
1www.lifebrands.co.za

FRANSCHHOEK

LUXURY |  TRAVEL  |  EXPER IENCESLUXURY |  TRAVEL  |  EXPER IENCES

IM
A

G
E 

C
O

U
R

TE
SY

 O
F 

G
RA

N
D

E 
PR

O
V

EN
C

E

N
O

V
E

M
B

E
R

 |
 D

E
C

E
M

B
E

R
 2

0
2

6

escape explore experience
Backsberg Family Wines brings together sweeping 

mountain views, wines with personality and the 
timeless pleasure of a South African braai — a 

Winelands experience worth lingering over.

Step into a sparkling summer at Franschhoek’s Cap 
Classique & Champagne Festival, 5–6 December. 

Expect exceptional bubbles, gourmet delights, live 
music and standout style in the Winelands.

South Africa takes on England at Val de Vie Estate  
14 November in a thrilling polo showdown, with live 

music, exceptional food, drinks and premium  
viewing experiences.

http://www.lifebrands.co.za
https://www.grandeprovence.co.za/
https://franschhoek.org.za/events/
https://holdenmanz.com/
https://www.backsberg.co.za/
http://www.valdevie.co.za/polo-test-match/
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Embark on a culinary 
journey at Ōku

Bookings 021 023 3755  |  reservations@eat-oku.co.za 
www.eat-oku.co.za  |  @oku_eatery

À LA CARTE, ANY TIME AT ŌKU
Whether you’re popping in for a relaxed lunch or planning an easy  

dinner, Ōku’s à la carte menu is now available for both lunch and dinner, 
making it simpler to join any day of the week.

If you’re in the mood to settle in a little longer, the Kaiseki menu  
remains available for lunch and dinner, offering a more immersive  

way to experience the menu in a calm, welcoming setting.
Open seven days a week.

W I N E  &  D I N E

A Slice of 
History
AFRICA’S FIRST BREAD 
SOMMELIER
La Motte Bakery’s  
Ricardo Slawers has made 
history as Africa’s first 
certified Bread Sommelier, 
earning international 
recognition for his expertise 
in the art, science and 
heritage of bread.
After 12 years with the La Motte baking 
team, Ricardo’s journey reached a new 
milestone following the opening 
of the estate’s artisanal bakery in 2023, 
where he refined his craft under master 
baker Markus Färbinger. His studies in 
Germany explored everything from bread 
culture and sensory tasting to global 
baking traditions and food pairings, 
culminating in a thesis on the Cape 
Winelands’ much-loved mosbolletjies.

Now back home, Ricardo is passionate 
about sharing a deeper appreciation for 
bread as both a wholesome food 
and an integral part of South African 
heritage. His achievement is a celebration 
of artisan craftsmanship, local tradition 
and the extraordinary possibilities hidden 
in something as simple as a loaf.

EXPERIENCE THE ART OF BREAD
La Motte’s milling and bread-baking 
experiences reopen in November, 
hosted by Ricardo on the third Thursday 
and Saturday of each month.

Bookings and information 
la-motte.com | +27 (0)21 876 8000

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

NEW SUMMER MENU 
OPEN DAILY  |  LUNCH & DINNER

http://www.lifebrands.co.za
https://eat-oku.co.za/
mailto:reservations@eat-oku.co.za
http://www.eat-oku.co.za
http://la-motte.com
https://www.lecoinfrancais.co.za/
http://la-motte.com
https://fch.co.za/monneaux/
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W I N E  &  D I N E

The Pleasure of Discovering Backsberg
Some wine farms are made for a tasting. Backsberg is made for settling in — with mountain views, wines with personality  
and a braai that turns lunch into an occasion.
In a valley filled with picture-perfect wine estates, Backsberg 
Family Wines stands apart by being entirely comfortable in 
its own skin. Rooted in generations of family winemaking, 
this is an estate where heritage matters and good wine is 
there to be enjoyed.

The setting is spectacular, with sweeping mountain 
views providing the backdrop to a Cellar Door experience 
that feels more like a welcome invitation than a formal wine 

occasion. Take your time exploring the collection, discover 
the stories behind the bottles and settle into the easy 
rhythm of the estate. Backsberg has a way of turning a quick 
tasting into an afternoon well spent.

And then there’s the braai — wine flowing, something 
sizzling over the coals and good conversation around 
the fire. A South African classic. The Backsberg Braai 
Experience captures that spirit beautifully, bringing people 

together in a setting made for eating well, drinking well and 
lingering a little longer.

Backsberg offers a refreshing alternative to the predictable. 
Come for the views, get to know the wines and make a day 
of it.

PLAN YOUR VISIT
Discover the wines, Cellar Door and Braai Experience at 
www.backsberg.co.za

http://www.lifebrands.co.za
https://www.grandeprovence.co.za/
https://www.backsberg.co.za/
http://www.backsberg.co.za
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On the final Sunday of each month, join  
for a three-course lunch, each course paired 
with wines from a featured local wine farm. 
A relaxed afternoon of seasonal plates and 
carefully selected wines. An easy way to 
close out the month and begin the next. 
R550 per person, all inclusive.  
Bookings essential.

THE SUNDAY LUNCH CLUB  
AT ELEVEN

BOOKINGS 021 023 3755 

reservations@eleveneats.co.za 

SU
N

DA
YS

The Leopard’s Leap SA Table brings 
together old and new friends for a relaxed 
multi-course lunch of typical South African 
dishes, beautifully complemented by wines 
from Leopard’s Leap’s premium Culinaria 
Collection. Enjoy the diversity of South 
African cuisine and the beauty of our local 
wines, enhanced by our food stories and we 
promise Friday lunch will never be the same 
again! R895 per person.

SOUTH AFRICAN TABLE

BOOKING leopardsleap.co.za

FR
ID

AY
S

Join us on Saturdays between 16h00 and 
19h00 to enjoy a fabulous Franschhoek 
Valley sunset while sipping on your 
favourite Leopard’s Leap wine, snacking 
on a delicious selection of small plates, 
cheese boards and pizza and just relaxing 
to laidback tunes. No bookings required.

SATURDAY SUNSET SMOOTH

BOOKING leopardsleap.co.za
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C A L E N D A R

Sip back and relax. Friday afternoons at 
Monneaux Restaurant are made for cocktails, 
delicious grazing boards and winding down 
with your favourite people.

SIP BACK FRIDAYS  
AT MONNEAUX

BOOKINGS  
info@fch.co.za | +27 (0)21 876 3386
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THE POLO GATHERING  
OF THE SEASON 
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VISIT  
www.valdevie.co.za/polo-test-match/

Watch top polo players and ponies  
go head-to-head as South Africa takes 
on England in the Standard Bank Polo 
Test Match at Val de Vie Estate. Enjoy live 
music by Sunset Sweatshop, great food 
and drinks and prime views from the Stella 
Artois Premium Picnic, Veuve Clicquot 
Garden or Johnnie Walker Blue Lounge.

PHOTOGRAPH: JAN VAN ZYL

CLASSICAL MUSIC CONCERT 
AT LA MOTTE
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BOOKINGS la-motte.com

A special Friday night concert featuring 
internationally renowned Lebanese-American 
tenor Karim Sulayman accompanied by 
acclaimed local pianist, José Dias.

Enjoy a glass of wine and some light 
refreshments in the estate gardens 
between 17h00 and 18h00. The concert is 
presented from La Motte’s Parshuis and 
starts promptly at 18h00. R350 per person.

MILLING & BREAD BAKING 
EXPERIENCE AT LA MOTTE

19&21
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BOOKINGS la-motte.com

La Motte celebrates bread in all its traditional 
and original beauty with a special, intimate 
Milling & Baking Experience.

Explore the Historic Water mill, enjoy an 
introduction to the estate’s special breads 
while shaping your own loaf with Baker 
Ricardo Slawers and sit down to a laid back 
lunch. R1350 pp (includes bread and wine 
gift bag)

FRANSCHHOEK’S  
GOT TALENT

20
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BOOKINGS 
083 212 8827 | chantal@lascaris.co.za

An unforgettable evening of entertainment 
– Franschhoek’s Got Talent Season 3, at 
BridgeHouse Theatre. Enjoy an exciting 
showcase of local talent, featuring live music 
by Uncorked and invited guest artists, all 
in support of Safe Hands Animal Rescue 
Franschhoek. Come along for a wonderful 
night of music, talent and entertainment 
while supporting a great cause.

CCR: ROCK ’N ROLL REVISITED 
AT FRANSCHHOEK CELLAR
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BOOKINGS www.quicket.co.za

Relive the timeless hits of Creedence 
Clearwater Revival as four accomplished 
musicians bring the legendary band’s 
unmistakable sound back to the stage. 
Expect an electrifying evening of classic 
rock ’n roll, from Proud Mary to the songs 
that defined a generation.

Expect the hits, played as they should be: 
tight, honest and in the pocket.

http://www.lifebrands.co.za
https://eleveneats.co.za/
mailto:reservations@eleveneats.co.za
https://www.leopardsleap.co.za/
http://leopardsleap.co.za
https://www.leopardsleap.co.za/
http://leopardsleap.co.za
https://fch.co.za/monneaux/
mailto:info@fch.co.za
http://www.valdevie.co.za/polo-test-match/
http://www.valdevie.co.za/polo-test-match/
http://la-motte.com
http://la-motte.com
http://la-motte.com
http://la-motte.com
mailto:chantal@lascaris.co.za
https://www.quicket.co.za/events/382724-creedence-a-clearwater-revival-at-franschhoek-cellar/#/
http://www.quicket.co.za


5www.lifebrands.co.za

All the popular La Motte experiences – 
from the seasonal mountainside hike,  
to wine tastings, the Bakery, L’Ami family 
brasserie, the acclaimed Farm Shop, 
Ateljee and Spens are now open,  
seven days a week! 

EXPERIENCE LA MOTTE

BOOKINGS la-motte.com
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Select our new Á La Carte Menu or the 
Signature Tasting Menu.
Tuesday to Saturday  
18h00-20h00 (last seating)
For private gatherings, Dawn, our intimate 
dining space is available for parties of  
six or more.
43 Plein Street, Stellenbosch.

YOUR EVENING
YOUR WAY TO DINE

BOOKINGS 021 023 4100 or Dineplan

reservations@duskrestaurant.co.za

TU
ES

-S
AT

Enjoy sushi, Asian tapas and your favourite 
Yama dishes from the comfort of home 
with our takeaway and delivery service, 
available daily from 12h00 to 21h00. 
Deliveries can be made to your doorstep 
within a 20 km radius of Franschhoek. 
Place your order online via our website, 
WhatsApp or call. Heritage Square,  
9 Huguenot Rd, Franschhoek.

DINNER MADE EASY  
WITH YAMA AT HOME

Call 021 023 4695  
Whatsapp 079 737 1849 
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C A L E N D A R

Join us for a Culinary Journey through 
Levante Cuisine. Experience the vibrant 
flavours of East Mediterranean-inspired 
cuisine at Levante Restaurant. Enjoy a 
unique dining experience in Franschhoek, 
savouring a delightful meal or a relaxed 
tasting with delicious snacks in our bodega. 
Tasting Room/Bodega: Mon–Sun 10h00-17h00 
Levante Restaurant: Mon-Sun 12h00-15h30 
(last seating)
www.lynx-collection.com

LEVANTE RESTAURANT AT LYNX 

BOOKINGS 021 876 0406 | 066 378 5398
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Celebrate summer with expert Pilates and 
a welcoming community in Franschhoek. 
Enjoy personalised Reformer, Matwork, 
Strength & Sculpt and Barre classes in 
our boutique studio. New to Pilates? Join 
our Essential Pilates Matwork class on 
Saturdays at 08h00 and start your weekend 
feeling stronger and refreshed. Contact us 
to arrange your assessment and booking.

A TOAST TO SUMMER  
AT PAM HAMMOND STUDIOS

BOOKINGS  
pamhammondstudios@gmail.com
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Discover the art of Cap Classique with 
our Taille Cellar Tour, an intimate journey 
through our cellar and maturation caves, 
followed by a curated tasting of limited 
cuvées and vintages. For the full Le Lude 
experience, our Cuvée Tour also includes a 
three-course lunch at the Orangerie. Both 
tours are private, with a maximum of 20 
guests. Advance bookings are essential.

BEHIND THE VINES 
CELLAR EXPERIENCE AT LE LUDE

BOOKINGS 021 876 2961
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Step into a season of colour, texture and 
imagination at Muse Gallery. Explore an 
inspiring selection of paintings, drawings, 
sculpture and ceramics by South African and 
international artists, set among the beauty 
of Franschhoek. Take your time, discover 
something unexpected, and experience art 
in a tranquil mountain setting. 
Private viewings available on request. 
Muse Gallery, La Provence Road.

MUSE GALLERY EXHIBITION

Whatsapp +27 (0)71 583 9128 
BOOKINGS www.musegalleryfranschhoek.com
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Enjoy an outdoor picnic at Mont Rochelle, 
with a blanket among the vines and views 
across the Franschhoek valley. The basket 
features local ingredients, cheese and 
charcuterie, freshly baked bread, beef 
skewers with homemade braai sauce, fish 
cakes with tomato smoortjie and a home-
baked mini cake. Pair with estate wines. 
Open daily, 12h00-17h00. R490 per basket 
for two, R295 per child’s basket.  
Bookings essential. 

PICNICS AT MONT ROCHELLE

BOOKINGS  
Virginlimitededition.com/mont-rochelle
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A WEEKEND OF BUBBLES  
IN FRANSCHHOEK

5 &6
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VISIT franschhoek.org.za/event

Raise a glass to summer at one of 
Franschhoek’s most anticipated sparkling 
celebrations. The Capitec Franschhoek 
Cap Classique & Champagne Festival 
returns to the iconic Huguenot Monument 
on 5 & 6 December, bringing together  
an enticing selection of Cap Classique  
and Champagne, gourmet fare and  
live entertainment.

http://www.lifebrands.co.za
http://la-motte.com
http://la-motte.com
https://duskrestaurant.co.za/
mailto:reservations@duskrestaurant.co.za
https://eat-yama.co.za/
https://www.lynx-collection.com/en/starten/
http://www.lynx-collection.com
mailto:pamhammondstudios@gmail.com
https://lelude.co.za/
http://www.musegalleryfranschhoek.com
http://www.musegalleryfranschhoek.com
http://Virginlimitededition.com/mont-rochelle
http://Virginlimitededition.com/mont-rochelle
https://franschhoek.org.za/events/
http://franschhoek.org.za/event
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L I F E S T Y L E

LEO SKY FARM
E S T  2 0 2 4

067 598 0585 082 820 5549 info@leosky.co.za
 

|  
 

|  

LEO Sky Farm X 1274,  K lapmuts -  S imondium Road,  S imondium, South Af r ica

F A R M  W I N E S A  W I N E L A N D S  S T A Y

RESTAURANT & POOL BAR |  WINE TASTING |   OL IVE OIL  |   PRIVATE EVENTS |  ACCOMMODATION

E X T R A  V I R G I N  O L I V E  O I L

A taste of the Winelands

 

under the LEO Sky

 

J u s t  a  s h o r t  d r i v e  f r o m  F r a n s c h h o e k ,  d i s c o v e r  a  p l a c e  t o  s l o w  d o w n ,  s a v o u r  a n d  r e c o n n e c t .

E n j o y  l e i s u r e l y  d i n i n g  a t  o u r  p o o l s i d e  r e s t a u r a n t ,  s i p  L E O  S k y  w i n e s  a n d  t a k e  i n  t h e  b e a u t y
o f  t h e  s u r r o u n d i n g  W i n e l a n d s .  F r o m  r e l a x e d  f a m i l y  l u n c h e s  t o  s p e c i a l  m o m e n t s  w i t h

f r i e n d s ,  e v e r y  v i s i t  i s  a n  i n v i t a t i o n  t o  s t a y  a  l i t t l e  l o n g e r .

E x p l o r e  o u r  w i n e s  a n d  e x t r a  v i r g i n  o l i v e  o i l ,  c e l e b r a t e  a  s p e c i a l  o c c a s i o n  a t  o u r  e v e n t s
v e n u e  o r  t u r n  y o u r  v i s i t  i n t o  a  g e t a w a y  w i t h  a n  o v e r n i g h t  s t a y .

Dine beauti ful ly.  Discover our  wines.  Stay a l i t t le  longer.

Book your your table, event or stay
www.leosky.co.za

CLUB
SocialLE

O SKY

A NEW RESTAURANT IN THE CAPE WINELANDS

SCAN TO BOOK YOUR TABLE

http://www.lifebrands.co.za
https://leosky.co.za/
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L I F E S T Y L E

A Journey Through the Cape,  
Crowned the Best in Africa
An extraordinary culinary journey at Urchin Restaurant earns double honours at the 2026 World Culinary Awards.
Some dining experiences are memorable. Others tell a 
story. At Journey, the signature tasting menu at Urchin 
Restaurant, Hyatt Regency Cape Town, every course is an 
invitation to discover the flavours, landscapes and 
cherished food memories of the Western Cape.

Less than two years after its debut, Journey has claimed 
two prestigious titles at the 2026 World Culinary Awards: 
Africa’s Best Fine Dining Experience and South Africa’s 
Best Culinary Experience. The accolades celebrate the 
vision of Executive Chef Marcus Gericke, South African 
Chef of the Year 2024, and his team’s distinctive approach 
to contemporary fine dining.

At the heart of Journey is an 11-course tasting menu 
conceived as a road trip on a plate. From the rolling 

vineyards of the Cape Winelands to the Garden Route, 
the fishing village of Paternoster and the colourful, 
spice-filled streets of Bo-Kaap, each course captures the 
character of a place and the memories it evokes.

The menu showcases exceptional South African 
ingredients, including kingklip, springbok, Karoo lamb, 
peppadews and indigenous produce, reimagined through 
thoughtful technique and contemporary presentation. 
Familiar flavours are elevated into something 
unexpected, while each dish reveals another chapter in 
the region’s rich culinary heritage.

For Gericke, the experience is deeply personal, drawing 
on the Sunday lunches, coastal fish braais and aromatic 
Cape Malay cooking that have shaped his connection to 

the region. It is also a tribute to the farmers, fishers and 
local producers whose ingredients bring the story to life.

The double win is a remarkable milestone for a restaurant 
concept that celebrates not only culinary excellence, 
but also the people, places and traditions that make the 
Cape so distinctive.

For those seeking a dining experience with a 
true sense of place, Journey offers an opportunity to 
savour the Western Cape in an entirely new way — one 
exceptional course at a time.

BOOK YOUR JOURNEY 
urchinrestaurant.co.za  
Urchin Restaurant | Hyatt Regency Cape Town

Drawing the Rhythm
MONTREUX JAZZ FESTIVAL FRANSCHHOEK  
REVEALS 2027 POSTER
Cape Town artist Michael Beckurts captures the energy  
of live jazz in the artwork for the festival’s return to 
Franschhoek, 19–21 March 2027.
The rhythm of jazz meets the spontaneity of live art in the official poster for the 2027 
Montreux Jazz Festival Franschhoek, created by 26-year-old Cape Town multidisciplinary 
artist Michael Beckurts.

Following in the footsteps of acclaimed South African artist Sam Nhlengethwa, who 
designed the inaugural festival poster, Beckurts brings his distinctive line drawings 
and bold colour to 
a tradition that has 
featured international 
icons including 
Andy Warhol, Keith 
Haring and David 
Bowie.

Known for drawing 
live at concerts, 
Beckurts captures the 
movement, atmosphere 
and connection 
between musicians 
and audiences in real 
time. His work offers 
a fitting tribute to a 
festival built on the 
shared energy of live 
performance.

Limited-edition signed 
posters will soon 
be available to pre-
order via mjfsa.com, 
alongside a souvenir 
edition in the festival’s 
merchandise range. 
Programme details and 
ticket-sale dates will be 
announced soon.

mjfsa.com

Step Into  
The Light

A SPARKLING SUMMER IN FRANSCHHOEK
Summer arrives in style as the Franschhoek Cap Classique & 

Champagne Festival, presented by Capitec and Franschhoek 
Wine Valley, returns for a sparkling weekend in the 

heart of the Winelands. 5–6 December 2026

Set against the magnificent Franschhoek Valley, this much-
anticipated celebration brings together South Africa’s leading 

Cap Classique producers and a selection of distinguished 
Champagnes. From elegant tastings and gourmet pairings to 

live music and fashion, it is an invitation to savour the season in 
exceptional company.

This year’s theme, Step Into The Light, sets the tone for a weekend 
of discovery, with wines available to taste, enjoy by the glass or 

purchase by the bottle. A new selection of non-alcoholic alternatives 
ensures there is something for everyone to raise a glass to.

The festivities extend beyond the tasting experience, 
with live performances by Coda SA, Amy Jones and ShenFM, 
complemented by DJ sets spanning Deep House, Amapiano 
and Afro-electronic sounds. Gourmet food vendors will serve 

delicious fare designed to complement the sparkling wines.

For those seeking an extra touch of indulgence, the exclusive Crystal 
Lounge offers a private retreat with a welcome cocktail, dedicated 

luxury restrooms and a stylish space to relax between tastings.

Fashion takes centre stage once again with the Best Dressed 
Competition. Under the theme Colours in Motion, guests are 

encouraged to embrace flowing fabrics, movement and reflective 
details for a celebration of summer style.

With fine wine, delicious food, vibrant entertainment and the 
unmistakable magic of Franschhoek, this is one date to reserve 

on your summer calendar.

Tickets available via Webtickets. Each ticket includes a 
commemorative wine flute and ten tasting tokens.  

Early booking is recommended. Strictly no under-18s.

http://www.lifebrands.co.za
http://urchinrestaurant.co.za 

http://urchinrestaurant.co.za
http://mjfsa.com
http://mjfsa.com
http://mjfsa.com
http://la-motte.com
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L I F E S T Y L E  &  L U X U R Y

http://www.lifebrands.co.za
https://www.faro.co


9www.lifebrands.co.za

WALK ON THE WILD SIDE 
AT LA MOTTE

Trade the tasting room for the trail and discover a wilder 
side of La Motte, where vineyards give way to mountain 

fynbos, rare plant species thrive, and elusive leopards roam 
beyond the vines. This five-kilometre circular route offers 
a fresh perspective on Franschhoek’s natural beauty, with 

exceptional valley views and discoveries around every bend.

Take the trail at your own pace or join a knowledgeable guide to 
explore the estate’s conservation initiatives and sustainable farming 
practices. The reward? A well-deserved glass of La Motte Vin de 

Joie Rosé enjoyed in a charming lapa overlooking the valley.

Allow two to three hours for this moderate hike. Advance 
booking is essential for guided hikes, which start at 08h00. 

Afterwards, linger over fresh-from-the-oven treats at the 
Artisanal Bakery & Garden Café.

la-motte.com

VIRGIN ATLANTIC AT 30
A NEW A350 AND MORE FLIGHTS FROM 
JOHANNESBURG
Virgin Atlantic celebrates 30 years of connecting South Africa 
to the world, with its next-generation Airbus A350-1000 now 
operating daily on the Johannesburg–London Heathrow route.

Three additional weekly flights will be introduced in December, 
operated by Boeing 787.

The expanded schedule offers more flexibility for UK getaways and 
onward connections to Europe, North America and the Caribbean 
– ideal for festive-season travel.

Passengers can enjoy signature service across Upper Class, 
Premium and Economy, while eligible departing travellers can 
relax in the Johannesburg Clubhouse, featuring locally inspired 
dining and regional wines.

Celebrating three decades of connecting people, businesses and 
destinations, Virgin Atlantic reaffirms its commitment to South 
Africa.

Explore flights and bookings at virginatlantic.com

O N  O U R  R A D A R

FRANSCHHOEK, 
THROUGH A 
CREATIVE LENS
Discover Franschhoek Creates, this 
November, a vibrant celebration 
of art, culture and collaboration. 
Explore galleries, exhibitions, 
performances and creative spaces 
showcasing established and 
emerging talent. A wonderful 
opportunity to experience the valley 
beyond its celebrated food and wine, 
meet local creatives and uncover its 
rich artistic spirit.

franschhoek.org.za/event

THE WINELANDS’ BIGGEST SUMMER 
SCREEN IS BACK

The Galileo Open Air Cinema returns for its 15th summer season, transforming Cape 
Winelands estates into magical outdoor cinemas with sunset picnics, local food, wine, music 

and movies under the stars.
Enjoy more than 30 films across 10+ venues, from Mamma Mia! Here We Go Again and Pretty 

Woman to The Greatest Showman and Hamnet. Special screenings include Mean Girls for 
Galentine’s Day, Romeo & Juliet on Valentine’s Day and family favourite Peter Rabbit over Easter.

Returning venues include Blaauwklippen, Nederburg, Leopard’s Leap and Meerendal, with 
Jordan Wine Estate joining the line-up. Tickets start at R155, with selected student and 

pensioner specials from R99. Season Passes offer six tickets for the price of five.
Explore the programme and book at thegalileo.co.za/movies.

ART MEETS 
ILLUMINATION 

Inspired by the swirling skies of Van Gogh’s 
The Starry Night, this limited-edition lamp 
from the Strata Collection at Toff & Dandy 

transforms light into functional art.

Handcrafted in Franschhoek from recycled 
and reclaimed materials and richly textured 

wool, each piece celebrates creativity, 
craftsmanship and a more sustainable 

future. A little masterpiece with a lighter 
footprint. No two are alike.

Launching online 17 November! Join the 
Dandy Club via the website link for first 

access, or visit the Franschhoek boutique. 

toffanddandy.co.za

A WORLD OF BUBBLES, 
BEYOND BORDERS
Graham Beck makes history with its first English Sparkling 
Wine, bringing South African expertise to the chalk soils 
of southern England.

A celebrated South African sparkling wine house is 
embarking on an exciting new chapter. Graham Beck, 
synonymous with exceptional Cap Classique, has 
launched its first English Sparkling Wine — a limited-
edition 2018 vintage that takes its pursuit of the perfect 
bubble to new territory.

Part of the Artisan Collection, the wine is crafted from 
Chardonnay, Pinot Noir and Pinot Meunier sourced 
from Hampshire and West Sussex, where cool maritime 
conditions and chalk-rich soils create ideal foundations 
for elegant traditional-method sparkling wine.

The idea took shape in 2016, when former Cellarmaster 
Pieter “Bubbles” Ferreira recognised England’s growing 
potential as a sparkling wine region. Developed 
alongside owner Antony Beck and brought to fruition 
with current Cellarmaster Pierre de Klerk, the project 
unites two distinguished wine cultures through a shared 
commitment to precision, patience and craftsmanship.

In the glass, the 2018 vintage offers layers of citrus, 
orchard fruit, toasted brioche and almond, with fine 
bubbles, creamy texture and a beautifully persistent 
finish.

Produced in extremely limited quantities, this landmark 
release is more than an expansion of the Graham 
Beck portfolio. It is a bold expression of the House’s 
innovative spirit and a compelling reminder that the 
pursuit of exceptional sparkling wine knows no borders.

Available in South Africa from September 2026, priced 
at R1,200 per bottle.

grahambeck.com

http://www.lifebrands.co.za
http://la-motte.com
http://la-motte.com
http://virginatlantic.com
https://franschhoek.org.za/events/
http://franschhoek.org.za/event
http://thegalileo.co.za/movies
http://thegalileo.co.za/movies
http://toffanddandy.co.za
http://toffanddandy.co.za
http://grahambeck.com
http://grahambeck.com


10 www.lifebrands.co.za

T R A V E L

http://www.lifebrands.co.za
https://www.constancehotels.com/en/?gad_source=1&gad_campaignid=21215176311&gbraid=0AAAAAqwI9bkG7rcPbjEx-5PeplMUItzYH&gclid=EAIaIQobChMI9eSDn7r8lQMVMxkGAB1HKgmrEAAYASAAEgIwuPD_BwE


11www.lifebrands.co.za

T R A V E L

YOUR SEA POINT SUMMER
Set on the Sea Point promenade, The Winchester is your sea-facing escape for summer days by the Atlantic. 

Spend slow afternoons in the bougainvillea-filled courtyard, enjoy sundowners overlooking the ocean, 
and retreat to lush, beautifully appointed rooms at the end of the day.

For bookings and enquiries, contact: reservations@newmarkhotels.com
+27 21 427 5901 | www.newmarkhotels.com

221 Beach Road, Sea Point, Cape Town, 8005

Where Mauritius Goes Wild
Untamed coastlines, soulful island encounters and exceptional 

dining set the scene for a more meaningful escape in Mauritius.
Beyond the postcard-perfect beaches, a more soulful Mauritius awaits at Constance Le 

Chaland. Set along the island’s unspoilt south-east coastline, close to Blue Bay Marine Park 
and historic Mahébourg, this elegant retreat invites guests to discover the island’s natural 

beauty, cultural heritage and distinctive flavours at an unhurried pace.

MORNINGS MADE FOR SLOWING DOWN
Begin the day with yoga or Tai Chi, reconnecting with body and mind before the adventures 
ahead. During summer, Aqua Tai Chi brings gentle movement into the pool, surrounded by 

tropical greenery.

THE ISLAND BEYOND THE POSTCARD
Curated excursions reveal a different side of Mauritius. Explore Mahébourg  

by e-bike, passing colourful markets, historic landmarks and local villages, or combine  
a market visit with a boat trip across the lagoon to Blue Bay Marine Parkand the 

 nature-rich Île aux Aigrettes.

For more adventurous souls, guided hikes to Le Morne Brabant and Le Lion Mountain offer 
spectacular views, while cycling through sugar-cane fields and the Royal Palm Forest leads to 

Pont Naturel, where the Indian Ocean has sculpted the volcanic coastline.

A TASTE OF MAURITIUS
Back at the resort, Executive Chef Tanveer Ahmed celebrates the island’s multicultural 

heritage through thoughtful, flavour-driven cuisine. Head Sommelier Delores Malin brings 
equal passion to the wine experience, guiding guests through a cellar of approximately 650 

references and 7,500 bottles.

Curated five-course dinners, guided tastings and wine-pairing experiences explore 
celebrated international regions alongside the distinctive character of Mauritian spirits.

Dining ranges from ocean-fresh seafood at Flame & Tide to themed buffets at Horizon, 
relaxed poolside fare at Aqua Pool and island-inspired cocktails at Karokan Bar.

MAURITIUS, UNHURRIED
Elegant rooms, suites and private-pool villas, a holistic spa and a resident marine biologist 

complete the experience. True to Constance’s True by Nature philosophy, every detail 
encourages a deeper connection with the island.

Here, luxury is not simply about where you stay, but how you experience the 
destination — one remarkable discovery, memorable meal and unhurried moment at a time.

PLAN YOUR ESCAPE
Discover more at www.constancehotels.com/en/hotels-resorts/le-chaland/

http://www.lifebrands.co.za
https://newmarkhotels.com/accommodation/the-winchester-hotel?utm_source=google&utm_medium=cpc&utm_campaign=17218188714&utm_adgroup=136008828945&utm_term=winchester%20hotel&utm_content=714699712284&device=c&network=g&gad_source=1&gad_campaignid=17218188714&gbraid=0AAAAACs5qIIAVFEdPcu9B2pBmWeQMsdRc&gclid=EAIaIQobChMIk7rc2ZvdlwMVPpVQBh2DQgRoEAAYASAAEgK2HPD_BwE
https://www.constancehotels.com/en/?gad_source=1&gad_campaignid=21215176311&gbraid=0AAAAAqwI9bkG7rcPbjEx-5PeplMUItzYH&gclid=EAIaIQobChMI9eSDn7r8lQMVMxkGAB1HKgmrEAAYASAAEgIwuPD_BwE
http://www.constancehotels.com/en/hotels-resorts/le-chaland/
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