MAY | JUNE 2025

indulge

Savour the season at Café du Vin with a comforting
two-course Winter Menu—perfect for relaxed
lunches, cosy dinners, and lingering moments

over a glass of wine.

#

discover

A stellar line-up of soloists will add extra brilliance
to the University of Michigan Symphony Orchestra
(UMSO) when the internationally acclaimed
student ensemble tours South Africa.
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LUXURY | TRAVEL | EXPERIENCES

elevate

Tucked between Hout Bay’s lush mountainside,
the Forest Pods at Future Found Sanctuary are
a place where design, nature, and wellbeing
merge seamlessly.
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WINE & DINE

A SERENE DINING EXPERIENCE IN FRANSC
Located on the main road, Oku offers a tranquil es&'e where
seasonality meets Asian-inspired flavours. Our menus are suited for
any occasion — indulge in our signature 11-course Kaiseki menu,
enjoy the flexibility of a four-course set menu with choices in each
course, or opt for a la carte dining for a more relaxed experience.

Open seven days a week.

‘ Lunch 12h00-14h30 (last seating) | Dinner 18h00-21h00 (last seating)

Bookings 021 023 4695 | reservations@eat-oku.co.za
www.eat-oku.co.za | @oku_eatery

jm%@w“x

By Darren Badenhorst

CELEBRATING EIGHT YEARS
OF EXCELLENCE

el

Experience our Autumn Menu crafted from
the finest produce and foraged harvest.

Open for Lunch and Dinner

To book your signature Franschhoek table, go to.www.lecoinfrancais.co.za
17 Huguenot Road, Franschhoek

Also dine at our sister signature restaurants, DUSK in Stellenbosch,
and The Beach House in Yzerfontein.

A Twist of Spice

DISCOVER THE GINGERE OO0IBOS MULE
BY TWO IN A BUSH

Ready to shake up your sipping game? Two in a Bush
Rooibos Cordials brings you the Gingered Rooibos Mule —
a lively blend of Rooibos, ginger, and a hint of cinnamon.
Whether you're feeling cocktail hour or cosy night in, this
drink is zesty, slightly spicy, and downright irresistible!

NON-ALCOHOLIC VERSION:
50ml Two in a Bush Rooibos Cordial

10ml ginger syrup or fresh ginger juice
1 small stick cinnamon

Ginger beer

Orange slice & cinnamon for garnish

COCKTAIL VERSION:
Add 50ml dark rum or vodka

In a cocktail shaker, add some ice, then add cordial, orange juice, ginger syrup,
cinnamon and give it a few good shakes. Pour in a glass and top up the glass
with ginger beer. Garnish with a slice of orange and cinnamon.

twoinabush.co.za

Leading the
Future of
Sustainable
Winemaking

Journey’s End has become South Africa’s first B Corp Certified
vineyard and winery — a prestigious global accreditation
recognising businesses with outstanding social and
environmental impact, transparency, and accountability.

° its founding in 1995, Journey's End has championed sustainability through
SIIICC climate resilience, biodiversity protection, and community upliftment, all
while crafting exceptional wines.

Key initiatives aligned with B Corp certification include operating as one of South Africa’s
first solar-powered, fully off-grid wineries; implementing rainwater harvesting, wastewater
recycling, and precision irrigation to support responsible water use; planting over 10,500
spekboom to enhance carbon capture and soil health; and providing over six million meals
through local, female-run soup kitchens.

Stephanie von Oppell, Global Head of Marketing, says, “As we close B Corp Month, we're
proud to lead the way in impact-driven winemaking. This milestone belongs to the dedicated
team behind Journey's End.”

journeysend.co.za

www.lifebrands.co.za
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WINE & DINE

MONNEAUX RESTAURANT

OPEN DAILY LUNCH & DINNER

a

www.monneaux.co.za | +27(0)21 876 3386

Experiences
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2023 4 2024 4 2025 with this experience for
my birthday. | had no idea
what | was in for but hands
down it was one of the best
experiences I've ever had;
we had a blast creating our

own wines!” — Nilo

“An awesome experience!”
— Louwrens

“We absolutely loved it and

recommend it to anyone

wanting to do something

fun and interactive. We would
Create your own bottle of wine 100% do it again!” — Camilla

to take home or enjoy with dinner!

An absolute must-do when visiting Franschhoek!

Cafe du Vin

WINE & DINE - FRANSCHHOEK

+27 (0)67 412 6223 | www.winemakerforaday.co.za

www.lifebrands.co.za
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TRAVEL

Experience Regeneratve Luxury

THE FOREST PODS AT FUTURE FOUND SANCTUARY

Introducing the Forest Pods at Future Found Sanctuary — Cape Town’s first
and only five-star regenerative travel destination, offering a unique way to
experience its breathtaking natural surroundings. Tucked between Hout
Bay’s lush mountainside, the Forest Pods bring the Sanctuary’s design-led,
regenerative travel ethos into closer harmony with nature — a place where
design, nature, and well-being merge seamlessly.

C dl d between Villa
ra C Verte and Maison
Noir, the two Forest Pods offer distinct
perspectives: Sky Pod gazes over the
rolling valleys of Constantia Nek, while
Earth Pod sits lower in a quiet, forested
enclave. Together, they redefine luxury
with intentional design, tranquillity, and a
deep connection to the landscape.

Designed by Sean Mahoney of StudioMAS,
the Forest Pods embrace both minimalism
and purpose. Inside, a contemporary yet soulful
aesthetic crafted by owners Jim Brett and Ed Gray,
alongside Greg McFarlan, the pods combine South
African design with natural textures like wood and
stone, prioritizing comfort, simplicity, and grounded
presence. Expansive sliding doors dissolve the barrier
between indoor and outdoor, bringing in fresh air, light,
and the sounds of nature—from a nearby stream to
birdsong filtering through the canopy.

Each pod features an open-plan layout, complete with
a king-size bed, en-suite bathroom, lounge, dining
area, and private outdoor space, promoting a slower,
more connected pace of living. Perfect for couples, solo
travellers, or small groups, the pods can be booked
individually or combined for a two-bedroom private
escape, offering both seclusion and connection.

Despite their sense of privacy, the Forest Pods
are an integral part of the broader Future Found
Sanctuary experience. Guests enjoy full access to
holistic amenities, including heated swimming and
cold plunge pools, the Sensorium Spa, a world-class

gym, yoga spaces, and curated dining
experiences at Maison Noir and Villa
Verte, all surrounded by nature. The
private cinema and wine cellar offer
further opportunities for relaxation,
making every guest's experience
uniquely their own.

Guest feedback has been overwhelmingly
positive, with many describing it as “a
private estate within an estate”—a place
that's expansive yet intimate. A true
study in organic minimalism, the Forest Pods welcome
guests into a space where design, nature, and wellness

come together.

Newly appointed Chef Malika van Reenen leads
a garden-driven culinary program, crafting daily-
changing menus that highlight the property’s own
gardens and local small-scale suppliers. Chef Malika
brings nearly three decades of experience in leading
hotels, restaurants, and remote luxury lodges to her
role at Future Found Sanctuary. Raised in Cape Town,
her culinary journey spans senior positions at Ginger
Restaurant, Cape Grace Hotel, and private lodges in
Zimbabwe, Kenya, and Limpopo. Drawing from her
Cape Malay heritage and international influences,
Malika blends fusion flavours with traditional
techniques, always focusing on locally sourced,
seasonal ingredients. At Future Found Sanctuary,
Chef Malika leads a garden-driven Her philosophy?
Goodfood is about memory—shaped by the moment,
the surroundings, and the company.

reservations@newmarkhotels.com

A Love Letter to the Cape Riviera

THE MANOR & HOMESTEAD VILLA
After a masterful restoration by the Rovos Rail family, The Homestead—an exclusive,
self-catering sanctuary—and The Manor, boasting six luxurious en-suite bedrooms in
the heart of charming St James, now rank among the Cape Peninsula Riviera’s most
spectacular seaside escapes.

The Manor, over 100 years old, exudes grandeur and old-

world elegance with six opulent en-suite bedrooms, each
named after iconic local figures of St James. Step into an

and modern flair, blending seamlessly with the affluent
neighbourhood of St James. lIts six sea-facing en-suite
bedrooms combine vintage seaside allure with vibrant,
era of refined sophistication, with Persian carpets, rich contemporary style, all with the finest amenities. The villa
brics, and rare antiques, all set against breath-taking features tiered gardens, a fenced pool, indoor and outdoor
ws of False Bay. The Manor offers numerous spaces for dining spaces, and a cosy sitting room with an open fireplace,
oth relaxation and socializing—lounges, a library, a bar, while a balcony offers unmatched views across False Bay.
,._an elegant dining room, and a private swimming pool
—=carved into the mountain, perfect for unwinding or soaking
in the stunning coastal scenery.

The Manor & Homestead Villa offer an unforgettable
experience, where luxury, comfort, and tranquillity come
together in perfect harmony.

Homestead Villa is a striking fusion of Cape Dutch charm  www.stjamesguesthouses.com

experience

MORE
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CULTURED CONVERSATIONS
X DAWN BY DUSK

Join us on an immersive multi-sensory
odyssey, celebrating the intersection
between the two disciplines of fine cuisine
and the art of winemaking.

Anthonij Rupert Wyne - 9th May @ R1695pp
Tokara Wine Estate - 23rd May @ R1795pp

Longridge Wine Estate — 6th June @ R1695pp
Tesselaarsdal Wines — 20th June @ R1695pp

From DUSK | Comes DAWN

VISIT www.duskrestaurant.co.za

MOTHER’S DAY HIGH TEA
AT MONNEAUX RESTAURANT

Treat the special women in your life to High
Tea at Monneaux Restaurant at Franschhoek
Country House & Villas. On Sunday,

11 May from 11h00, enjoy a glass of bubbly
on arrival, followed by a curated selection
of sweet and savoury treats paired with
premium teas, for R450 per person. The
perfect way to celebrate together!

info@fch.co.za

BOOKINGS 021 876 3386

CAROL THORNS LIVE
AT MIKO MONT ROCHELLE

Carol Thorns will be playing live at Miko
Terrace to enjoy sunset and drinks.

17h00-12h00.

BOOKINGS 021 876 2770

www.lifebrands.co.za

CALENDAR

A BEAUTIFUL WAY TO
CELEBRATE MOM
AT BOSCHENDAL

This Mother's Day, choose from three
memorable farm experiences at Boschendal:
a refined lunch at Olive Press, a relaxed
family-style feast at The Retreat, or a laid-
back picnic with bubbles, bites, and blankets.
All'include a complimentary glass of bubbles,
live music, and an inviting atmosphere to
make her feel truly celebrated.

BOOKINGS 021 870 4273
reservations@boschendal.co.za

MOTHER'S DAY
AT MONT ROCHELLE

Celebrate Mother’s Day at Mont Rochelle
and enjoy a complimentary cocktail for all
mothers with lunch or dinner.

BOOKINGS 021 876 2770

LANDMARKS AT LA MOTTE

Landmarks, the new exhibition in the

La Motte Ateljee, explores the idea

of landmarks through two distinct yet
deeply connected materials: leather and
watercolour. Each, in its own way, marks
time, preserves history, and tells a story of
the land. Wed-Sun 10h00-15h00.

VISIT la-motte.co.za

MOTHER'S DAY
AT LEVANTE RESTAURANT

Celebrate the special women in your life
with the vibrant flavours of Levante cuisine
at Lynx. Enjoy a curated Mother’s Day
menu inspired by seasonal Mediterranean
ingredients. Choose a relaxed tasting

in our bodega or a leisurely lunch
surrounded by beautiful mountain views.

Make this Mother's Day one to remember
— book your table today!

BOOKINGS 021 876 0406 | 066 378 5398

MOTHER’S DAY HIGH TEA
BAKING EXPERIENCE
AT SPILSBURY KITCHEN

Celebrate Mother's Day with a special
morning of baking, bonding, and fun!
Come spend the day together, creating
delicious high tea treats at Spilsbury's
Kitchen in Franschhoek. Refreshments and
snacks provided. Make cherished memories
this Mother's Day!

11h00-14h00, Spilsbury’s Kitchen, Franschhoek

INFO hello@spilsburyskitchen.com

LET'S MAKE IT MMMMM
AT LEOPARD’S LEAP

There is much more to chocolate and wine
than that initial creamy sweetness or sip of
comfort. With Mother’s Day celebrated in
May, the team at Leopard's Leap was inspired
to celebrate the layers of motherhood with
the intricacies of a chocolate and wine tasting
exploring the various layers of flavour, taste
and texture. 09h00-17h00. R150pp.

leopardsleap.co.za

BOOKINGS 021 876 8002
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FRANSCHHOEK THEATRE

Subscribe to our newsletter to keep
up with the latest showings and events
at our theatre.

Register and book online at:
www.franschhoektheatre.co.za

BOOKINGS
www.franschhoektheatre.co.za

WINTER FLAVOURS AWAIT
AT CAFE DU VIN

Café du Vin invites you to savour the
season with the launch of its Winter Menu,
available from 1 May 2025. Join us Monday
to Sunday for a cosy two-course set menu,
featuring your choice of either two mains
or a main and dessert, priced at R225

per person and including a glass of wine.
Lunch is served from 12h00, with dinner
from 18h00 until close — the perfect way
to warm up this winter.

BOOKINGS www.cafeduvin.co.za

MON-SUN

MON-SUN

CALENDAR

TASTING ROOM AT LE LUDE

A symphony of flavours awaits! Our latest
tasting menu is now available as the perfect
pairing for your Le Lude Cap Classique
tasting — a curated selection of dishes
crafted by Chef Nicolene, served alongside
our exquisite Brut and Brut Rosé. Join us in
the Tasting Room, open Monday to Sunday.
Walk-ins welcome.

restaurant@lelude.co.za

BOOKINGS 021 876 2961

ELEVEN RESTAURANT

Located on Franschhoek’s bustling main
road, Eleven offers an a la carte dining
experience inspired by global flavours,
seasonal ingredients, and chef creativity.
Available for lunch and dinner, the menu
features a variety of starters, mains,
desserts, snacks, and sides—perfect
whether you're stopping by for a quick bite
or settling in for something more elaborate.

reservations@eleveneats.co.za

BOOKINGS 021 023 3755

A FAMILY-FRIENDLY DINING
EXPERIENCE IN FRANSCHHOEK

At Yama, we welcome families to enjoy a
relaxed dining experience with something
for everyone. Our menu offers a variety

of fresh sushi and flavourful Asian tapas,
along with a special kiddies menu for the
little ones. Whether it's a casual meal or

a special outing, we're here to make it
enjoyable for all.

reservations@eat-yama.co.za

BOOKINGS 021 023 4695

South Africa in May 2025.

Soloists Set to Shine

A stellar line-up of soloists will add extra brilliance to the University of
Michigan when the internationally acclaimed student ensemble tours

under the auspices of the School of Music, Theatre & Dance, UMSO is a

PI'CSCIIth premier training ground for exceptional young musicians—many of whom

go on to perform with top-tier symphonies, opera companies, chamber ensembles, and become
influential educators around the globe.

Under the masterful baton of Kenneth Kiesler, UMSO has earned a reputation as one of the finest
student orchestras in the world. Featured soloists for this special tour include celebrated bass-
baritone and tenured professor at the University of Michigan, Daniel A. Washington; Grammy Award-
winning soprano Karen Slack; and South Africa’s own rising star, soprano Goitsemang Lehobye.

South African audiences are in for a musical feast as the tour travels nationwide—from the University
of Pretoria to Soweto and Johannesburg, before heading to Stellenbosch and culminating with a
grand finale at the Cape Town City Hall.

CAPE TOWN TOUR DATES:
Monday, May 26, 2025 — 19h00, Concert IV: Hugo Lambrechts Music Centre, Stellenbosch

Tuesday, May 27, 2025 — 19h30, Concert V: Cape Town City Hall

This tour is made possible by Classical Movements—the leading concert tour company behind
landmark cultural exchanges across 147 countries. Known for producing the world-renowned
Ihlombe! Choral Festival, as well as tours for the Minnesota Orchestra, Boston Philharmonic Youth
Orchestra, and many others, Classical Movements brings the world together through music.

For more information and to book tickets,
visit: www.classicalmovements.com/umso-sa-tour or www.quicket.co.za

www.lifebrands.co.za
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LIFESTYLE

WELCOMETO
Franschhoek
Cellar

Inspired by over 350 years

of winemaking tradition and
heritage, Franschhoek Cellar is
home to a vibrant and celebrated
range of wines.

Join Franschhoek Cellar for specially curated
wine tastings, perfectly paired with artisanal
chocolates and cheeses, or enjoy a delicious

deli-style lunch beneath the shade of the
oak trees. With a supervised kiddies’
playground on-site, it's an experience the
whole family can enjoy.

For those looking to extend their stay, two
luxury cottages on the property provide a
stylish and comfortable base from which to
explore the picturesque Franschhoek Valley and
the greater Cape Winelands.

Franschhoek Cellar also offers a range of
distinctive event venues, ideal for every
occasion—from elegant weddings, milestone
birthdays, and anniversaries to year-end corporate
functions and intimate private gatherings.

As a proud gem of the Franschhoek wine
route, the Cellar blends the relaxed charm
of country living with the sophistication of a
world-class destination designed to

meet every expectation.

The team looks forward to welcoming you soon.

For enquiries or bookings,

please send an email or call
franschhoekcellar.co.za
fhecellardoor@dgb.co.za | 021 876 2086

An Afternoon Tea
at La Residence

WHERE ELEGANCE MEETS
DELIGHTFUL FLAVOURS

Email info@laresidence.co.za
to reserve your table

www.lifebrands.co.za 7/


http://www.lifebrands.co.za
https://www.franschhoekcellar.co.za/
http://franschhoekcellar.co.za
mailto:fhccellardoor@dgb.co.za
https://www.theroyalportfolio.com/la-residence/

ON OUR RADAR

r_ S— - o, T : -~ - -
- S _

WINE, WHALES & MUSIC WEEKEND
AT DE HOOP COLLECTION 11-13 JULY
DE HOOP NATURE RESERVE

De Hoop Collection invites you to a soul-stirring weekend of indulgence and inspiration in the heart of the
Cape’s most spectacular nature reserve.

Kick off with a wine tasting and dinner on Friday, featuring a live performance by powerhouse vocalist Lucy
Tops. Saturday offers a sensory feast: a chocolate truffle workshop with Richard von Geusau, wine and cheese
tastings, High Tea, and a geological talk by Tobias Tonsing. The evening culminates in the Whale Time
Serenade, a classical concert at the Fig Tree Restaurant. On Sunday, enjoy a Guided Marine Walk and whale-
watching along the pristine coastline.

Weekend packages start at R1 495 pps and include accommodation, meals, entertainment, and tastings. Just
three hours from Cape Town—book now, space is limited!

www.dehoopcollection.com

WINTER
WARMER
SPECIAL

AT JORDAN

Indulge in the Winter Warmer Special
with a one-night stay in one of the
luxury suites, complete with a bottle of
Estate wine to sip as you unwind and
relax. Enjoy a guided wine tasting at
The Cellar Door, set above the stunning
Stellenbosch Kloof Valley with sweeping
views of the dam and mountains.
Afterward, indulge in with a relaxing
one-hour couple’s massage. As the day
turns to evening, a thoughtfully curated
dinner basket will be delivered to your
private patio, which you can enjoy at
your own leisure as the sun sets.

From R5228 Valid for Mon-Sun

(May — Sept 2025).

www.jordanwines.com

INTRODUCING LA MOTTE ESTATE
EXTRA VIRGIN OLIVE OIL

A CELEBRATION OF PURITY, PLACE, & CRAFTSMANSHIP
La Motte proudly unveils its very first Estate Extra Virgin Olive Qil, a beautifully
balanced blend crafted from Frantoio, Coratina, FS17, and Kalamata olives—
grown biologically in the serene olive groves of in Harmonie on the estate.

Cold-extracted to preserve its integrity and flavour, this smooth, golden oil is
delicately complex with gentle persistence. It elevates the simplest ingredients
and graces the most refined tables.

Presented in an elegant dark green bottle, it is available exclusively from the
La Motte Farm Shop.

A true taste of the estate—crafted with care, rooted in nature.

WORDS, WINE & WONDER AWAIT!

SOUND BOWL THERAPY

AT ERINVALE SPA

DEEP RESONANCE. PURE
RELAXATION. TOTAL HARMONY

Experience profound calm with Peter Hess® Sound
Massage Therapy—a technique grounded in over
40 years of practice and precision. At Erinvale Spa,
this holistic treatment invites you into a space of
stillness, balance, and renewal.

Imagine a stone gently dropping into a still pond—
ripples forming, spreading, softening. This is the
essence of sound bowl therapy. Carefully placed
singing bowls are softly tapped on or near the
body, releasing harmonious vibrations that ripple
gently through the skin and deeper tissues.

These soothing frequencies calm the nervous system,
quiet the mind, and guide the body into a state of
deep meditative relaxation. High and low tones
resonate together, realigning body, mind, and soul.

Let go of stress. Tune in to your natural rhythm.

Discover the healing power of sound—only at
Erinvale Spa.

www.erinvale.co.za
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THE FRANSCHHOEK LITERARY FESTIVAL RETURNS
From 16 to 18 May, the village of Franschhoek becomes South Africa’s literary hub
as it hosts the Franschhoek Literary Festival (FLF)—a celebration of storytelling,
creativity, and bold ideas. Set among vineyards and historic charm, FLF features

a dynamic line-up of authors, thinkers, and workshops that reflect the cultural
heartbeat of South Africa and beyond. Expect powerful conversations, fresh
perspectives, and plenty of inspiration for every curious mind.

Beyond the books, Franschhoek offers wine tastings, world-class dining, and
scenic experiences like the Wine Tram and Village Market.

With thought-provoking discussions, original voices, and unforgettable
surroundings, FLF is more than a festival—it's a celebration of stories and the

people behind them. Browse the full programme and book via Webtickets. Let
your next chapter begin in Franschhoek.

www.lifebrands.co.za
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The Cape Floral Kingdom stands out as a
truly exceptional destination among these
remarkable places. It is an area that holds
over 9,000 species of fynbos, 70% of
which are found nowhere else on Earth. This
makes it one of the most diverse floras in the
world and a unique biodiversity hotspot.

Amidst this natural splendour lies Grootbos
Private Nature Reserve, a global leader in
progressive tourism. The reserve features
two luxurious lodges, Garden Lodge
and Forest Lodge, as well as two exclusive-
use villas.

Grootbos prides itself on creating unique
experiences that allow you to connect
with nature and explore its vibrant world
of fauna and flora. With experiences like
4x4 flower safaris led by passionate guides,
you'll discover the beauty of the Cape Floral
Kingdom and witness the captivating story

www.lifebrands.co.za

TRAVEL

A South African

___-South Africa

of fynbos as you touch, smell and see the
natural wonders surrounding you. Grootbos
is also home to some of the largest
Milkwood forests in the world, with ancient
trees estimated to be over 1,000 years old.

The reserve's intricate fynbos and natural
beauty have inspired Grootbos for the past
25 years, leading to the documentation of
over 1,000 floral species and the creation
of Africa’s first contemporary florilegium,
housed within the Hannarie Wenhold
Botanical Art Gallery.

Beyond the fynbos and forests, the
breathtaking Walker Bay coastline awaits.
With panoramic views of this pristine
coastline. Guided 4x4 coastal safaris,
ancient coastal cave tours and Marine Big 5
boat cruises are just a few of the incredible
experiences you can enjoy.

For a more restorative escape, unwind at

o RN,

Experience

Unlike Any Otherat

rootbos Private N¢
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one of the two wellness Spas on the
reserve, where bespoke spa treatments will
rejuvenate the mind, body, and spirit.

When it comes to dining at Grootbos, every
delicious meal is meticulously crafted and
served in the most spectacular settings.
Choose from the lodge restaurants offering
breathtaking views, the elegant wine cellar
that houses one of the most prestigious
local wine collections in South Africa, or the
magical outdoor bomas set amidst ancient
Milkwood forests.

A stay at Grootbos promises to be an
inspiring experience that deepens your
connection with nature, rejuvenates your
spirit, and transforms the way you see the
world around you.

From a small 123-hectare family farm,
Grootbos has expanded into a vast

3,650-hectare reserve over the past
25 years. This incredible growth reflects a
steadfast commitment to preserving the
Cape Floral Kingdom, which lies at the
core of everything Grootbos does. Through
dedicated conservation efforts, the reserve
has become a global leader in sustainable
and experiential tourism, earning some of
the world’s highest accolades.

In 2003, it established the Grootbos
Foundation, a non-profit organisation
dedicated to fynbos conservation
and empowering local communities
through training and skills development.
Today, the foundation has forty full-
time  employees  driving  essential
conservation and community initiatives
in the surrounding area. In 2024 alone, it
positively impacted 4,332 lives — a number
that continues to grow each year.

THE SECRET SEASON SPECIAL

The Secret Season Special offers
South African residents an exclusive
opportunity to experience Grootbos
at a discount of up to 50%. This
offer is valid from 1 May to 31
August 2025 and includes luxury
accommodation in a free-standing
suite, all meals and a selection of
guided land-based adventures.

For more details or to book your
stay, contact the reservations team
at bookings@grootbos.co.za

Contact +27 (0)28 384 8053
www.grootbos.com


http://www.lifebrands.co.za
https://www.grootbos.com/en
mailto:bookings@grootbos.co.za
http://www.grootbos.com

A Taste Worth More

SOUTH AFRICA BE SHARP. NOT FOR PERSONS UNDER THE AGE OF 18.
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