


South African 
Flavours

A delicious kitchen and 
mountain adventure 

An unforgettable indoor and 
outdoor experience, introducing 
guests to the ‘magic of local’. 

A morning dedicated to learning 
about, and cooking with, South 
African ingredients; followed 
by a guided walk through 
the surrounding countryside 
accompanied by an interesting, 
and unforgettable, talk about 
indigenous fynbos°. 

A scrumptious sampling of wines 
and buchu* brandies, and 
an outstanding picnic lunch – 
overfl owing with South African 
tastes – completes the South 
African Flavours adventure. 

Ingredients
• An apron and recipe book.

• Hands-on cooking class, 
in the Owner’s Kitchen, 
showcasing a variety of 
ingredients and techniques.

• Haut Espoir team’s legendary 
knowledge of fynbos and 
local herbs. 

• Haut Espoir cellar sampling.

• Lunch accompanied by a 
selection of wines.

R900 per person/Spouse may join 
for the picnic and wine tasting 

R510 per person

DATES 
15 April, 6 May, 10 June 

from 10h00-15h00

*Buchu is an aromatic shrub 
endemic to the Western Cape.

°Fynbos – meaning ‘fi ne bush’ 
– is vegetation unique to the 

Cape Floral Kingdom.

The Lynx Experience
Wine is a life long 

love affair

Perfect for those who want 
an unforgettable introduction 
to wine, or those who want to 
reinvigorate their love affair with 
the grape.

Spend time at Lynx wine farm 
– with Dieter Sellmeyer, Lynx 
proprietor and winemaker, and 
his assistant Inge Terblanche 
– learning about the various 
steps and stages involved 
in winemaking. End off this 
experience with a relaxed 
gourmet picnic lunch on the 
Lynx lawn.

Ingredients 
• Morning spent at Lynx estate 

falling in love with wine. 

• An intimate cellar, tasting 
room and vineyards 
experience.

• Magical wines accompanied 
by a different view of the 
Franschhoek.

• A gourmet picnic designed 
by the Le Quartier Français 
chefs especially for you.

R625 per person

DATES 
14 April, 20 May, 24 June 

from 10h30-14h00

There is a magic about wine 
that is unlocked when you 
begin to understand how 

it comes to be.

Wine, Charcuterie 
& Chocolate

The perfectly 
balanced treat 

An exceptional experience 
introducing guests to: a 
different side of wine, the joys 
of charcuterie and the depth of 
chocolate. 

A mid-morning private wine 
tasting; followed by homemade 
mouth-watering charcuterie, 
lunch and – just because you 
can – more wine tasting; all 
concluded with an indulgent 
chocolate treat.

Ingredients
• Sampling of valley history 

and wines, from the barrel, at 
GlenWood farm. 

• Tall stories, compliments of 
Bread & Wine head-chef 
Neil Jewell, paired with his 
homemade charcuterie and 
a range of Môreson wines. 

• A scrumptious risotto lunch 
accompanied by a take-
away copy of Neil Jewell’s 
beautiful cookbook, aptly 
named: Neil’s Jewells. 

• Huguenot chocolate 
experience that includes: 
learning about chocolate, 
the history of chocolate and 
– of course – some chocolate 
tasting.

• Take away a box of delights.

R895 per person

DATES 
25 June and
ON REQUEST

Life is what you do between 
meals; real living is what 

you do during them.

Dessert Me
Sinfully rich decadent 
delicacies that defy 

calorie consciousness
Perfect for culinary guests with 
a sweet tooth. This outrageously 
mouthwatering experience is 
exceptional. 

A moreish morning spent 
learning about, tarts and other 
decadent desserts; followed 
by a light lunch, a delectable 
collection of handmade 
desserts – accompanied by a 
glass or two of méthode cap 
classique – and a box of delights 
to take home. 

Ingredients
• Tart-fi lled morning in the 

Owner’s Kitchen complete 
with recipe book and apron.

• Lunch, followed by guests’ 
own handcrafted desserts.

• Tart box to take home. 

R895 per person/Spouse may join 
for the picnic R485 per person

DATES 
10 April, 24 April, 15 May, 

3 July, 31 July
10h00-14h00

Transform your pastry into 
the Ultimate Tart. No sequins 

required! 

Bread Baking
Delectable, exciting 

and a little sexy
Learn how to fi ll the kitchen with 
that scrumptious freshly baked 
bread smell.

Tackle the delicious business 
of bread making and join the 
Bread Baker for a morning of 
sheer bread-making delight 
and a session of light wine 
tasting. Complete the morning 
with lunch, at Bread & Wine, 
individual copies of the Neil’s 
Jewells cookbook and a 
selection of breads to take 
home.

Ingredients
• An apron and a specially 

compiled bread-baking 
recipe book and a selection 
of ingredients.

• Make, knead, twist, shape 
and bake various types of 
dough under the expert 
guidance of the Bread Baker.

• Private tasting of the 
Môreson wine range. 

• Lunch accompanied by 
freshly baked bread and 
beautiful wine.

• A selection of freshly baked 
bread to take-away. 

R700 per person/Spouse may join 
for lunch R150 per person

SATURDAYS 
10 April, 17 April, 8 May, 15 May, 
22 May, 29 May, 5 June, 25 June, 

26 June, 3 July, 10 July
from 09h30 till late afternoon

Have fun with food and make 
magic in any kitchen.

Back to Basics
A true artisanal 

experience
Discover how to turn fl our into 
bread, cream into butter and 
milk into cheese.

Spend time going back-to-basics 
in the owner’s kitchen. Learn 
how to use a natural starter to 
bake sourdough bread in a 
wood burning oven; discover the 
therapeutic nature of churning 
butter from farm cream and 
explore the art of making a 
selection of fresh cheeses.

Ingredients 
• A half-day packed with only 

the best ingredients: bread, 
butter, cheese and laughter.

• The secret piccalilli pickle 
recipe.

• Delicious Miss Molly wines 
from Môreson to help quench 
the thirst and fuel inspiration.

• Bread enjoyed fresh out of 
the oven with your butter, 
cheese and an organic salad.

• A bag fi lled with homemade 
bread, butter, cheese, pickle, 
recipes an apron and a ‘Miss 
Molly’ to take home.

“There is nothing quite like 
the taste of fresh homemade 

butter on hot bread, 
straight out the oven.”

R895 per person

DATES 
1 May, 29 May, 26 June, 17 July

from 10h00-15h00 

Tailor made 
culinary 

experiences
Personalised culinary 

adventures are available – 
perfect for those wanting 
something more exclusive.




