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I 
almost can’t believe that we’re already 
in January 2021. Last year felt like 
such a marathon, uphill, in the dark, 

when it’s pouring with rain, and you’ve lost 
one of your shoes. The relief of January 
didn’t quite hit me in the way I thought it 
would. Instead of breathing a sigh of relief, 
I was confronted with mild anxiety about 
what 2021 could hold. 

Ever the pessimist, I don’t think that 
2021 is going to be the solace that we are 
all hoping it will be. The world is still a very 
different place than this time last year, and 
ignoring the harsh realities of our new 
normal is certainly not a good way to start 
the new year. 

The roll-out of various COVID vaccines 
across the world is giving many the hope 
of a better year. The scientific community 
worked tirelessly to develop our armoury 
in the fight against the Coronavirus, and 
we finally see the results. These vaccines 
will change the layout of the world, but 
they don’t necessarily mean that we 
should forget the lessons we have learned. 

Leadings scientist across the world 

have warned that this pandemic will not 
be the last that we experience and that we 
need to use the tools that we developed in 
2020 to help us fight the inevitable. 

There are little things that we can do to 
prevent the spread of another pandemic. 
While mask-wearing may not be necessary 
until a pandemic is confirmed, standing 
a safe distance from each other is still a 
good idea - and much more pleasant for 
everyone involved. Avoiding touching your 
face, at all time. Wash your hands when 
you go to the bathroom, and before you 
eat. These are rules that we’ve heard again 
and again, but instead of seeing them as 
COVID-specific rules, we should instead 
look at how these rules can become 
standard practice and help us prevent 
another global pandemic. 

Have a happy January, everyone. Here’s 
to a much brighter year!
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CLASSIC & CONTEMPORARY FRENCH FUSION

The newest addition to the Franschhoek scene is a restaurant truly designed for Franschhoek. Both in concept and in name, the aptly 

named Le coin Français, the French derivative of Franschhoek, embodies the essence of the valley in heritage, cuisine, art, and wine. 

Featuring cutting edge methods that meet time-tested French elegance in cuisine, Le coin Français offers two structures of fine dining 

tasting menus for dinner – both with excellent pairing options – as well as an a la carte menu for lunch which enables people that are less 

adventurous (in mind and in pocket) to experience the same caliber and sophistication of cuisine in a more casual and approachable setting.  

Bookings are essential at least 2 weeks in advance, and can be made online at www.lecoinfrancais.co.za 

C: 074 126 0022     |    E: reservations@lecoinfrancais.co.za    |    A: 17 Huguenot Rd, Franschhoek, 7690

http://TheConversation.com
https://lecoinfrancais.co.za/
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Lifestyle

Groom That ‘Stache
Facial hair can be as versatile as a hairstyle, and a slight tweak in the 
shape or style of a beard or moustache can result in a major change to 
your look. A thick and wide moustache has a regal feel to it, a narrow 
and pointy one comes across as artistic, while a handlebar moustache 
is considered very masculine. Whatever your facial hair preference, 
growing and taking care of a moustache requires dedication and 
daily maintenance. Clubman, creators of men’s grooming products, 
have been around for over 200 years, so they know more than their 
fair share about how to grow and maintain healthy facial hair. They 
recommend using beard oil, and their Beard and Tattoo Oil is a great 
choice. Designed to hydrate, smooth and protect, Clubman’s Beard 
and Tattoo Oil is available at Dis-Chem stores nationwide for R209.95. 
You can pick up the rest of the Clubman range at Dis-Chem too! For 
more information, visit www.dischem.co.za.

The Stellenbosch 
Summer Staple is Back!
It’s time for Stellenbosch Street Soirées again! Once again 
presented by Stellenbosch Wine Routes, the Soirées make the most 
of the Cape’s balmy summer evenings when one of the town’s 
main roads is closed off, allowing visitors to snack and sip through 
fine Stellenbosch fare. Each Soirée features different wineries, 
giving you the chance to spread the fun throughout the season. 
Tickets are limited, and pandemic compliance measures will be 
in place. This includes the requirement of masks, temperature 
screening and sanitising on entry. Stellenbosch Street Soirées are 
scheduled for January 13 and 27; February 10 and 24; and, March 
10 and 24. You can grab your tickets online at www.plankton.mobi 
or at the event entrance. Use @stellwineroute to find Stellenbosch 
Wine Routes on Facebook, Twitter and Instagram.

Change Your Perception 
of Smartwatches
Despite the range of smartwatches available on the market, there are 
certainly similarities to be found in their appearance. They’re often 
square or rectangular and are usually bright, bold and busy. Very 
rarely are smartwatches sleek, elegant and boardroom-appropriate. 
Here to dismantle your perceptions of smartwatches is the brand-new 
HUAWEI WATCH GT 2 Pro, now available in South Africa. The HUAWEI 
WATCH GT 2 Pro is Huawei’s flagship smartwatch and is designed for 
executives who want a device that is both aesthetically on point and 
equipped with cutting-edge technology. With the HUAWEI WATCH 
GT 2 Pro, this impressive combination is now a reality. It’s streamlined 
and understated, modern and minimalist, and is made using some of 
the most beautiful and durable materials in the world. The HUAWEI 
WATCH GT2 PRO is available at an RRP of R6,999 from various 
retailers across the country.

http://www.dischem.co.za
http://www.plankton.mobi 
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Hair & Scalp Detox from 
Marc Anthony
Hair health starts at the scalp. What happens to our face and body 
carries over to our scalp. It has oils, sheds skin and sweats, just 
like skin elsewhere. Build-up happens fast, which can suffocate 
the scalp, clogging hair follicles. If you cleanse, exfoliate and 
hydrate your face and body, why wouldn’t you pay the same 
attention to your scalp? Marc Anthony True Professional ’s new 
Hair & Scalp Detox collection is formulated to give both your hair 
and scalp the perfect regimen for it to feel clean, free of build-up 
and with long-lasting moisture. Many things can cause a dry or 
irritated scalp. Dry weather, stress, hormones, over-washing and 
under-washing could all be culprits that cause an imbalance in 
your scalp’s oils. For a healthy scalp, you need to balance these 
oils. Scalp loving ingredients like Witch Hazel, Willow Bark, Black 
Pepper and Mineral Salt offer exfoliation, moisture balance and 
a calming sensation, leaving hair softer and the scalp refreshed. 
Marc Anthony Hair & Scalp Detox is available for purchase at 
Clicks and Dis-Chem.

The Gift of a Lifetime
Murdocks Jewellery is not only known for its superb quality 
jewellery items and accessories, but also for its dedication to 
going the extra mile for its customers. That’s why they offer a 
design service that can create your unique signature piece in as 
little as 24 hours. They will also transport you to and from your 
hotel or guesthouse if you are staying in Cape Town. Whether it’s 
a gift for a loved one or an indulgent treat, tanzanite, morganite 
or diamond (or perhaps a premium watch), a Murdocks piece is 
sure to be a favourite in any collection for years to come. Visit their 
V&A Waterfront boutique store and find your lifetime ‘companion’ 
– Shop No 122, Lower Level, Victoria Wharf, V&A Waterfront, Cape 
Town. Contact Murdocks Jewellery directly via +27 21 419 0302 or 
murdockswf@tjd.co.za. You can also visit their website for more 
information, www.murdocks.co.za.

Ultra-Soft,  
Sustainable Swimwear
Tegan Glen, a Cape Town-based photographer, created Summer 
Glen after struggling for many years to find the perfect fitting swimsuit 
(like many) and took it on herself to design a swim piece that would 
both look sexy and support women. Their multi-way straps allow one 
to style their swimsuit for any occasion. Summer Glen’s is made from 
Repreve fabric which is created from recycled plastic, and all tags are 
made from recycled paper. We love the range of colour options on 
offer; Coral, Leopard, Red and Luxe. You can also pick up a matching 
scrunchie to go with your Infinite Coral and Luxe swimsuit to create 
the perfect summer look. Support local this summer and opt to buy 
your summer wears from smaller businesses, like Summer Glen. You 
can purchase your new favourite swimsuit directly from Summer 
Glen’s website – www.summerglen.co.za.

http://www.murdocks.co.za
http://www.summerglen.co.za
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Travel

Sweet Airstream Dreams at The 
Grand Daddy Boutique Hotel!

A Fresh Photographic 
Focus on Safari at Jaci’s 
Lodges.

By the Seaside

Cape Town’s famous Grand Daddy Boutique Hotel is home 
to a trailer park with a difference, and not just because of its 
seven authentic Airstreams (each with their own individual 
decor theme, collectively reflecting a stop on a typically South 
African road trip), but also because it’s literally on the hotel’s 
roof! The vintage Airstream trailers were shipped over to South 
Africa, all the way from The States and then industrial-craned 
onto the rooftop of this bustling urban hotel. Available to 
book as unique accommodation in the Mother City, each of 
the “silver bullets” is surrounded by wooden walkways, small 
gardens, porches and retro US Postal Service mailboxes. The 
rooftop at The Grand Daddy also boasts a lively bar and often 
plays host to live music and epic summer sundowner 
sessions (with all COVID protocols in place). With 
a plethora of museums, galleries, sightseeing 
attractions and foodie favourites right 
on our doorstep, The Grand Daddy 
Boutique Hotel is the ideal Cape Town 
adventure locale. For reservations, contact 
reservations@granddaddy.co.za  
or call +27 (0)21 207 8888 / 
WhatsApp +27 (0)61 418 3472. 
For more information, please visit 
www.granddaddy.co.za. 

With the breathtaking vistas of Madikwe Game Reserve 
as your backdrop and a variety of diverse wildlife 
as the subject matter, Jaci’s Lodges’ complete 
photographic offering caters to guests, whether 
amateur or professional photographers, who 
want to capture once-in-a-lifetime memories, 
rare and beautiful game sightings, emotive 
landscapes or special often-overlooked 
details that the bush provides in abundance. 
Perfectly complementing the photographic 
offering, are the unique vantage points 
from Tlou Deck and Naledi Treehouse. 
The submerged Terrapin Hide, accessible 
via an underwater tunnel, is open 24/7 to all 
guests. An array of animals and birds visits this 
photographic hide and, thanks to its unique 
location, you can sit quietly and watch them 
coming down to drink as if you weren’t even there. 
For your convenience, our photographic equipment 
is also available to hire. Jaci’s Lodges offers a range of 
accommodation to suit every preference, from one-of-a-
kind romantic Starbed Suites, luxury tented-style rooms and 
bespoke family/group-friendly abodes, to custom-built Treehouse 
Suites. For more information, visit www.jacislodges.co.za. Contact Jaci’s Lodges directly 
on reservations@jacislodges.co.za or +27 (0)83 700 2071. 

Some establishments are so iconic and integral 
to the area in which they exist that they have 
cemented their place in local history forever. 
One such establishment in one such locale is 
The Marine Hotel in Hermanus. One of the most 
historic properties along the Hermanus coast, 
The Marine opened in 1902, and people have 
been coming to The Marine in search of a tonic 
ever since. Queen Victoria’s granddaughter, 

HRH Princess Alice was a frequent visitor (and 
a keen mountain climber, which meant she felt 

right at home at Th Marine). At the hotel, there is a 
photo Princess Alice, Countless of Athlone, during her 

1923 visit, proudly displayed in the reception area. The 
Marine Hotel has been used to dealing with royalty for 
years, and even today, you will still feel royally taken care 

of. Think Downton Abbey with sand between your 
toes. Despite its credentials, The Marine is not 

the least bit pretentious. You and your whole 
family will feel warmly welcomed and 

utterly cared for. For more information,  
please visit www.TheMarineHotel.co.za, 

w w w.Co l l e c t i o n M c G r a t h .co m 
or contact the hotel directly on  
+27 (0)28 313 1000. 

mailto:reservations%40granddaddy.co.za?subject=
http://www.granddaddy.co.za
http://www.jacislodges.co.za
mailto:reservations%40jacislodges.co.za?subject=
http://www.TheMarineHotel.co.za
http://www.CollectionMcGrath.com
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In our new post-lockdown landscape, fewer environments seem as enticing right now as 
the bush. When travel restrictions were finally lifted the desperation to reconnect with the 
bush was more than palpable, and off I went to be reunited with the wilderness. 

Redefining the 2020 understanding of ‘isolation’

Bush
Escapes

Isolated
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H
ere are three of my most enticing 

and undeniably luxurious bush 

breaks in South Africa – all 

waiting to welcome you in their 

glorious isolation.

MORUKURU MADIKWE
All around the bush was proudly wearing 

her summer green. Four of us were driving 

as far from the city as we could get – which 

in our case meant stopping just short of the 

Botswana border (which at the time of the trip 

was still closed). Sharing the border with South 

Africa is Madikwe Game Reserve, a drive just 

short of four hours from Johannesburg.

Despite tracing its outlines several 

times on maps, I’d never visited in person, 

and with most first-time experiences, the 

anticipation was tangible. The reserve covers 

an impressive 75,000 hectares, making it the 

fifth biggest in the country, yet what landed 

up feeling like one of the quietest.

Throughout the reserve, you’ll find the 

scattered hills of Tshwene Tshwene - the 

last geological disturbances before the 

land levels out into the plains of Botswana. 

This protected habitat is plentiful in 

wildlife, home to the Big 5 and also wild 

dogs and cheetah.

The Madikwe lodges are high-end, and 

perhaps the most exclusive of these are 

the three Morukuru Family properties - the 

sister lodge of Morukuru Family in De Hoop 

which only recently scooped up the award 

for the top lodge in Africa by Condenast. 

Morukuru Madikwe comprises three 

separate exclusive use homes sleeping four, 

six, and ten people, respectively.

Our home was Owner’s House – the 

spacious two-bedroom villa hidden in 

the thicket. Owner’s House has only just 

undergone a magnificent renovation. The 

renowned Fox Browne Creative team were 

tasked with giving this private villa its refresh 

look. Modern touches complement the 

traditional lodge charm, including custom-

made and handwoven headboards, inspired 

by the traditional basket weave of the 

Tswana culture of the region.

The villa features a lounge, study, 

outdoor bath, sunken fire pit, pool, and 

then a very generous deck with multiple 

dining areas. Whereas many lodges stand 

out in the bush, Owner’s House has 

been carefully constructed in the bush, 

resulting in an integrated wilderness 

sanctuary, entirely in harmony with  

the surroundings.

Arriving in time for lunch, we walked 

across the deck to the Sala - a thatched 

dining area elevated high above the river. 

Our soundtrack was the gentle rustle in 

the trees as a troop of vervet monkeys 

grazed the surrounding branches, and the 

melodic sound of the swollen river below. 

The magic continued later at nightfall when 

the lodge transformed into an enchanting 

forest illuminated by lanterns, candles, and 

underfloor lighting.

If it’s an isolated experience you’re after, 

it doesn’t get any better than an exclusive 

use rental. It’s only you and your party, and 
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CemAir is proud  to fly around SA,  book online at  flycemair.co.za

it’s you who gets to call the shots. Never 

having had this privilege before, I decided to 

test the ropes.

At dinner one evening I asked for 

chocolate flapjacks with breakfast. Lo and 

behold, the next morning, a plate of the 

most delicious pancakes I’ve tasted were 

waiting for me. Since the programme was 

also entirely at our discretion, feeling like I 

deserved a sleep-in, I requested that we skip 

the early morning safari and instead opt for 

a later bushwalk. This was easily done, and 

instead of waking at 05h30 for a game drive, 

at 08h00 we were walking through the bush 

following rhino tracks.

Of course, the ‘exclusive use’ factor also 

entirely comes into play on safari itself. Since 

the vehicle was ours alone, we were able 

to choose where to go and how long to 

spend at each sighting, not having to worry 

about other guests on the vehicle. For us, 

that meant spending significant time with 

the ochre-coloured elephants – the red 

colouring as a result of red clay soil that they 



18 flycemair.co.zaSkyNews flycemair.co.za

coat themselves with as a natural sunscreen.

In addition to the kilometres of 

wilderness, seemingly devoid of anyone else, 

Morukuru has its own piece of private land, 

meaning not only do they have exclusive 

traversing rights in this secluded section, 

but also allowing for a variety of unique 

bush dining experiences. The staff delight 

in arranging these moments, which add 

unforgettable surprise elements to your stay.

Perhaps it’s time to find yourself at home 

in the bush. After all, the experience at 

Owner’s House – or one of the other two 

private homes - is nothing short of that. 

Morukuru Madikwe is exclusivity at its most 

homely. Visit www.morukuru.com for  

more information. 

SIMBAMBILI GAME LODGE
Thanks to CemAir, a short 55-minute 

flight connects Johannesburg to 

Hoedspruit. It felt like we’d barely left as we 

were touching down in Hoedspruit. After a 

two-hour drive through the Lowveld, the 

Simbambili team were welcoming me to 

their secluded piece of wilderness.

Simbambili Game Lodge is every bit the 

chic safari experience you’d expect, replete 

with the quintessential fire-pit sundowners, 

earthy-toned design, all centred around 

the daily rhythm of safari. Twice a day you 

set out wide-eyed in the chance to revel 

in the main attraction: the startling wildlife 

concentration in the Sabi Sand Game 

Reserve is one of the reasons people travel 

from around the world to visit.

In particular, leopard fans will be 

excited to note that the area is home to 

the highest concentration of these elusive 

cats in the world. On our first safari, 

we were afforded the chance to track a 

magnificent male. Our guide Mike and 

trekker Conrite had an uncanny ability 

to foresee the cat’s movements, giving 

us several opportunities for my most 

memorable Leopard sighting ever.

Simbambili features only seven units, 

so the isolation check-box is safely ticked. 

In-between safari your private plunge pool 

waits to bring respite from hot summer 

afternoons – and also game viewing 

opportunities for spotting any wildlife 

passing by. The units also offer a private 

sala or outdoor daybed for languishing 

away the day with no separation from the 

surroundings. Visit www.thornybush.com for 

more information.

http://www.morukuru.com
http://www.thornybush.com
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Text by Jared Ruttenberg 
Images © DOOK & andBeyond

PHINDA FOREST LODGE
It may have been around ten years 

ago - I don’t remember exactly when it 

was – but what I do recall is the sense 

of awe the first time I laid eyes on one of 

&BEYOND Phinda’s Forest Lodge units in a 

glossy magazine. Hidden in the dense forest 

these glass-encased units seemed from 

a design perspective, beautifully ahead of 

their time – but also achieved something 

rather magnificent; they removed all barriers 

between guests and the wild were removed.

The floor to ceiling glass walls means 

that nothing from the surrounding natural 

world is missed – from the twitch of a bird 

in the foliage or grazing antelope passing 

slowly through the forest.

Beyond the magnificence of these 

accommodation units themselves, the Phinda 

Private Game Reserve is in its own right a 

natural wonder worth visiting. Encompassing 

28,000 hectares of wilderness, the reserve is 

also home to seven distinct natural habitats: 

woodland, grassland, wetland, and forest, 

interspersed with mountain ranges, rivers, 

marshes, and pans.

In addition to the usual safari activities, 

there are also some exciting add-on 

activities such as specialist walking and 

tracking safaris, a sleep-out under the stars, 

and other rare participative conservation 

experiences such as rhino notching or 

pangolin tagging. Visit www.andbeyond.com 

for more information. 
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While any reference to the “new normal” should undoubtedly be banned by now, before we move forward 
into just “normal,” it’s useful to reflect on some of the most significant ways in which COVID-19 has influenced 
how and where work happens. 

Five Ways in Which 2020 Changed the Way We Work

22 flycemair.co.zaSkyNews

The Dawn of the

New Normal ”“
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T
he year 2020 changed a lot 

of things for a lot of people. 

Employers gave their employees 

greater flexibility, and the vast 

majority saw that their stakeholders had 

been saying for years: working from home 

(WFH) can work. Employees relished the 

greater freedom, and some conglomerates 

have even opted to close their  

offices permanently. 

The business world will likely never go 

back to the pre-2020 operations, but just 

how much did last year alter the global 

business landscape?

FLEXIBILITY VS WFH
There was a time, not terribly long ago, 

that employees dreamt of being able to 

work from home, with all the imagined 

flexibility it provides appearing to offer the 

ultimate solution to all those workplace 

woes. Then COVID-19 forced thousands of 

people around the globe to not just work 

from home, but basically to do everything 

at home. 

Soon memes joking that we’re not so 

much working from home as living at work 

started appearing. For many, these were 

just too close to home, so to speak. The 

novelty of WFH started wearing thin when 

we realised just how exhausting video calls 

are, how much of our communication is 

non-verbal, and that it’s rather lovely to get 

away from partners, parenting and pets for 

a few hours each day. 

“Simply going back to the office as 

we did pre-lockdown is definitely not 

the answer,” says David Seinker, founder 

and CEO of The Business Exchange. He 

believes the solution lies in a flexible, 

hybrid model that allows staff to work from 

the office on certain days of the week and 

remotely on others – as is offered by a 

serviced office solution. 

This model also offers significant benefits 

for companies concerned about being tied 

down by long, inflexible leases in the current 

fast-changing reality. Suppose they choose 

the option of a fully-serviced professional 

office in which to pursue this hybrid 

approach. In that case, they can save on 

rental costs through more efficient utilisation 

of space and associated costs including large 

fit-outs, furniture and even IT infrastructure. 

 

THE SEPARATION OF PRODUCTIVITY  
AND “DESK TIME”

For too long, the accepted way of judging 

productivity was based on desk time – paying 

little heed to actual performance. In fact, 

says Amanda Mitton, Managing Director at 

Talent Magnet, WFH has put performance 

management firmly in the spotlight. “We 
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may finally be disengaging productivity and 

performance from desk time, and that’s a 

wonderful thing. When teams are remote, 

the onus is on managers to be clear about 

expectations, and then to ensure they create 

an environment that allows their teams to 

work according to their time and energy, 

and not the clock. Performance should be 

the only measure of performance, not time 

online or behind a desk.”

Seinker adds that the flexibility of a 

serviced office also allows employees 

the option to work from a space without 

distractions or interruptions while allowing 

for serendipitous encounters with 

colleagues that may enhance productivity, 

creativity and problem-solving. 

THE IMPORTANCE OF CLOUD-BASED TECH
As more businesses recognise the 

value of a hybrid WFH/office model, 

they are also seeing the need for a set 

of business tools that make it as easy 

as possible to keep connecting and 

collaborating with clients and colleagues, 

from wherever they are working. 

Andrew Bourne, Zoho’s Country 

Manager for the African region, points 

out that cloud-based software solutions 

enable you to work wherever you are, as 

long as you have an internet connection 

and computer. “The trick is in selecting 

the one that will allow you to continue 

working for as long as you need to, 

and not only to fulfil your immediate 

requirements,” he says. Zoho, for 

example, offers 45+ apps in nearly every 

major business category, including sales, 

marketing, customer support, accounting 

and back-office operations, along with 

an array of productivity and collaboration 

tools – making it an ideal all-in-one 

solution for everyone from SMEs to large-

scale enterprises. 

 

REDEFINING COMPANY CULTURE
Too often when we talk about company 

culture, we talk about the state-of-the-art 

coffee machine, relaxation pods and other 

such gimmicks popularised by Silicon Valley 

heavyweights. 

With the bells and whistles out the way, 

employers and their staff could well come 

to realise that culture is instead about 

the values, practices and beliefs to which 

employees, management and stakeholders 

collectively ascribe. Mitton says culture 

works to unite all parties in a shared vision 

and goal; it’s about alignment, which has 

a negative impact on performance and 

productivity if it’s out of sync.

THE WFH WARDROBE
In late June, The New York Times 

coined Covid season’s hottest new garment 

– the “Zoom shirt”. Since its launch earlier 

this year, it has taken video conferences 

around the world by storm with at-home 

workers kissing their power suits goodbye.

“Work from home has certainly 

impacted our wardrobe choices and 

understandably so – very few people feel 

comfortable dressing to the corporate 

nines, only to spend the whole day sitting 

behind a desk at their homes,” says Rob 

Noble, COO of RunwaySale.  

He adds that they have seen significant 

growth in the activewear, underwear and 

sleepwear categories, which could most 

certainly be attributed to the rise of people 

working from home. A pair of yoga pants 

paired with a blouse has become a new 

staple for many women for example across 

the country – RunwaySale projects that 

sales in button-down shirts will continually 

decline for as long as WFH remains the 

new normal. 

Whatever the specific changes facing 

the business world today, we are in the 

midst of mass shifts in how we view 

productivity, company culture, employer-

employee relations and work tracking. The 

promise of this year holds a lot to look 

forward to for corporate employees, not 

just in the sense of physical workspace, 

but in how their employers choose to 

construct the working landscape in 2021. 

Text by Vanessa Rogers
Images © Pexels.com
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Jasmine-scented breezes, majestic mountain views and 
expansive African skies: with the arrival of summer at the Mount 
Nelson Hotel, we invite you to enjoy languid days in our lush 
gardens and amazing new outdoor dining options.

28 flycemair.co.zaSkyNews

Al Fresco
The Mount Nelson reopens for summer!

Irresistibly
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I
n December, The Mount Nelson, the 

iconic and legendary pink retreat, 

reopened its doors, allowing guests to 

kick back once again, relax and enjoy 

the open-air pleasures of the leafy garden 

estate. Renowned Chef Rudi Liebenberg 

has curated a range of tempting al fresco 

experiences, from picnics and afternoon 

teas to sparkling moments on the Planet 

Bar terrace.

PICNIC PERFECTION
New for this season we’re introducing 

a novel culinary service: gourmet picnics 

by the pool or in the shade of our timeless 

trees. Choose to lounge by the heated 

swimming pool, soaking up the vistas, or 

have your basket laid out in a sheltered spot 

in the garden. Delve into the wicker hamper 

to discover light finger food delicacies, 

Winelands cheeses, artisanal Bosman, 

Spier and Jewell’s charcuterie served with 

homemade atjars, pickles and tapenades, 

and much more. Chef Rudi, who believes in 

sourcing tasty regional produce as ethically 

as possible, suggests you add some sparkle 

with a local Cap Classique, or why not 

splash out with a vintage Champagne?

ARTFUL AFTERNOON TEAS
Afternoon Tea has always made iconic 

moments at the Mount Nelson. Imagine the 

scene: debonair, fedora’d Henry Dike plays 

the grand piano as a silver tiered stand, 

glittering with sweet gems, is brought to 

your table. The spread showcases local 

and global classics, including traditional 

melktert with Cape Malay cinnamon and 

cardamom, baked cheesecake with white 

chocolate and tangy berry tartelettes.

And that’s just the start. Baskets of 

warm, freshly baked scones and traditional 

koeksisters sprinkled with coconut beckon 

you to indulge, while savoury options 

include the hotel’s famous mushroom 

empanadas, cauliflower and onion pakoras, 

Farmer Angus beef frikkadels, and delicate 

finger sandwiches with enticing fillings 

such as smoked Franschhoek trout. Going 

green? Treat your taste buds to Chef Rudi’s 

imaginative plant-based menus.

As for the brew itself, we offer an 

unparalleled selection of premium leaf and 

flowering teas from all over the world, as 
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well as healthy local infusions. Make sure 

to try our signature Mount Nelson Tea, an 

exquisite blend with pink rose petals, or opt 

for the earthy, yet delicate orange and spice 

rooibos from the Cederberg.

Linger in the conservatory or outside 

on the terrace until the shadows start to 

lengthen. It’ll soon be time for a sundowner!

AL FRESCO DINING ON THE TERRACE
Eating outdoors is a particular pleasure 

of summer, and our picturesque terrace is 

perfect for sampling the daily surprises on 

Chef Rudi’s chalkboard. Cape Wild Foods, 

plant-based and slow food dishes feature 

prominently on his three-course lunch 

and dinner menus. We dare you to resist 

dandelion malfatti (sourced from the hotel 
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garden), our perennially popular Malay and 

Indian chicken curry, and chewy-crispy 

pizzas made with slow-fermented dough.

THE SKY’S THE LIMIT AT THE PLANET BAR
The Planet Bar menu has been newly 

curated so that you can drink, dine and 

toast any moment of the day. A light bite 

menu features brinjal biltong, General 

Tso’s cauliflower and mini puri balls with 

ceviche, as well as dishes such as Madras 

roasted lamb rib and a deliciously old-

fashioned ice-cream sandwich. All of 

which keeps you rooted in this little piece 

of heaven on earth until the stars – and 

the cocktails – come out. 

SUITE DREAMS
After hours of balmy sunshine and 

mind-blowing foodie experiences, nothing 

tops the day off more perfectly than a 

night in one of our sought-after Garden 

Cottage Suites. Cocoon yourself in a private 

hideaway in this row of eight historic 

terraced cottages. Relish the blooming 

garden and trellised verandah, as well 

as discreet, private access to the hotel’s 

second swimming pool. Alternatively, you 

might choose one of the hotel’s elegantly 

appointed rooms in a wing with sweeping 

views of Table Mountain or a vista over the 

hotel’s lush gardens. Either way, after a 

blissful night’s rest, you’ll be raring to do it 

all again.

Please note that for every Afternoon 

Tea ordered, R10 will be donated to 

Soupathon, a local soup kitchen that feeds 

close to 50,000 hungry people every week. 

The Mount Nelson has been supporting 

Soupathon since it was launched just after 

the nationwide lockdown began on  

27 March 2020. 

Mount Nelson 
Opening Hours

Lunch and dinner will be served in the hotel 
lounge or on the outdoor terrace Thursdays 

to Sundays from 12h00 – 22h00.

Afternoon Tea will be served in the sunny 
conservatory or on the outdoor terrace 
Thursdays to Sundays. There will be two 

sittings, one at12h00 and the second sitting 
is at 15h00.

Planet Bar is open from Thursdays to 
Sundays from 12h00 – 22h00.

Picnics can be collected between 12h00 and 
13h00 Thursdays to Sundays.

Text & Images © Supplied
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SafetyLuxury
Where

Meet
Safely relax in peace The Manor House
South Africa’s top hotels have embraced COVID-19 safety protocols, and the award-winning Fancourt Golf Estate 
in George on the Garden Route is leading the way. Brian Berkman checks in to find all the luxury in the safest 
possible way.

and
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P
rivate dining pavilions and cosy 

platforms for two amidst the foliage 

in the lush The Manor House gardens 

were a pre-COVID improvement as 

hotel staff noted that more and more guests 

wanted privacy and intimacy. The gardens 

really came into their own as socially-

distancing becomes commonplace.

From QR codes that replace the usual in-

room hotel information to fogging the rooms 

with nano-silver and hydrogen-peroxide 

which remains active for seven-days against 

viral particles, guests at The Manor House, 

the five-star award-winning 18-roomed 

hotel, can continue to relax in safety.

The Fancourt Estate is home to three 

of the most highly-rated golf courses in 

the country and is nearly the same size as 

George. Their 2020 awards include Africa’s 

Best Golf Hotel: Fancourt Hotel & Country 

Club (South Africa) and South Africa’s Best 

Golf Hotel: Fancourt Hotel & Country Club 

by The World Golf Awards. As a golfer, 

taking a suite in The Manor House may be 

the only way to get to play on the highly 

prized Fancourt Links course.

Owned by the Plattner family, founders of 

German software giant SAP, Fancourt has had 

a hugely positive impact on the neighbouring 

communities in terms of job creation. 

Wherever possible, they source locally – from 

materials and labour to build and continually 

upgrade the estate, to fish and seafood from 

the nearby coast. 

The Manor House General Manager Jayne 

Barlow says that even the generous selection 

of bathroom amenities are sourced locally. 

How many hotels have you visited that offer 

exfoliating body scrub, foot scrub and lip 

balm as part of the in-room luxury? This is 

just one of many examples where The Manor 

House exceeds expectations. 

Originally the accommodation of Henry 

Fancourt White, then called Blanco House, 

the mansion was built in 1859 to exacting 

specifications and today is a listed building 

and national monument because of its 

historical importance. White was such an 

expert in the built environment that he was 

called upon to build a mountain pass over the 

Outeniqua mountain to connect the coast 

with the in-land Karoo. 

The Manor House retains its historic 

bones, but interiors are elegantly appointed 

with contemporary and bespoke furniture. 

Interiors, in greys and whites and shades 

of black, are sumptuous. Everything is 

generously sized - suites are practically 

gargantuan, and new 65-inch TVs allow you 

to stream your music and video content in 

addition to YouTube, Netflix etc.

When it comes to the tea and coffee 

station more is more: There’s a Lavazza 

Espresso machine with six pods at the ready 

(always and invisibly replaced the moment 

your turn your back by your concierge) and a 

selection of fine imported and local teas. The 

mini-bar and selection of premium spirits are 

included in the room rate. Where other hotels 
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have a kettle, here they have an electronic 

water dispenser to deliver the perfect 

temperature water for your desires.

There is a gym in the standalone fitness 

centre which also includes an indoor pool 

which would rival a top commercial gym’s. 

The spa is located in its own Roman baths-

style area of the main hotel building, and the 

pool now uses oxygen rather than chlorine to 

purify water. Swimming in it feels like being 

submerged in velvety Champagne.

Some of the changes since COVID-19 

include having your temperature taken 

once a day and then given a wrist-band 

to prove it. Masks are required by staff 

and guests alike, and there are sanitising 

stations at each entry point.

The Manor House has also had a recent 

upgrade. The original timber floors have been 

treated and buffed and are mirror-like in their 

sparkle. Wallpaper has been replaced, and 

things are looking spiffy.

“We have just had news that The 

Manor House has been recognised as 

South Africa’s Leading Country Hotel, an 

award by World Travel Awards - this is the 

third consecutive year we have been so 

honoured,” Barlow says. “This is wonderful 

news,” says Peter Dros, Sales and Marketing 

Director at Fancourt, “And we’re still smiling! 

It is a real reflection of the Manor House’s 

commitment to outstanding service. A visit 

to The Manor House is an experience, and 

this award means a lot to the team who pride 

themselves on creating the perfect stay.”

At the Fancourt Estate, your options of 

where to dine are many and varied. “We have 

invested in creating private dining spaces on 

platforms in the gardens, in the upgraded 

pavilion and in the library where we offer 

guests themed platters - Land for beef, Sky 

for duck, Water for seafood and the Earth 

menu is a vegetarian offering, all of which 

come with the option of paired wines. We 

also want our guests to tell us what they 

want to eat - anything from a roast chicken 

to burgers - every experience we offer at 

The Manor House is tailored to the guest.” 

Barlow says adding: “We have adjusted our 

afternoon offering to canapés and sparkling 

wine served in the suite rather than as a 

spread in the lounge as we did before and 

the breakfast buffet now comprises sealed 

jars and covered small plates of cheese, 

charcuterie, and cut fruits while whole fruits 

are individually wrapped. We want our guests 

to feel pampered but as safe as possible at 

the same time.” Barlow says.

The guest experience is always 

exceptional. For more information, please 

visit www.manorhouse.fancourt.co.za, or call 

+27 (044) 804 0000. 

Text by Brian Berkman
Images © Supplied

http://www.manorhouse.fancourt.co.za
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A PARTNERSHIP OF EXCELLENCE

Award-winning chef Darren Badenhorst, of Le coin Français, has added to his portfolio by piloting Le chêne in the 
Manor House, situated at the five-star Leeu Estates, part of Leeu Collection. Both titans of their respective industries, 
Leeu Estates and Chef Darren share a vision of creating something truly unique for their guests. Serving elegant French 
cuisine, guests are invited to enjoy the stunning scenery of Leeu Estates while delighting their palette with a vibrant and 

exciting dish created in the Le chêne kitchen.  
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Bourbon
The Spirited Rise of

in South Africa

Bourbon is enjoying an upswing in the premium spirits market - the mellow allure of America’s craft liquid is seeing 
a growing number of South Africans becoming increasingly more appreciative of authentic American whiskey.

Meet Woodford Reserve, the Biggest Spectacle in Bourbon

R
owan Gibb, Super Premium 

Ambassador for Woodford Reserve, 

explained that “Bourbon has a rich 

and fascinating history, which adds 

to its allure. In prior years, Bourbon hasn’t 

been as well-known and appreciated as 

Scotch and Irish Whisky, however, Bourbon 

is becoming more popular with discerning 

South African whiskey drinkers seeking 

balance and complexity.”

“Bourbon has something to offer every 

whiskey palate, from bold grain and wood 

to sweet aromatics, spicy, fruit and floral 

notes,” he adds. “Woodford Reserve has 

a wonderful complexity of flavour and 

character with over 200 flavour notes which 

delights and wows the senses.”

 

WHY IS BOURBON SO POPULAR IN SA?
Rowan Gibbs explains: “South African 

drinkers are acquiring a taste for Bourbon as 

the profile of the whiskey drinker has evolved 

over time. What used to be the preference 

of older men, has found new enthusiasm 

amongst women acquiring a taste for whiskey.”

“Recent reports from several industry 

analysts indicate that more women are 

enjoying whiskey,” Gibbs adds. “These 

reports reveal that the growth in the 

bourbon category is booming thanks to an 

enthusiastic demand from consumers in 

every income bracket aged 40 and under, 

in some global trend reports it’s been 

shown that two-fifths of bourbon drinkers 

are women.”

“Bourbon is finding a receptive new 

market among millennials and cocktail 

lovers worldwide. whiskey drinkers are 

engaged with the brands they love,” he 

adds. “They’re interested in the maker, the 

process and the story. They visit festivals, 

tastings and distilleries and are always on a 

quest to learn more. They’re full of wonder.”

 “Mixology has been a gateway for more 

people to try Bourbon, especially if they thought 

drinking it neat might be too strong,” says Gibbs. 

“Part of the reason for the Bourbon trend is due 

to the re-emergence of classic cocktails such as 

the Old Fashioned, Boulevardier and Manhattan, 

which include Bourbon.

“The rise of bespoke cocktail bars 

and the emergence of whisky bars in SA 

has seen many mixologists playing with 

mouthwatering Bourbon concoctions,” he 

adds. “This too, has impacted the uptake of 

Bourbon as a drink of choice.”

According to the Distilled Spirits Council 

of the USA, South Africa is one of the most 

promising export markets for American 

whiskeys, such as Bourbon. American whiskey 

imports to South Africa grew by more than 

17% from 2016 to 2017, from $8.9 million to 

over $10.5 million. With American spirits 

imports to South Africa through 

November 2018 topping $19 

million in value.
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 THE DIFFERENCE BETWEEN WHISKEY  
AND BOURBON

Assistant Master Distiller at Woodford 

Reserve, Elizabeth McCall - one of the 

youngest female distillers in the United 

States, and in line to succeed Chris Morris as 

Woodford Reserves Master Distiller, explains:

Bourbon is only produced in the United 

States – mostly in Kentucky, using at least 51% 

corn in the mash bill. Rye, barley and wheat 

typically makes up the rest of the blend in 

varying proportions. Bourbon must contain 

at least 51% corn in order to be classified as a 

Bourbon. The Woodford Reserve grain recipe 

consists of 72% corn, 18% rye and 10% malted 

barley, which is a high malted barley content 

for a bourbon and contributes to the overall 

nutty characteristics.

The liquid gains its amber colour from the 

oak barrels it is aged in, so colour and age 

are not the only indicators of the quality of 

the drink. The best way for you to experience 

the difference is to simply taste it; you 

will know whether it’s a quality bourbon. 

Woodford enters the barrel at 55% ABV 

along with maturation in heavily toasted and 

charred barrels which contributes towards 

more caramel notes.

“Woodford Reserve comes from the 

home of Bourbon, Kentucky in the USA. 

The distillery, one of the oldest and smallest 

distilleries, located in Woodford County, 

and with only a small production facility, the 

emphasis is on quality rather than quantity,” 

McCall says. “Each bottle is uniquely identified 

with both batch and bottle number included. 

The whiskey is a beautifully rounded and 

brilliant Bourbon, which works especially 

well in an Old-Fashioned cocktail, but is also 

outstanding sipped neat or on the rocks.”

Essentially Bourbon is in a class of its own 

within the whiskey empire, and it is gaining 

greater recognition amongst whiskey drinkers.

Bourbon is all about flavour and 

complexity and if you like something fruity, 

floral and bold you will really enjoy the 

Woodford Reserve Distiller’s Select which 

comprises vanilla, caramel, cinnamon, 

nutmeg, cherries and dates which add to a 

taste allure that is truly unique.

 HOW TO TASTE BOURBON
“I recommend trying as many bourbons 

as you can,” McCall says. “As a distiller, 

I would usually insist you drink it ‘any 

way you like it’, but there are some 

recommended ways to best appreciate the 

art of distilling bourbon”:

 1.  Taste bourbon neat, in a tulip-shaped 

tasting glass that concentrates the 

aroma at the rim.

 2.  With your lips slightly parted, smell 

the Bourbon and rate the aroma, 

identifying specific notes.

 3.  Take a sip, but don’t gulp it. Take a 

mouthful and move the liquid around 

your mouth before swallowing. 

Consider the flavours and the ‘mouth 

feel’ (is it creamy and smooth or does 

it have a bite?) - by way of example, 

there are more than 200 detectable 

flavours in Woodford Reserve – 212 to 

be exact.

 4.  Wait to appreciate the lingering ‘finish’. 

Bourbon will leave a short, medium or 

long finish, which could be described 
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as smooth or mellow, through to crisp, 

dry, spicy or with a burn. It may even 

give you a warm sensation after you’ve 

swallowed it. This is fondly known as 

the ‘Kentucky Hug’.

As a second-generation working in the 

bourbon industry, we asked McCall how she 

drinks it. Without pause or hesitation, McCall 

answers, “Neat or on the rocks.”  

TIPS FROM A PRO: CONDUCTING A 
BOURBON TASTING AT HOME

Train Your Palate 

Whether you’re an avid whiskey drinker 

or new to whiskey, you can train your 

palate and have some fun by conducting 

your own Woodford Reserve bourbon 

tasting at home with these tips from 

Elizabeth McCall, Assistant Master Distiller 

at Woodford Reserve.

McCall is a Certified Specialist of 

Spirits, the second generation of her 

family to work in the bourbon industry, 

one of the youngest female distillers in 

the United States, and in line to succeed 

Chris Morris as Woodford Reserve’s 

Master Distiller, explains:

“There are more than 200 detectable 

flavours in Woodford Reserve – 212 

to be exact,” she adds. “By comparing 

the flavour notes of the samples in 

this tasting, the subtle flavour cues 

in Woodford Reserve Distiller’s Select 

Bourbon can be experienced. Woodford 

Reserve is more than a bourbon. It’s a 

sensory experience. Not only how it 

tastes, but how it smells, makes you feel 

or looks in a glass. Happy Sipping.”

  

THE FIVE FACTORS OF THE UNIQUE 
WOODFORD RESERVE FLAVOUR

“Woodford Reserve comes from the 

home of Bourbon, Kentucky in the USA. 

The distillery, one of the oldest and 

smallest distilleries, located in Woodford 

County, and with only a small production 

facility, the emphasis is on quality rather 

than quantity,” McCall says. “Each bottle 

is uniquely identified with both batch and 

bottle number included. The whiskey is a 

beautifully rounded and brilliant Bourbon, 

which works especially well in an Old-

Fashioned cocktail, but is also outstanding 

sipped neat or on the rocks.”

1.   The grain recipe (72% corn, 18% rye 

and 10% malted barley), has a high 

malted barley content for Bourbon and 

contributes to the nutty characteristics.

2.   Limestone water is used, which 

contributes to fruity and floral notes.

3.   The long fermentation period of 6 days 

produces more fruity characters with 

pronounced esters.

4.   Pot still and triple distillation are 

responsible for the spicy, nutty and 

floral profile.

5.   Barrel entry point at 55% ABV along 

with maturation in heavily toasted and 

charred barrels contributes towards 

more caramel notes.

She explains: “While there are many 

ways to taste bourbon, Woodford Reserve 

has developed an interactive and sensory 

approach to tasting the spirit with food 

pairings using the flavour wheel as a guide.”
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TASTING BOURBON AT HOME

What You’ll Need

•  Woodford Reserve Distiller’s Select 

Bourbon

• Aged Parmesan/Olive

•  Toasted Hazelnut/Toasted Pecan/

Cashew/Brazil Nut

• Dried Cranberry/Dried Cherry

• Orange Slice

• Dark Chocolate

•  Maple Syrup

Prepare

Arrange the samples clockwise on a small 

plate. Conduct the sampling of each in the 

order indicated below with each followed by 

a sip of Woodford Reserve Distiller’s Select 

Bourbon. After each, rinse the palate with a 

sip of water before the next sample.

FOUR STEPS TO A PROPER TASTING
Step One: Chew the food sample and 

breathe through your nose to take in the full 

breadth of the flavours.

Step Two: Take a sip of the Woodford 

Reserve Distiller’s Select Bourbon.

Step Three: Cleanse your palate with a sip of 

cool or room temperature water.

Step Four: Observe a conversational pause 

before moving on to the next sample.

THE TASTING ITSELF
Five sections make up the flavour wheel – 

grain, sweet aromatics, spice, fruit and floral, 

and wood – with some sub-categories. The 

methodology is to taste various foods that 

open the senses beyond just the flavour of 

Bourbon. Some are used to contrast, others 

to complement the existing flavours in 

Woodford Reserve.

Woodford Reserve Distiller’s Select 

Bourbon is used to guide the flavour 

wheel experience. The tasting includes five 

specific food pairings that will accentuate 

certain characteristics of Woodford 

Reserve Distiller’s Select Bourbon. Aged 

Parmesan Cheese, Toasted Hazelnut, 

Dried Cranberry, and Orange Wedge, high-

grade Dark Chocolate, and a small scoop 

of Maple Syrup. The samples all have 

individual flavour properties that will excite 

the palate and bring out the subtleties 

of Woodford Reserve. The 

sensory experience involves 

taking a bite of each food 

type, chewing on it without 

swallowing then sipping  

the whiskey.

Sample One – Cheese

We are going to begin the 

tasting with a piece of Aged 

Parmesan Cheese. You could 

substitute an olive if none is available.

The high-fat content in the cheese in 

the cheese coats the mouth and highlights the 

woody and nutty characteristics presented by 

Woodford Reserve Distiller’s Select Bourbon’s 

unique maturation process. You may taste 

pecan, almond, or a hint of oak.

Sample Two – Hazelnut

Next up is the toasted hazelnut pairing. A 

toasted pecan, cashew, or Brazil nut could 

act as a substitute.

Toasted hazelnuts magnify the grain 

character bringing walnut and pecan to the 

fore. The tannic acid in the nut highlights the 

contributions of the toasted oak that is carefully 

selected when producing Woodford Reserve 

Distiller’s Select Bourbon barrels. This may bring 

to mind the wood, nut and pecan flavours 

of Woodford Reserve. You could substitute a 

toasted pecan, cashew, or Brazil nut.

Sample Three – Cranberry

Our third pairing is with a dried cranberry.

The tart cranberry ignites the fruit and 

floral aromas in the olfactory system. These 

notes come from Woodford Reserve’s yeast 

strain and extra-long six-day fermentation 

process. You may experience cherry, 

blackberry, and cooked peach in a sip after 

this pairing.

Sample Four – Orange

We will now move onto a sampling of a 

fresh orange slice.

The essential oils in the orange express 

the citrus characters that can be detected 

in Woodford Reserve. Bourbon that is 

triple distilled in copper pot stills and 

fermented with an extra-long six-day process 

contributes to the fragrant citrus notes from 

orange, lemon, or peach.

Sample Five – Chocolate

Ready for the next step? A small piece of 

dark chocolate is the guest in this pairing.

The dark chocolate opens up the spice 

flavours in Woodford Reserve such as 

clove, cinnamon, pepper, coffee bean, 

followed by caramel notes, which come 

from the mash bill, extra-long fermentation 

process, and handcrafted barrels used to 

mature the whiskey.

Sample Six – Maple Syrup

Mild and round characters of the wood 

barrels with a hint of smoke.

The Maple Syrup extends the finish of 

the Bourbon by bringing out sweet aroma 

characteristics found in Woodford Reserve. 

The grassy notes in the finish stem from 

the corn, rye, and malted barley grain 

recipe. You may also taste caramel and 

honey. This is the only sample that brings 

out the grain section.

McCall concludes: “Congratulations, 

you have completed the official Woodford 

Reserve Tasting. Each sip has been a journey 

to create, and we hope you’ve enjoyed 

discovering the different flavour notes our 

Bourbon has received along the way.”

And if you don’t like sipping it neat, try 

Bourbon in the ‘Father of all Cocktails’ - The 

Old-Fashioned. You can find the recipe on 

the Woodford Reserve website. 

For more information, plese visit 

www.woodfordreserve.com or visit 

Facebook or Instagram @woodfordreserve 

#WoodfordReserve.

Text & Images © Supplied

http://www.woodfordreserve.com
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Add a bunch of improvements to an already successful model and it’s just that – an 
improvement. Add a range of enhancements, and it seems that – if the facelifted 
Toyota Hilux is anything to go by – you’ve practically got a brand new bakkie to enjoy. 
Deon van der Walt put the Toyota Hilux Legend through some hardy testing to see if the 
iconic bakkie lives up to its name. 

The much improved Toyota Hilux Legend
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T
he Toyota Hilux range has gone 

under the knife recently and the 

changes, as we experienced at 

the Gerotek test track, are more 

than just skin-deep. Hilux has seen a host 

of changes that have been made across 

the range (more than we can possibly 

list here) but focussing on the Legend 

derivative, it’s the new trapezoidal grille 

that really catches your eye. 

When the current generation Hilux 

first launched locally, its overhanging 

grille placement proved to be a bit of a 

sales deterrent with many a buyer opting 

instead to sign on the dotted line for 

the (then-new) masculine-looking Ford 

Ranger, or choosing to rather hold out 

for the next model. I spent my fair share 

of hours with the Hilux when the GD-6 

was first launched in SA, and had several 

curious bakkie-lovers approach me to 

discuss the awkward-looking front profile 

– “Ja nee boet, ek hou nie van die neus 

nie!” (no, man, I really don’t like its nose). 

Thankfully, though, Toyota’s designers 

heeded the detractors and made some 

much needed improvements. 

Also new are the headlights with their 

slim-line design, new fog lamps, and 

wheel-arch inserts that not only lend the 

pick-up an added sense of tough but also 

protect the area most susceptible to small 

scratches during trail driving.  

UNDER THE BONNET
Besides the dramatic aesthetic upgrades, 

it has also received a host of mechanical 

upgrades with an improved power output 

of 20 kW for a total of 150 kW for the 2.8 

GD-6 auto while the torque curve has also 

seen a 50 Nm spike to bring the sum total 

of turning force to 500 Nm. 

This is courtesy of a larger, heavy-duty 

turbocharger with a ball-bearing cartridge, 

while the performance wizards also 

employed a new common-rail injection 

system for improved diesel consumption. 

As if more power just didn’t cut the 

proverbial mustard, the Hilux Legend 4x4 

automatic also received a new balance 

shaft, which Toyota says, reduces noise 

and vibration. 

TOUGHER THAN NAILS
As far as product confidence goes, 

Toyota didn’t hesitate to put its money 

where its pick-ups are, so to speak. We 
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spent a morning putting the Hilux through 

its paces, starting with many an off-

roader’s worst nightmare – soft sand. We 

were tasked with bogging the rear wheels, 

and thereafter it was simply a matter of 

engaging 4-Low and it went on its merry 

way – I’ve been stuck in sand on many 

occasions and never before has it been that 

easy to escape the trap.

Up next, we put the hill-descent 

control to the test on some very 

intimidating declines. We worked our 

way up to eventually go down a 70% or 

35-degree decline and well, it proved to 

be another effortless affair for the Hilux 

thanks to a slightly revised hill-descent 

control program that, as I understand it, 

utilises more engine compression for an 

even more controlled descent. Even going 
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back up the hill proved to be no biggie for 

the bakkie.

Thanks to the previous night’s rain, 

what followed was rocks and mud – 

and again, it proved no trouble for SA’s 

best-selling pick-up with only controlled 

throttle inputs needed to maximise 

traction. Up a muddy incline where 

traction was at a minimum, all that was 

needed was to lock the rear diff and up it 

went with just a touch of momentum. 

LASTING IMPRESSIONS
It has, admittedly, been a while since I 

took a Hilux far off the beaten track, but 

even then I can’t remember it ever being 

this good at making small work of obstacles 

that make seasoned off-roaders break out 

in a nervous sweat. And as far as the small 

bits of tarmac go, well, I can say that this 

Hilux has been refined to the point where it 

hardly has any resemblance to the original 

8th generation Toyota pick-up that was 

launched locally in 2016. 

Sure, the interior is unmistakably still 

Hilux, despite subtle upgrades, but on 

the outside, it’s a head-turner, off-road 

it’s more capable than ever, and during 

the small stints of driving it in 2-High, the 

engine and automatic gearbox combination 

were responsive while diesel clatter 

remained at a minimum thanks to improved 

NVH levels.

The new Hilux represents more than 

just a singular improvement. It’s a series 

of improvements based on constructive 

feedback from current Hilux owners. And 

while it would have been impossible to 

incorporate every whim of every customer, 

what Toyota did here was build a bakkie 

that’s quite a departure from the original 

GD-6 – in fact, it’s almost a brand new 

Hilux, and one that I daresay is deserving of 

the Legend name. 

Text by Deon van der Walt
Images © Toyota SA
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Plettenberg
Bay

Award-Winning

SA’s Best Beach and Now Home 
to SA’s Best Cap Classique
Plettenberg Bay has long been known for its sun-kissed 
beaches that are a favourite with locals and foreigners alike. 
Just a few weeks ago Plett clinched the spot at the World 
Travel Awards for Africa’s Leading Beach Destination. Much 
to some people’s surprise, the area is also getting some 
attention for something entirely different. 
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Plettenberg Bay
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W
hile this attention often goes to 

the Cape’s famed Winelands, 

an unassuming region outside 

Plettenberg Bay is quickly showing it’s worth its 

weight in gold. Double gold, in fact.

Plett’s wine region is barely a decade old 

– many people still don’t know that the region 

is producing some exceptionally fine wines. 

My initially curious (and possibly also a little 

sceptical) visit involved tasting my way through 

four of the estates, and I quickly realised I’d 

found a hidden gem.

Newstead Wines is the first in the strip of 

farms that you’ll encounter on the Redford 

Road, around 17kms outside Plett. Walking 

into the tasting room is an invitation to forget 

about everything else and be caught up in the 

Newstead charm. Each of the plush interior 

spaces has been beautifully curated – the most 

challenging part is choosing where to sit.

Once you have chosen, it’s time to kick 

back and taste the wine. Through careful 

oversight from owners Doug and Sue Lund and 

the expert winemaking skills of Anton Smal, 

Newstead produces two Cap Classiques, a 

Sauvignon Blanc, a Chardonnay, and a Pinot 

Noir. Make no mistake the food is equally on 

point. Sue’s kitchen serves up a smorgasbord of 

tastes, and persuasive eats that look as beautiful 

as they taste.

Newstead has been the recipient of some 

recent and rather well-deserved attention. 

Their Méthode Cap Classique Blanc de 

Blanc has won the coveted top spot in the 

recent Amorim Cap Classique Challenge. 

Think of it as the Oscars of the South African 

CemAir is proud  to fly around SA,  book online at  flycemair.co.za
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Cap Classique scene. Since 2002 the Cap 

Classique Challenge seeks to celebrate the 

country’s top Cap Classique producers. 

Judging is conducted in July by a team 

of experts, with the competition results 

announced in September.

Understandably, Newstead is beaming 

in pride from the recent win, and I took the 

chance to catch up with Sue, still fresh in 

the excitement of the accolade. I began by 

congratulating her on the recent win, and 

asked if the news had fully hit home yet?

“Well it’s been a few weeks, so in that sense, 

yes. But, to be honest, we still pinch ourselves 

when we get recognised like this. It has 

exceeded the expectations that we had when 

we started out. So it’s very gratifying, but we try 

to keep ourselves honest and humble and to 

keep on doing things well.”

I bet you’re wondering what this winning 

elixir tastes like. The wine-gurus from the 

International Wine & Spirits in London had this 

to say: “Intense citrus, pears and green apples 

on the nose. The consistent fine mousse and 

zesty citrus flavours follow through to the 

palate, showing balance and youthfulness. The 

finish is creamy, long and fine – an absolutely 

stunning bubbly.”

As if it couldn’t get better, then came 

along the Platters 5* rating for the 2015 MCC 

Brut Chardonnay. This must just have been 

the icing on the cake? “Yes, it was extremely 

good news, especially coming so soon after 

Amorim and a really nice way to end a difficult 

year. The Brut Chardonnay has been good to 

us from a reviews and rating perspective.”

Newstead is clearly a point in case never 

to underestimate small beginnings, and 

in the most unlikely of places. To head up 

against some of the giants in the industry 

and come out tops is no mean feat. I asked 

Sue about some of the challenges Newstead 

has had to overcome over the last eight 

years of winemaking. 

“Well, as you mentioned, starting 

something from nothing is hard; very exciting 

but very difficult. And then building and 

growing it – the tasting room, restaurant, 

events – they all come with their own 

teething problems. The challenging part is 

maintaining two things: One, quality – of the 

grapes, the wines, the experience that visitors 

and guests have; and two, maintaining the 

warm, welcoming, personal homeliness that 

people love and associate with Newstead. 

The more you do and the bigger you make 

things, the harder it gets.”

I’ve heard Sue repeat time and time again, 

that their intention is simply to make wines 

that they like to drink. To have the top judges 

in the country concur obviously means they’ve 

hit a winning formula. In only six years to 

collect six double gold medals, one Gold, one 

Platinum, and now the Amorim achievement. 

Newstead may be one of the new kids on the 

(winemaking) block, but these awards evidence 

that it’s no ordinary block at that.

Lastly, I asked what’s next on the horizon 

for Newstead? “That’s a good follow on 
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Text by Jared Ruttenberg
Images © Jared Ruttenberg & Supplied

question because we’re actually paring 

things down a little, going back to where we 

were a few years ago. We want things to be 

more manageable, and to keep things small, 

simple, special. It’s more true to who we are, 

and it’s what drew people to Newstead. We 

care more about quality than quantity.”

After three visits I can safely say, 

once you’ve experienced the Newstead 

magic, you’ll feel like you never want to 

leave. The good news is you don’t have 

to. The farm is home to two gorgeous 

suites, so you can indulge in the food and 

wine offerings without having to worry 

about driving off. A renovated farmhouse 

has now made room for two supremely 

spacious and oh-so luxurious suites. Find 

more information, and order your wines 

online at www.newsteadwines.com.

http://www.newsteadwines.com
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Gardening
Back to

Like us, plants require food to keep them healthy and strong. Get your plants off to a good start with 
decedent, nutrient-rich soil. For plants to grow well and produce lots of leafy growth, flowers, and 
fruit, they need to be well-fed. We are spoilt to live in a country with a generally mild climate and 
mostly good soil, which allows us to grow a wide range of beautiful plants. However, this tends to 
make us forget that they do require a little feeding. The key to a flourishing garden is hugely affected 
by your soil health and fertility.

Mastering plant nutrition is the key to the best garden

Basics
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There are many different types of soils 
depending on the composition of the 
above components.
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H
ere’s an excellent stip to start you off: 

Good soil = good roots = a good, 

healthy plant

According to the Gallup Gardening Survey, 

less than half of the world’s home gardeners 

use any kind of fertiliser or plant food on their 

lawns or gardens. What’s unfortunate about 

this statistic is that it means gardeners aren’t 

getting as many flowers or as much produce 

as they should. And they’re probably struggling 

with disease and insect problems that could 

be avoided. Well-fed plants are healthier, more 

productive and more beautiful.

Soil often called the living skin of the Earth, 

is arguably the most important and valuable 

resource we have. Soil is made from three 

main components, besides air and water 

– minerals from weathered rocks, organic 

matter, which is mainly decomposed plants, 

and living organisms like earthworms in the 

soil. There are many different types of soils, 

depending on the composition of the above 

components. Here is s fun way to test the 

primary kind of soil you have:

 •  Take a heaped tablespoon of soil from 

your garden.

 • Wet the soil. 

 •  Now roll it into a “sausage” about a 

pencil-thin.

 •  If it crumbles and won’t form a sausage 

– you have sandy soil.

 •  If it holds a sausage shape but breaks 

when held at one end – you most likely 

have loam soil.

 •  If it quickly forms a sausage and does 

not break when held at one end – you 

have clay soil.

Loam soils are the most preferable since 

sandy soils dry out very quickly and clay soils 

can stay wet for too long. Luckily, both sandy 

and clay soils can become loam when you 

add compost to them.

It generally takes about 200 to 400 years 

to form 1cm of soil and several thousand 

years to make it fertile naturally!

Fertilisers contain nutrients that plants 

need. They can mostly be split up into macro-

nutrients such as nitrogen, phosphorus, 

potassium, calcium, magnesium and sulphur, 

as well as micronutrients such as zinc, iron, 

manganese, copper, boron, molybdenum and 

chlorine. Macro-nutrients are needed in larger 

amounts than micro-nutrients, which are equally 

important if they are lacking in the soil. Most 

of the organic fertilisers contain a good mix of 

both, and they also add organic matter to the 

soil, which makes it more workable and fertile. 

Fertilisers are available as granules, pellets, 

liquid drenches and liquid foliar feeds. For 

information on what fertiliser to use, visit your 

local GCA Garden Centre.

Adding both fertiliser and compost is the 

best combination as fertiliser adds nutrients 

while the compost holds the fertiliser in the 

soil for longer. 

Compost is made from decomposing 

plants and is the most important addition 

to your trolley when you buy plants. It can 

also be added to garden beds in bulk at least 

once a year. A famous horticulturist once 

said that the three most important elements 

in gardening are 1. compost, 2. compost and 

you can probably guess that number 3 was 

- also compost. This makes one realise how 

important compost is in successful gardening 

as a soil amendment. 

Compost will loosen and add air into clay 

soils while also improving water and nutrient 

retention in sandy soil. Compost also attracts 

micro-organisms, beneficial fungi, earthworms 

and other beneficial soil-borne organisms that 

improve the health of your plants.

Bonemeal & superphosphate are 

organic and chemical (or inorganic) fertilisers 

respectively, which are essentially phosphates. 

Phosphorus is a macro-nutrient and 

responsible for many plant-growth functions, 

but it specifically initiates root growth. 

Because phosphates do not “travel” well in the 

soil, meaning they don’t move down in soil 

quickly, they are usually placed in the soil or 

planting hole.

Be aware that some dogs may want to dig 

up the bonemeal fertiliser. 

Mulching material can be bark, compost, 

dump rock, wood chips, and a few others. 

Mulching is essentially spreading a layer on 

top of the soil to retain moisture underneath. 

Mulching keeps the soil cooler in summer 

and warmer in winter. It also prevents weeds 

from growing and if organic, will decompose 

and improve the soil. Mulching will benefit the 

whole garden and especially cooler season 

plants like lilies and more thirsty plants like 

hydrangeas and roses. 

Mulching is great as you don’t need to 

water your garden as regularly.

Think of your soil as a bank account - the 

more you invest in it, the better the soil and the 

more gorgeous your plants and garden will be. 

Season after season the plants will be making 

“withdrawals” of nutrients from the soil, and 

you will need to keep the soil bank topped up 

regularly. Don’t forget to mulch much!

Text & Images © Life’s A Garden
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Distinction
Crafting

From the very first Bentley to carry the name of W.O. Bentley, the marque’s history is filled with drama and 
passion. As a fundamental part of the chronicle of the Bentley brand, Mulliner has created some of the 
most bespoke Bentleys, if not automobiles in general, of the 20th century. The latest iteration of the sleek 
Continental GT Mulliner coupé is no exception. 

Meet the Bentley Continental GT Mulliner
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T
he wild ride of fame and fortune 

of the Bentley brand was nothing 

short of a swashbuckling adventure 

from the day that W.O. Bentley’s first 

3.0-litre engine burst into life in 1919. It 

was a time of excess and a rollercoaster 

of daring visions, extraordinary characters, 

narrow escapes, near peril, breath-taking 

comebacks and glittering achievements. 

The twenties were about to introduce 

the world to luxurious excess previously 

almost unheard of, as a new automobile 

with the “winged B” was born.

South Africa has more of an incidental 

link to the Bentley brand. The most 

well-documented history must be that 

of the infamous Bentley Boys – a group 

of 16 wealthy motoring enthusiasts who 

drove Bentley sports cars to several 

racing victories in the 1920s and kept the 

marque’s reputation for high performance 

alive in a time when its honours on 

the race track were outshone only by 

its financial woes. At the time, Bentley 

Boy, Woolf “Babe” Barnato – heir to the 

Kimberley (South Africa) diamond magnate, 

Barney Barnato – was so enthused with the 

marque that he bought the company and 

became its Chairman in 1926. 

Barnato showed an extraordinary 

passion for Bentley and, decided in March 

1930, to take on Rover and its Rover Light 

Six car – which had successfully raced 

and beat Le Train Bleu for the first time. At 

the time he bet £100 to better the Rover’s 

performance against the Blue Train with his 

6.5-litre Bentley Speed Six. 

Driving against the train from Cannes 

to Calais, and finally to London after a 

ferry ride to Dover, Barnato won in his H.J. 

Mulliner-bodied formal saloon. 

THE HISTORY
Mulliner exists – claims its website – to 

“respond to the requirements of Bentley’s 

most discerning customers.” In layman’s 

terms, this means that in the world of 

Mulliner, anything is possible, and nothing 

is too bespoke to be considered. From 

requests as simple as monogrammed 

upholstery, to elaborate, tailored body 

modifications that can only be undertaken 

with the proven expertise of a truly 

established coachbuilder, the highly skilled 

and dedicated Mulliner craftsmen deliver 

luxury on a significantly elevated scale.

Mulliner coachbuilders’ roots date back 

to the 1500s – that is almost 500 years of 

craftsmanship experience and heritage. The 

firm’s original focus was on creating luxurious 

horse-drawn carriages. The first Mulliner work 

to be showcased on a Bentley chassis came in 

1923, three years before Woolf Barnato became 

Chairman. Mulliner exhibited a two-seater 

3.0-litre Bentley at the Olympia Show in London, 

which also happened to be a mere four years 

after Bentley Motors itself was founded.

In 1952, Mulliner built one of the 

most iconic Bentleys ever – the R-Type 

Continental, which inspired the design of 

today’s Continental GT. Five years later, 

Mulliner introduced the Continental Flying 

Spur, a special four-door saloon built on 

the Bentley Continental chassis, and in 

1959, Mulliner officially became part of 

Bentley Motors, setting up its workshops in 

Crewe.

THE GT
While the Continental nameplate 

lineage can be traced back many decades, 

the Continental GT coupé has a much 

more recent history for the brand. Debuted 

in 2003 as the very first new model Bentley 

to be created under the stewardship of 

Bentley’s new parent company, Volkswagen 

AG, this illustrious grand tourer also has the 

distinction of being the first Bentley to be 

created using mass-production techniques.

Considering the seemingly polar 

opposites at which the Bentley Mulliner 

coachbuilding history of hand-crafted 

luxury, and the idea of mass production 

of a luxury automobile, stood from one 

another, it might have been hard for the 

craftsmen and women of Bentley Mulliner 

to envisage a world where their skills 

would be needed in this new, dynamic, yet 

uncertain future.

Of course, nothing could be further 

from the truth, and throughout the 

novel history of the Continental GT, the 

Bentley Mulliner influence played an ever-

increasing role in producing ever more 

bespoke versions of the car.

A variety of first- and second-generation 

GT convertibles, coupés, and Speed 

derivatives received Mulliner driving 

specification components. 

Bentley Mulliner produced some of the 

most distinctive GT cars ever conceived, 

including a 2016 post-market refresh 

Continental GT V8 S dubbed the “Monster 

by Mulliner”. The coupé was built by the 

Mulliner bespoke coach-building division 

and features 16 3,400-watt Monster 

speakers tuned by Head Monster, Noel Lee; 

a red and black interior colour scheme; 3D 

laser-etched fascia panel in Piano Black; 

special “Monster by Mulliner” headrest 

embroidery; Onyx body colour; Hotspur 

accents including a unique body kit and 

radiator shell bezel; GT Design seats by 

Bentley Mulliner; and 24-karat gold wireless 

headphones in a special compartment.

THE ETHOS
While creating over-the-top automobiles 

is entirely possible for the world’s oldest 

coachbuilder, their expertise is better suited 

to enhancing the luxurious characteristics 

intrinsic to the Bentley brand.

Adding to their Collections portfolio, 

Bentley Mulliner unveiled the Continental 

GT Mulliner at the Salon Privé in 

September 2020, as an exercise in bespoke 

craftsmanship with unique Mulliner features 

that define the pinnacle of luxury in the 

Continental family.

A host of exclusive exterior design features 

separate the Continental GT Mulliner from the 

rest of the family. At the front, the new ‘Double 

Diamond’ matrix grille defines the new Mulliner 

signature style, complemented by matching 

front bumper vents echoing the same silver 

and black design, and with chromed Mulliner 

branding. Approaching and opening either 

door reveals additional Mulliner design 

features – Satin Silver mirror caps with Mulliner 

welcome lamps beneath, and illuminated door 

sills displaying the Mulliner name.

The car sits on new and unique 22” 

Mulliner wheels, with a bespoke design that 

looks ravishing in its painted and polished 

finish. The centre badge of each wheel is 

self-levelling, keeping the iconic Bentley ‘B’ 

upright at all times.
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THE INTERIOR
With eight exclusive seating and 

trim colour combinations, each with a 

unique three-colour split, the interior of 

the Continental GT Mulliner has been 

expertly curated by Bentley Mulliner’s 

artisans. These captivating interiors are 

inspired, according to Bentley, by the world 

around us, from luxurious French fabrics 

to prestigious sporting destinations. The 

‘Cambric’ colourway, for example, features 

hides of “Beluga and Linen” with a refined 

Gold accent for a tri-tone combination, 

evoking the feeling of summertime in the 

south of France. 

Equally enthralling is ‘Pavilion’, a homage 

to the sport of cricket, with “Cricket ball 

and Linen” hides, complemented with silver 

accent hide and stitching. The addition of 

this accent stitch provides a new depth of 

character to the Continental GT Mulliner, 

showcasing the painstaking attention to 

detail of the car’s hand-sewn elements. 

In addition, deep pile Mulliner floormats 

featuring contrast micro-piping and 

chrome Bentley ‘B’ retention caps create a 

harmonious flow from the ground up.

The brand-new bespoke instrument 

panel features an exclusive brushed 

metallic finish and new style of dials. 

Together, says Bentley, they have created 

a “fusion of digital and analogue” which 

is likely best reflected in the Breitling for 

Mulliner clock in the centre fascia. The 

balance of innovation and bespoke design 

creates an ideal compromise between 

heritage and contemporary technology, 

supporting the Bentley Mulliner ethos.

While the Bentley Continental GT 

Mulliner is a showcase for the marque’s skill 

and craftsmanship, it is ultimately also a 

vehicle for bespoke expression. The buyer 

remains responsible for most aesthetic 

decisions when creating each GT Mulliner. 

From colour splits and paint finishes to 

mood lighting, the buyer curates his or her 

own car to best represent their personal 

taste and style. 

THE EXTERIOR 

The third-generation Continental GT 

is already an arrestingly handsome work 

of automotive art. By adding distinctive 

Bentley Mulliner detailing, such as branded 

wing vents and painted mirror housings in 

satin silver, the grand tourer’s lines evoke a 

sense of speed, drawing the eye across the 

muscular profile of the car. As mentioned, 

the GT also features new, painted and 

polished 10-spoke 22” Mulliner Wheels, 

their duo-tone finish creating depth to the 

contours of the wheel.

THE POWER
Two distinctive engine options put 

the power of choice in the buyer’s hands 

with the agile V8 engine featuring the 

emotive Bentley burble, while the ferocious 

W12 – an engine unmatched in its class 



66 flycemair.co.zaSkyNews

– represents the pinnacle of power in the 

model range. The V8 can reach zero to 100 

km/h in 4.0 seconds before powering on 

to a top speed of 318 km/h. The W12, of 

course, offers mind-bending acceleration 

as evidenced by the 0 – 100 km/h sprint 

time of just 3.7 seconds, with a thrilling 

top speed of 333 km/h awaiting those 

who dare push this luxuriant sprinter to its 

maximum velocity. Whichever you choose, 

you can expect effortless handling and 

smooth acceleration in any environment, 

as is the Bentley way.

Naturally, as the most luxurious 

Continental GT ever made, the Mulliner is 

complemented by the addition of Bentley 

Dynamic Ride as standard. The system 

utilises an intelligent 48-volt semi-hybrid 

system to counteract lateral rolling forces 

to instantly correct any hint of body-

roll, and so retain maximum tyre-to-road 

contact. This delivers class-leading ride 

comfort, according to Bentley, although 

we can well imagine that exceptional 

handling is the inevitable result. A further 

advantage of the 48V system is its silent, 

instantaneous response with sufficient 

power to deal with any type of irregular 

road surface.

THE VERDICT
Bentley Mulliner is renowned 

throughout the automotive world for 

crafting some of the most individual 

Bentleys ever created. Bentley Mulliner is 

the birthplace of coachbuilding, and one 

of the last remaining producers of luxury 

automobiles of this nature. The Continental 

GT Mulliner undoubtedly raises the bar for 

the grand tourer genre, and I am left quite 

perplexed as to where the bespoke road 

will lead to next. Then again, if Bentley 

Mulliner has proven anything in their half 

a millennium of existence, it is that they 

have the ability to embrace change and to 

persistently create objects of lasting desire. 

Text by Bernie Hellberg Jr
Images © Bentley Motors 
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De Havilland Dash-8 Q400/Q300

CemAir fleet

Mitsubishi CRJ-100/200

Mitsubishi CRJ-900

De Havilland Dash-8 100

Beechcraft 1900D

Manufacturer: Mitsubishi

Model: CRJ-900

No. of aircraft: 1

Maximum cruising speed: 

Mach 0.82 / 871 km/h

Engines: General Electric CF34-8C5

Range: 1,350nm / 2,956km

Maximum altitude: 41,000’

Seating capacity: 90 Passengers 

Crew: 4 Crew

Wing span: 81’ 7” / 24.9 meters

Overall length: 119’ 4” / 36.4 meters

Overall height: 24’ 7” / 7.5 meters

Minimum runway length: 1,778 meters

Manufacturer: Mitsubishi

Model: CRJ-100/200

No. of aircraft: 12

Maximum cruising speed: 

Mach 0.81 / 860 km/h

Engines: General Electric CF34-3A1

Range: 1,946nm / 3,620km

Maximum altitude: 41,000’

Seating capacity: 50 Passengers 

Crew: 3 Crew

Wing span: 69’ 7” / 21.2 meters

Overall length: 87’ 10” / 26.8 meters

Overall height: 24’ 5” / 6.2 meters

Minimum runway length: 1,918 meters

Manufacturer: De Havilland

Model: Dash-8 Q400

No. of aircraft: 1

Maximum cruising speed: 

360 knots / 667 km/h

Engines: PW150A

Range: 1,360nm / 2,520km

Maximum altitude: 25,000’

Seating capacity: 78 Passengers 

Crew: 4 Crew

Wing span: 93’ 3” / 28.4 meters

Overall length: 107’ 9” / 32.8 meters

Overall height: 27’ 5” / 8.4 meters

Minimum runway length: 1,425 meters

Manufacturer: De Havilland

Model: Dash-8 Q300

No. of aircraft: 2

Maximum cruising speed: 

295 knots / 545 km/h

Engines: PW123A

Range: 1,107nm / 2,050km

Maximum altitude: 25,000’

Seating capacity: 50 Passengers 

Crew: 3 Crew

Wing span: 90’ / 27.4 meters

Overall length: 84’ 3” / 25.7 meters

Overall height: 24’ 7” / 7.5 meters

Minimum runway length: 1,150 meters

Manufacturer: De Havilland

Model: Dash-8 100

No. of aircraft: 1

Maximum cruising speed: 

269 knots / 497 km/h

Engines: PW120A

Range: 1,000nm / 1,800km

Maximum altitude: 25,000’

Seating capacity: 37 Passengers 

Crew: 3 Crew

Wing span: 84’ 11” / 25.9 meters

Overall length: 73’ / 22.3 meters

Overall height: 24’ 7” / 7.5 meters

Minimum runway length: 800 meters

Manufacturer: Beechcraft

Model: 1900D

No. of aircraft: 9

Maximum cruising speed: 

284 knots / 525 km/h

Engines: PT6A-67D

Range: 1,400nm / 2,500km

Maximum altitude: 25,000’

Seating capacity: 19 Passengers 

Crew: 2 Crew

Wing span: 57’ 11” / 17.6 meters

Overall length: 57’ 10” / 17.6 meters

Overall height: 14’ 10” / 4.6 meters

Minimum runway length: 1,000 meters

Airline Information
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B R U C E  L I T T L E
sculptor

Outdoor and Indoor Sculpture 

FOR MORE INFORMATION PLEASE CONTACT

KERYN DALEY          BRUCE LITTLE
M: +27 (0) 72 310 5377                   M: +27 (0) 83 507 8941
E: keryn@brucelittle.com                 E: bruce@brucelittle,com                

B R U C E  L I T T L E
sculptor

www.brucelittle.com

https://www.brucelittle.com
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