will be closed for business 
as from the 19th december until the 
27th december for the festive season. 
We will resume business from the 28th 
december and we are looking forward to 
welcoming you back for breakfast, lunch 

or dinner. We wish all of you a blessed 
christmas and believe that you will return 
safely from your respective holiday 
destinations.

The Restaurant Team

Polo Club Restaurant News



Social

AdT Construction is currently involved 
with a welfare project through an article 
21/18a company, called The grape 
Community (TgC). They have contacted 
us to help with the managing and 
building of a new house for Mirriam (see 
attachment). Mirriam is currently taking 
care of and providing a home for 20 
abandoned and abused children in her 
shack at Mbekweni, close to Wellington. 
TgC is presently helping with their 
day to day needs and have already 
purchased the plot for the new house. 
The plans have been drawn up by Robin 
barnes of Jan Hanekom & Partners and 
submitted to the municipality (see plan in 
attached presentation).
 
The 172 m2 house will be built by AdT 
Construction at a cost price of close to 
R500k. This house will enable the kids 
to have a solid roof over their heads, at 
least have a bed of their own and more 
than one bathroom between the 24 
people living in the house. The grape 
Community is currently raising funds for 
the project through a golf day (contact 
Annemarie if you are interested) and 
various other donations. unfortunately 
this will not come close to cover all 

the costs. We have therefore been 
commissioned by TgC, to approach 
our loyal suppliers, subcontractors 
and friends for donations of building 
materials or financial assistance. 
Attached is a quantity list of all the 
materials required for the construction of 
the house. We are only too aware of the 
current economic situation (especially in 
the building trade), but would earnestly 
like to ask for help in this regard. Could 
you also please forward this e-mail to 
your suppliers or people that might have 
a heart for this project.

 
if you are able to donate or at least 
supply goods at a reduced price, could 
you please indicate this on the attached 
quantity list and send it back to us. 
because TgC is registered under Art 
18a of the tax laws, you will be able to 
use the donation as a tax deductable 
expense. TgC will issue you or your 
company with an Article 18a receipt for 
the donation, after receiving an invoice 
for material donated. if you plan to 
make a monetary donation, please do 
so through the account details supplied 
in the presentation - just indicate 
“MbF” (Mirriam’s building Fund) in the 
beneficiary field, so that the funds will be 
directed to the correct cause.
 
in addition to the tax benefits to your 
company, we also plan to give the 
contributor as much exposure as 
possible, by means of media, press 
releases and web-site features. Please 
let us know of any other ideas to 
promote your company through this 
cause.
 

Thank you very much for taking the time 
to read this - we are looking forward to 
hear from you.
 
blessings, 
Anton du Toit 
(Sole member)
 
AdT Construction
 0828964674
anton@adtconstruction.co.za
www.adtconstruction.co.za
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enza empowering Women is an 
icelandic/South African charity based 
in the Mbekweni /New Rest informal 
settlement area between Paarl and 
Wellington.  Registered as a non profit 
and public benefits organisation in 
2010, eNZA was established as a result 
of a vision born in the heart of Ruth 
gylfadottir, a resident at Pearl Valley.  
Her vision was to help women and 
teenage girls who are forced to give up 
their babies for adoption due to their 
socio-economic circumstances.

During 2010, we bought a RDP house 
and converted it into a skills centre.  in 
the September we held a volunteer 
makeover weekend for the project where 
more than 100 volunteers from the 
Drakenstein and Franschoek as well as 
greater Cape Town areas worked to help 
us complete the finishings for the Skills 
Centre.
in January this year, the eNZA Skills 
Centre opened its doors.

Today enza is actively engaged in 
reaching out to these women and girls 

as well as other underprivileged women 
in the area through skills development 
and economic activation initiatives.  Our 
aim is to help these women become 
economically active and self-sufficient. 
We assist these women in gaining the 
perspective that they are personally 
responsible for their own prosperity and 
equip them with the necessary skills to 
take charge of building a better future for 
themselves and their families. 

young girls come to the centre after 
school where they do their homework 
under supervision and are taught 
computer skills.  Literacy classes 
are given in the evenings.  Of the 75 
women who have completed their 
basic computer skills as well as life 
skills training this year, some have been 
successful in finding employment in the 
formal sector whilst we assist others 
in finding volunteer work so that they 
can obtain some work experience.  
Another 15 of these women are now 
part of a twelve month entrepreneurial 
development programme of which 
CAuSe Development Agency is 
our training partner. The women are 
taught sewing and craft skills as well as 
business skills and have the opportunity 
to earn some income through various 
projects.  We are in the process of 
setting up the eNZA Women Social 
enterprise for the marketing and selling 
of the items that the women produce.  
We currently have more than 100 
women on the waiting list to attend our 
computer and life skills courses. 

We love what we do and yes there are 
challenges but  we have big dreams for 
the Women of eNZA!

CAuSe Transformation is a 
development agency that acts on behalf 
of NgO’s, companies, philanthropists 
and South Africans that are serious 
about lasting economic transformation. 
Our development methodology, the 
“CauseWay” is an alternative to the 
“charity” model and we focus on 
equipping individuals and communities to 
take charge of their lives.

Social

0582 Filly's Advert - Grapevine.indd   1 11/29/11   2:11 PM
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CHiRP FROM THe 
CHAiR
Spring, somehow, always raises an air of 
expectation. During the past few months 
we have attentively been focusing on the 
return of the summer migrants. For some 
of us it is a more personal experience 
because we keenly await the return of 
“our” swallows that nest under the eaves 
of our house. 

The arrival dates are important to those 
researchers at the South African National 
biodiversity institute (SANbi) that are 
toiling to get to grips with the implications 
of global warming. it is with this objective 
in mind that i have been atlassing diligently 
from mid-August to the end of September. 
However, i have thoroughly enjoyed the 
fact that atlassing has also taken me to 
regions that i have never dreamt of visiting 
before. it was during this season that i 
reached my personal milestone of 300 

NATiONAL bRAAi 
DAy

TRADiTiONAL 
bOeReWORS ReCiPe

iNgReDieNTS

•	 1	kg	beef.	
•	 1	kg	mutton.	
•	 1	kg	veal	or	lean	pork.	
•	 500	gr	spek	(firm	pork	fat	from	
                 under the skin). 
•	 25	ml	salt.	
•	 5	ml	ground	black	pepper.	
•	 15	ml	corriander,	singed	and	
                 ground (see hints and tips). 
•	 1	ml	ground	cloves.	
•	 2	ml	nutmeg	powder.	
•	 125	ml	brown	vinegar.	
•	 25	ml	brandy	(optional).	
•	 25	ml	masala	(optional).	
•	 200	gr	wide	sausage	casings.

(if you want to dry your wors (droë wors) 
it is advisable to get narrow sausage 
casings). 

MeTHOD

•	 Cube	all	meat	and	spek.	
•	 Mix	together	thoroughly	and	
                 mince coarsely. 
•	 Place	meat	in	large	bowl.	
•	 Add	all	dry	spices,	vinegar	and	
                 brandy (if used). 
•	 Mix	together	lightly	with	a	two	
                 pronged fork. 
•	 Place	in	fridge	for	+/-	2	hours	to	
                 blend flavours. 
•	 Soak	casings	in	water	during	this	
                period. 
•	 Fit	casings	to	sausage	maker	and	
                fill with mixture. 
•	 Do	not	over-	or	under-stuff.	

VARiATiON

Many purists prefer not to add the cubed 
spek with the meat before mincing.
They prefer to add it during the mixing 
process.

in this case make sure that your spek is 
finely cubed. 

NOTe

in the biLTONg MAKeR thin sausages will 
take 3-4 days to dry.

under the rafters it will take longer and 
watch out for the flies! 

SAbAP2 cards, which have been recorded 
from 90 different pentads. Anyone wishing 
to participate in this meaningful pastime 
should not hesitate to contact myself or 
Peter Nupen, our Western Cape atlas 
co-ordinator.

This 25th anniversary year of the 
club has seen a number of interesting 
developments like the conversion to an 
electronic newsletter, and unique events 
like the luncheon at Diemersfontein, 
but, surely, none can overshadow the 
production of the splendid TbC calendar. 
it was the brainchild of Lesley Teare, who 
received keen support from the committee 
members, and vital technical advice from 
Charles Saunders of Hallmark Press. 
The committee is truly indebted to those 
sponsors who had faith in our product and, 
especially, to those members that donated 
photos for this project. The calendar, with 
its appealing photographs and informative 
text, has resulted in enormous publicity for 
the club and, equally importantly, brought 
in a significant amount of funds that can 

be channelled towards conservation and 
environmental education for our future 
leaders. 

While still on a roll, the committee is 
already exploring new platforms where 
birding can be publicised, membership 
increased, and opportunities be utilised 
to expand the reach of environmental 
education and conservation, especially 
among the youth. Next year promises to 
be a busy year so, to follow the action, be 
sure to attend all of the vibrant monthly 
meetings.

gerald Wingate
Chairman
gwingate@xsinet.co.za

     

NiKON LAuNCH AT 
VAL De Vie
Val de Vie hosted the launch of the new 
Nikon 1 in September, an event which was 
attended by a mix of media, dealers and 
ViPs. As these photos show, it was a chic 
event that showed off this exciting new 
product. Ryk Neethling, ambassador for 
the Nikon 1 cameras, welcomed guests to 
the estate, where they had the opportunity 
to use the new Nikon 1 and to capture the 
first polo game of the season, played by 
the Val de Vie teams. To top it off, guests 
received a Nikon 1 goodie bag containing 
a bottle of Val de Vie Ryk Neethling 
2009 and a Lindt chocolate treat upon 
departure.

“With the launch of two new cameras, 
the Nikon 1 J1 and Nikon 1 V1, these 

Advanced Cameras with interchangeable 
Lens (A-CiL) set new benchmarks 
for image capturing speed, precision, 
innovation and portability.

Ryk Neethling, South African Olympic 
gold medallist turned businessman, is 
the new face of the Nikon 1 campaign 
for Nikon in South Africa. The Nikon 1 
range is perfectly suited to his lifestyle and 
personifies individuals who appreciate a 
product that is intuitively simple, beautifully 
designed and that balances technology 
and style.

“The Nikon 1 cameras are equipped 
with everything i need to shoot life as it 
happens and compact enough to carry 
around anywhere i travel,” commented 
Ryk.

internationally-acclaimed Nikon fashion 

photographer gerda genis was 
commissioned to conduct the photo shoot 
at the pristine Val de Vie Wine and Polo 
estate located in the Paarl, Cape Town. 
The black and white themed interior 
decoration at Val de Vie was the perfect 
setting to combine the sleek, stylish design 
of the Nikon 1 range.

One of the more challenging images 
captured on the day was an indoor 
photograph with Ryk and a white horse. 
gerda recalls this specific shot: “The idea 
of two strong and powerful creatures in 
one ‘harness’ made me wonder if i really 
could shoot the formidable Ryk and a 
magnificent, potentially jumpy horse in one 
room… but with both of them giving their 
best, my task was a simple one.”

Social Bird Counting / Nikon Launch Social Braai
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Kiddies

CRiSPy bRiCKS

ingredients:
1 tablespoon butter
1 cup of mini marshmallows
2 cups puffed rice cereal 
1 tablespoon butter
2 tablespoons sugar
1 tablespoon cocoa
2 teaspoons water

CeReS ZiPSLiDe TOuR

Method: 
•	 Ask a grown-up to melt the butter 

over a low heat and add the 
marshmallows. 

•	 Add the puffed rice and stir all the 
ingredients together.

•	 Take a small spoon and pack the 
mixture into ice cube trays. Push the 
mixture down hard. Leave the bricks 
to go cold, then put them in the 
fridge so they set hard.

The rock formations and changing scenery is breath taking. 8 slides totaling 1,4 km 
for the longest tour in Africa, 2 - 3 hours (depending on group size) of adventure and 
adrenaline rushes.

enjoy refreshments along the tour. The surrounding Skurweberg mountains form a 
picturesque backdrop to this awesome adventure

•	 To make the icing, mix up the 
tablespoon of butter and the sugar 
until it goes creamy then add the 
cocoa powder and the water to 
make a smooth paste.

•	 When the bricks have set, ask a 
grown-up to remove them from the 
ice-cube trays.

•	 use the chocolate icing mixture like 
cement to glue your bricks together.

 

Age appropriate baby stimulation specialists

FROM 2

MONTHS

 




 

Join the fun and enhance your 
baby's sensory-motor experience

Tiny Babes 2 – 6 months

      Babes 6 – 9 months

Superbabes 9 – 12 months

     


• 
• 
• 
• 
• 
• 
• 
• 
• 


• 
• 
• 
• 


• 
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Kiddies
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Kiddies

ALbATROSS, beAR, CAMeL, 

CHeeTAH, CROCODiLe, DOLPHiN,

eAgLe, eLePHANT, HORSe, 

KANgAROO, LeOPARD, LiZARD,

MONKey, OCTOPuS, PeLiCAN, 

PeNguiN, RAbbiT, SNAKe,

SQuiRReL, WHALe.

Kiddies
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MOMS AND bAby 
CLASSeS
Anyone who has been near the Val De 
Vie Polo Club House on a Monday may 
have been surprised to hear laughing 
and music coming from the Val De Vie 
Playroom recently.  And those curious 
enough would have been one of the 
many who have popped their head 
around the playroom door to find out 
more …

Classes start with the “Hello song” 
which gets everyone in the mood, 
followed by action songs, fine motor 
coordination activities, gross motor 
activities, reading, music instrument and 
obstacle time.  Messy time is often the 
best enjoyed … what with squelchy jelly, 
pasta, peas but just a few examples.     

each session also aims to provide a 
support network amongst the moms 
within Val De Vie and the Paarl area. 
After each class, tea and coffee are 
provided and this gives moms time to 
share information and experiences.

The main aim of this sensor motor 
programme is one of education 
of parents and caregivers, in the 
appropriate stimulation of their infants 
during the first year of life.  Thus 
thorough early intervention and/
stimulation of an infant, not only is the 
parent equipped to handle and play 
with her baby confidently, but possible 
problems may also be detected with 
early referrals to specialised therapists.

in this programme, babies not only gain 
physical skills, but also the ability to 
interpret and organise what they see, 
hear and feel.  The different sensory 
systems, namely, vision, hearing, touch 
and movement (the vestibular system) 
are stimulated in all activities.

Sensory awareness and exploration are 
encouraged through the use of sensory 
toys, tactile play and specific play and 
movement activities.  An educated 
sense of sensory experiences helps 
reduce over sensitivity and encourages 
exploration, creativity and learning.   

in summary, the age appropriate 
workshops are offered once a week and 
encompass the following major activities:
guided play and exploration with age 
appropriate toys.
•	 easy-to-do exercises for mom and 

baby to encourage the development 
of emerging motor milestones.

•	 Stimulation of the senses.
•	 Listening and moving to music, 

rhythms and songs.
•	 Activities to develop focus, 

eye movement and eye hand 

•	 coordination.
•	 “Feely” experiences to educate the 

sense of touch to help small hands 
become more skilled.

•	 Fun activities to encourage the 
pleasure of movement.

•	 baby massage.

The classes are run on Monday’s during 
school terms.
For further information please contact 
Wendy on 083 235 9951  or  via email 
wendy@momsandbabes.co.za   



Kiddies

DeLVeRA Hi-TeC 
NeW yeAR’S eVe 
SuNSeT HiKe
Saturday, 31 December 2011 
Sunset 20h00 

Time:  Arrival by 17h30, no later than 
18h30 to start hike.
Venue:  Dirtopia Trail Centre
   Delvera Farm, R44 between 
Klapmuts and Stellenbosch

iMPORTANT: Don’t forget your torch 
and something warm to wear after dark!  
Wear hiking shoes – you are climbing a 
mountain.

More info:
enjoy the sunset over Table Mountain 
with stunning views of the Winelands, 
while enjoying your snacks on 
Klapmutskop with a glass of bubbly to 
toast the New year!

The marked Vineyard Trail is 9,75km 

PHiLiP VAN DeR HORST
iNTRODuCTiON

As new security manager i feel very privileged indeed to serve the 
people of Val-de-Vie estate!  Having been in the Security industry 
for just over 16 years, i believe that my team and i are able to 
successfully serve the residents, tenants, owners and visitors to this 
beautiful estate.

During the last 16 years i was fortunate to have access to the many 
and varied aspects of Security and am proud to say that i have been 
part of the SOLuTiON.

i have spent the last 5 years in the employment of Thorburn Security 
Solutions which is a company which is people driven and a company 
with vision for the future with superb training facilities an excellent 
Management Structure.  What makes Thorburn Security Solutions 
special and sets us apart from the others is that it is:

•	 A black-owned South African company
•	 established in 2002 in the Western Cape and developed 

nationally

•	 SAbS iSO 9001/2000 accredited 
•	 established in 2002 in the Western Cape and 

developed nationally
•	 SAbS iSO 9001/2000 accredited
•	 A Security Association of SA (SASA) gold Class 

Member
•	 Contributor to broad based black economic 

empowerment
•	 Fundamental Principles : 
 A zero tolerance approach to 
 risk, especially crime
 effective sourcing of security 
 specialists and specialized 
 products
 integration of advanced 
 technology with manned 
 security and procedures
 A flat management structure 
 with direct management and 
 directors’ intervention

i intend to implement a zero tolerance approach to 
risk, especially crime.  To mention just an example of 
fantastic work by our team yesterday (10 November 
2011) when a suspect was arrested next to the river, 
here at the Val-de-Vie estate!

As our Remote Monitoring Managing Director, Mr 
Reggie griggs stated so aptly in his comment, when 
receiving the Parow CiD Trophy and Certificate for 
Service excellence on 27 October 2011!

“A customer is the most important visitor on our 
premises. 
He is not dependent on us
We depend on him.
He is not an interruption in our work.
He is the purpose of it.
He is not an outsider in our business.
He is a part of it.
We are not doing him a favour by serving him.
He is doing us a favour by giving us an opportunity to 
do so.”

The above sums up my sentiment as well.  Thank 
you for giving me the opportunity to serve you and to 
ensure a safer environment for all who live, work, play 
and relax here.

Wishing all a Safe and Happy Festive Season.  Let’s all 
work together on the solution!

Philip van der Horst and the Thorburn Team

in total and starts from the Trail 
Centre on Delvera farm and takes you 
through a Renosterveld Conservancy 
and yellowwood forest to the top of 
Klapmutskop.  
it will take you about one hour to the top 
from the Trail Centre so don’t be there 
later than 18h30, so that you make it in 
time for the sunset and a glass of bubbly. 
you might just win a pair of Hi-Tec hiking 
shoes in a lucky draw!

Vehicles can also transport some people, 
especially children to the half way mark 
where the singletrack hiking trail starts 
at the Pepper Tree – this will shorten 
the route to under 5km in total and it 
takes about 30 minutes to the top from 
the Pepper Tree. After sunset, you will 
probably be back at your car between 
21h00 & 22h00, depending your walking 
speed.

Permits cost R80 per person (R40 for 
kids under 10) and includes a glass of 
sparkling wine at the top and juice for 
the kids.  Also the optional  shuttle and 

a map. As it is a marked route, your 
group can do their own thing. Snacks & 
cooldrinks for sale at the Trail Centre. 

Picnics must be booked and paid for at 
least two days before the event date.  
They are made by Simonsberg Cafe on 
Delvera.  5% discount on picnic bookings 
of 15 & more. Put picnic in your own 
backpack to carry, but limited backpacks 
also available to borrow (inclusive of 
picnics). Menu options at www.dirtopia.
co.za (Trail Centre link)

The Trail Centre is open 7 days a week 
with mountain bike trails & bike hire.

book your spot for the full moon hike 
and more info at the Trail Centre Tel: 
021-884 4752 or email 
theteam@dirtopia.co.za 
www.dirtopia.co.za

Safety & Security
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WROUGHT IRON SPECIALISTS

We offer "ONE OF A KIND" hand crafted designs.
FREE samples made on clients request.
Success through client referral.

Contact Bruce cell: 082 598 6851 or email: bruceo@polka.co.za
 
 

Eco Friendly Paint

Val de Vie 

approved palette of external

colours are  now available in the high quality

 B-earth 

range of eco paint products.

In addition, a full range of internal 

colours can be manufactured to 

client's specification.

Karel Marais

karelm@mail.com       021-9795673      www.b-earth.co.za



What are the HOA office hours and 
where are they situated?

Val de Vie Sport and Leisure Centre - 
Mondays to Thursdays 08:00 – 17:00 / 
Fridays 08:00 – 16:00

What is the gym times?

Mondays to Sundays 05:00 – 08:00

When is the restaurant open?

Monday – closed / Tuesdays from 9 – 4 
/Wed – Sat from 9 – 9 Sunday from 
9 – 4
Closed from 19th – 27th  December 
2011

When are Levy payments due and how 
does the extra levy affect me?

1st of the month in advance. When you 
buy a plot in the extra levy phase you 
have a 3 month grace period from date 
of transfer to do your planning and to 
start building before the extra levy is 
applicable. When building starts you 
then have an additional 12 month period 
to complete the project in which the 
extra levy will again not be applicable. 

How do i update my personal 
information with the HOA?

Please send an email to 
hoa@valdevie.co.za

Who can i contact and how does the 
building process work?

Please email anel.steyn@valdevie.co.za.

How and when can i do my security gate 
enrolment?

gate enrolment can only be done after 
the deed of transfer, in office hours 
and at the HOA reception, proof of 
identification is required.

How and when can i obtain a remote for 
the inner lane booms?

Remotes are only available to residents. 
thereafter R100 per remote. Land 
owners that are in the planning phase 
may request the building control office 
to motivate an application for a remote. 
Remotes can be ordered and paid at the 
HOA reception. 

How and when do i obtain my Post box 
Key?

The post box key can only be obtained 
after the deed of transfer, during office 
hours at the HOA reception.

What is my Val de Vie postal address?

Name and Surname…….. (your Sg 
number) Val de Vie estate, Paarl, Kliprug 
Minor Road, 7646

How and how often is postage sorted?

Postage is retrieved from town and 
sorted daily. you will receive a notification 
slip in your box for parcels that are 
too big for the box. These letters/
parcels need to be signed for and 
collected during office hours at the HOA 
reception. 

How do i apply for a dustbin? 

it is the homeowner’s responsibility to 
apply for a dustbin once Drakenstein 
occupation is issued, use Sg number 
as reference and phone Drakenstein 
Municipality ate 021 807 4751.

When is refuse removal? 

Refuse removal happens every Thursday 
of the week. Subject to change on public 
holidays.

DiD yOu KNOW?

Frequently Asked Questions
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Telephone Directory   
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VAL De Vie
HOA eNQuiRieS
021 863 6128
hoa@valdevie.co.za

POLO
021 863 6169
polo@valdevie.co.za

SALeS OFFiCe
021 863 6101
property@valdevie.co.za

WiNe
021 863 6143
wines@valdevie.co.za

POLO CLub ReSTAuRANT
021 863 6174
restaurant@valdevie.co.za

buiLDiNg DePARTMeNT
021 863 6103
building@valdevie.co.za

RyK NeeTHLiNg SWiM SCHOOL
079 899 5606
valdevie@learntoswim.co.za

SeCuRiTy
021 863 6110
072 900 3954

HeALTHCLub
021 863 6136
healtclub@valdevie.co.za

eVeNTS & MARKeTiNg
021 863 6191
events@valdevie.co.za

OTHeR
SAPS – PAARL
021/807 4000

SAP FLyiNg SQuAD
10111

FiRe bRigADe 
021/872 2323

AMbuLANCe PAARL
10177
021 872 1970

ReSCue eMeRgeNCy
10177

PAARL HOSPiTAAL
021 / 860 2500

MeDi CLiNiC PAARL
021 807 8000  

DRAKeNSTeiN MuNiCiPALiTy
geNeRAL 
021 807 4500

WATeR 
eLeCTRiCiTy
021 807 2557

TRAFFiC DePARTMeNT
021 872 4755

ANiMAL HOSPiTAAL WeLLiNgTON
021 873 1196

VeTeNARiAN
DR DeON VAN TONDeR
083 631 4603

Madeleine Smith
HOA Reception




