
Explore More with CemAir

SkyNews
Johannesburg • Bloemfontein • Cape Town • George • Hoedspruit • Margate • Plettenberg Bay • Sishen

05.22

FINANCE
Navigate Complex VAT Legislation

TRAVEL
Inaugural Plett Ocean Festival

DECOR
Creating a Smart Home on a Budget

48 Hours  
in Lusaka
A Trip to the Heart of Zambia



Africa’s first  Eco-Smart City

Call 086 100 2001
www.elan.co.za
www.blythedale.co.za

80% off Grid

•	 Solar	and	Gas	Power
•	 Desalination	Plant	
•	 FTTH	&	5G	Wi-Fi
•	 Holistic	Estate	Mobile	App
•	 Smart	Estate	Utility	Management

•	 Smart	Homes
•	 1000ha	Inclusive	Mixed-Use	
•	 Eco	Design	Guidelines
•	 6km	Beach	and	River	Frontage
•	 320ha	Indigenous	Forest

LAND	NOW	SELLING

BOOK YOUR SITE    VISIT TODAY

https://www.blythedale.co.za/


Africa’s first  Eco-Smart City

Call 086 100 2001
www.elan.co.za
www.blythedale.co.za

80% off Grid

•	 Solar	and	Gas	Power
•	 Desalination	Plant	
•	 FTTH	&	5G	Wi-Fi
•	 Holistic	Estate	Mobile	App
•	 Smart	Estate	Utility	Management

•	 Smart	Homes
•	 1000ha	Inclusive	Mixed-Use	
•	 Eco	Design	Guidelines
•	 6km	Beach	and	River	Frontage
•	 320ha	Indigenous	Forest

LAND	NOW	SELLING

BOOK YOUR SITE    VISIT TODAY

https://www.blythedale.co.za/


T:  +27  21  876 2494  •   E :  reservat ions@eat-oku .co .za
A :  Her i tage  Square ,  9  Huguenot  Rd ,  Franschhoek

Open Hours: Monday to Sunday - 12 pm - 8:30 pm (last seating)

Oku Asian Eatery offers an Southeast Asian culinary 
journey culinary journey inspired by the Gili Islands. Join 
our two chefs, Darren Badenhorst and Ryan Shell, in an 
extraordinary gourmet experience promising authentic 
flavour, texture and visual delight. Your Southeast Asian 

taste adventure starts in Franschhoek.

Bookings essential to avoid disappointment.
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“Some people don’t like change, but you 
need to embrace change if the alternative is 
disaster.”  – Elon Musk

When I was a child, days seemed almost 
endless, and events unfolded much slower 
than they do today. With age comes the 
realisation that time as a construct doesn’t 
change, only our perception of it changes.

As an adult, I have to remind myself of 
this all the time, as it seems that everything 
whizzes by in an instant, much faster and 
less controlled than ever. Hours become 
days, days become weeks, and it’s the 
middle of the year before you know it.

We have less time and more change 
today than ever; why we have to make the 
most of every moment we have to take it 
all in and experience everything that life 
has to offer.

Being able and free to travel is an 
essential part of life’s experiences, and 
CemAir works tirelessly to deliver a superior 
travel experience for you. Whether it is to 
open new and exciting travel routes, to 
expand the CemAir fleet, or just to make 
sure that every interaction between you and 

CemAir employees is easy and professional, 
CemAir embraces the changes that are 
necessary to adapt to an evolving world.

Just as CemAir proudly and efficiently 
fulfils your travel needs, we hope that this 
copy of SkyNews magazine will take you 
to new places and introduce opportunities 
to expand your horizon a little more every 
time you read it. Whether you are browsing 
on your mobile device or paging through 
your very own copy on this flight, you will 
find insight and entertainment, along with 
tips and advice on a variety of topics. What’s 
more, if you would like to see a little more 
of something in SkyNews, drop us a line and 
make your voice heard!

Until then, however, embrace change 
and travel safe!
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Travel

Warm-up at Tintswalo Atlantic
Tintswalo Atlantic has launched a new winter deal for 
locals wanting to tick the bucket list or celebrate a special 
occasion. Known as one of Cape Town’s most unique and 
coveted travel and food experiences, Tintswalo Atlantic 
offers luxurious overnight accommodation on a bed and 
breakfast basis, with special treat add-ons of bubbly on 
arrival, and Tintswalo’s famous sunset canapés and cocktail 
of the day. Gourmands will delight in the legendary ‘Tapas 
for 2’ dinner at Chefs Warehouse Tintswalo Atlantic, which 
is also included in the winter offer along with a decadent 
dessert to share. Chefs Warehouse Tintswalo Atlantic was 
voted ‘Africa’s Best New Restaurant’ in the 2021 World 
Culinary Awards and was included in the coveted Condé 
Nast Traveller Readers Awards 2021 as one of the Best New 
Restaurants in the World. www.tintswalo.com

Visual Conversations
An exhibition called Abstract*d, born from a shared passion for abstract art, and curated by 
one of the artists themselves, will showcase the artwork of five female artists from Cape Town, 
Durban and Johannesburg. In a fast-paced society where we are bombarded with images 
and information, abstract art gives us time to stand still, reflect and look beyond the surface. 
Using the essential elements of shape, form, colour and line, it communicates without direct 
reference to our physical reality. Balekane Legoabe, Odette Marais, Karla Nixon, Tanja Truscott 
and Shui-Lyn White explore ideas beyond our physical reality and express things that can’t 
always be explained in words. The exhibition runs from 7 to 28 May 2022, at the State of the Art 
Gallery, in the popular East City Precinct. Entrance is free.

Delheim Mushroom Forage Returns
From blushers to dyeballs and laughing gyms to deceivers – that’s 
the fungus in store, and more, now that the splendid hunt for wild 
mushrooms at Delheim Estate in Stellenbosch is back for one day only 
– 16 June 2022. Re-emerging from the dark like the delicious forest 
treats, the renowned, family-owned winery presents its expert-tutored 
excursions during the season’s annual short window. If you’re keen to 
participate, you’ll have to be quick, as mushrooms only appear for a 
short time after the winter’s first rains. This year, signed-up foragers 
will again learn at the hand of the host duo – Delheim’s Nora Thiel 
and author Gary Goldman – who have made this event a highlight 
of the Cape Winelands for the last 15 years. Participating groups are 
limited to 30 people, ensuring an intimate and first-hand experience. 
Each ticket (R650 pp, no under 18s) includes the presentation about 
foraging and mushroom varieties, which are to be avoided and which 
are edible; the forage excursion into Delheim’s forest; and a three-
course, mushroom-inspired lunch served with wines from the estate. 
Booking is essential via marketing@delheim.com. Bring a basket, 
pocket knife, walking boots, and rain jacket.



GRILLHOUSE

BUTCHERY

WINE CELLAR

FINE WHISKEY

Outdoors overlooking Nelson Mandela square fountain, brothers 
Dennis and Allen have brought their vision of an unforgettable 

dining experience to life with the contemporary
Trumps Grillhouse & Butchery.

Not only can you enjoy the superior quality meat products at the 
Trumps restaurant, but you can now select your perfect cut of 

steak or meat from the all new bespoke butchery.

www.trumps-grill.com

011 784 2366 bookings@trumps-grill.co.za trumps.grill trumpsgrill

https://trumpsgrill.co.za/
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Lifestyle

Stir & Sip with Secco
Secco Drink Infusions is a blend of specially selected dried fruit and 
spices that allow you to naturally infuse a drink of your choice. Known 
for their beautifully packaged dried botanicals, spices and fruits, Secco 
debuts three all-new drink infusion flavours for on-trend pairing with 
spirits, bubbly, wine and even sparkling water. Tastelab, producer of 
Secco drink infusions, is known for its innovation and creativity, and 
now adds Cherry Blossom, Spiced Fig, and Pineapple & Cassia Bark 
to its range of natural “one sachet, one drink” botanicals. Selected 
to delight tastemakers across the globe – given their adaptability and 
mixability with a myriad of spirits, sparkling wines, spritzers, cocktails, 
G&Ts, and more – the new flavours join the existing range consisting 
of Raspberry Rose Hibiscus, Pepper Berry, Ginger Lime, and Spiced 
Pomegranate. Available from all good liquor stores, grocery stores, 
and online from Yuppiechef and Takealot. www.tastelab.co.za

N3YH introduces its loungewear for moms on the go. Made from 
luxurious fabrics, the collection showcased in whimsical prints 
is an excellent gift for Mom, any day of the year. The top and 
pant set is available in five different prints specifically designed 
to accentuate the femininity of modern women. With subtle 
floral prints matched with five other pastel colour bases, there is 
a loungewear set for every special lady. The collection’s soft bio-
based bamboo fabric has a cooling and smoothing effect on the 
skin, ensuring that Mom looks great while doing her part for the 
environment. To ensure an extra special emotional connection 
to the collection, N3YH sustainably produces matching baby 
rompers from material off-cuts to create a special matching 
moment for mom and mom-to-be. N3YH loungewear sets are 
available for R1,600 per loungewear set, with matching baby 
rompers priced at R250 per romper. N3YH’s Activewear and 
loungewear collections are ethically and locally made in Cape 
Town, South Africa. www.n3yh.com

Sustainable Luxury for Mom

As more people return to their offices, it’s goodbye to the couch and 
hello to dressing for success. This means getting out of your leisurewear 
and back into corporate attire, whether casual or otherwise. The return 
to the office also means that files, laptops, and tablets, will join you on 
your journey, and your backpack needs to look as professional as you 
do. The Thule Accent Laptop Bag is just the ticket. Looking smart and 
stylish, it won’t wrinkle your jacket or shirt but will keep files and papers 
pristine. It has a shoulder strap for easy carrying, padded compartments 
for laptops and tablets, and a SafeZone pocket with a hard shell to 
protect glasses and other valuables. There are also organised spaces 
for chargers, pens, and more. Best of all, when casual Friday comes 
around, it can be converted into a great-looking and functional 
backpack. For a more formal look, the new Thule Accent Briefcase 
will add a professional touch and keep you organised on the go. This 
eco-friendly bag has a built-in file divider to keep all your documents 
separate from your tech gear. Available in three sizes, Thule’s Accent 
backpacks are designed specifically for the urban professional and are 
made from hardwearing, 100% polyester. www.thulestore.co.za

Back(pack) To the Office



VREDEHOEK, 
CAPE TOWN

A HOME 
IN HARMONY 

From R1.595 million (incl. VAT)

• No transfer duty
• Exclusive jacuzzi terrace for penthouse 402
• Iconic Table Mountain & harbour views
• Back-up generator
• Secure parking & excellent security
• Fibre internet connectivity
• Short-term letting & pet-friendly

www.TheHolly.CapeTown
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• Panoramic Table Mountain views
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Stopping off for 48 hours in Lusaka? Zambia is rich in wildlife, 
abundant in culture and packed with exciting things 
to do. Still, all too often, travellers skip over 
the capital city of this African country to 
get onto their outlying destination.

 Escape  
to Lusaka
Spending 48 Hours in Zambia’s Capital
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L
usaka may not seem like the most 

fantastical African destination; there is 

so much going on in this sprawling city 

worth attending to! From markets to historical 

sites and even incredible places of worship, 

it’s worth digging a little deeper and spending 

some time here…

WHAT MAKES LUSAKA SO EXCITING?
While you may have read stats about other 

African cities being the continent’s largest cities, 

huge infrastructural development in west Africa, 

and the thriving tourism nodes of east and 

southern Africa, you may not have heard about 

Lusaka’s own developments.

As Zambia’s capital city, it is also the largest 

in the country. Lusaka is also one of the 

fastest developing cities in southern Africa. It 

is a city that plays host to both the country’s 

commercial and government hubs, as well as 

the country’s four major highways that lead 

towards its borders from here.

In more recent years, its central position 

and urban development have led to an 

increase in the population of both Zambian 

citizens and through the settlement of 

expatriates. This has resulted in a melting pot 

of culture that manifests in the food, social 

clubs, hotels, and markets.

HOW TO FILL 48 HOURS IN LUSAKA?
While there are many more things than we 

can list in this article alone, we’ve covered some 

fun activities and places to visit during your stay 

in Lusaka…

MARKETS, MARKETS, MARKETS
It has been said that any city can be 

understood better from its markets. Lusaka has 

a few purely functional markets for residents, 

but also some that are geared towards tourists 

looking to take home some souvenirs. Comesa 

Market, for instance, is perfect to view and 

purchase a colourful chitenge, a wrap-around 

piece of fabric that forms an important part of 

the Zambian wardrobe.

Follow up your visit with a trip to the 

Kabwata Cultural Village, where artisans 

display a variety of beautiful crafts that have 

been made by hand. Here, you can see 

sculpture, drums, painting and fabric art. 

Visitors on Saturdays are treated to traditional 

dance and ceremony.

INDULGE IN A TRADITIONAL  
ZAMBIAN MEAL

Travel is all about adventure, which counts 

when trying out new foods! Zambia has a 

colourful palette of delicious local dishes 

that simply need to be experienced. Taking 

inspiration from indigenous plants and fish 
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available, grilled Kafue bream served up with 

Bowa (wild dried mushroom) and pumpkin 

leaves in a sticky peanut sauce is a perfect 

Zambian meal.

Southern Sun Ridgeway Lusaka hosts 

a traditional buffet every Wednesday at 

lunchtime. The chefs work all morning to 

prepare a host of local dishes, including 

crispy Kapenta fish, cow hooves, kalembula 

(sweet potato leaves), cassava and the 

baobab fruit. There is always something 

different to try!

Tigwilizane Restaurant in Kabwata Cultural 

Village is a more informal spot to try local 

dishes. Its airy outdoor setting allows guests 

to enjoy the warm weather of Lusaka while 

tasting meat and vegetable dishes that are 

prepared ‘Zambian style’.

SPOT SOME GAME
Close to the city lies the Lusaka National 

Park. While this is one of Zambia’s smaller parks, 

and only opened in 2015, it is an excellent 

option for visitors to the city that want to spot 

wildlife living in a natural habitat. The highlight 

of this park is the rare white rhino. Book a 

walking trail with the park for a game viewing 

experience on foot!

The Lilayi Elephant Nursery is another 

highlight of Lusaka. Here, abandoned and 

orphaned baby elephants are looked after and, 

in time, reintroduced into the wild. Lilayi is one 

of only two elephant nurseries in the world 

that aims to conserve these gentle giants and 

can be likened to its counterpart in Nairobi, the 

David Sheldrick Wildlife Trust.

TAKE A PEW IN LUSAKA
One of the most astounding architectural 

sights you could hope to see during your 48 

hours in Lusaka has to be the Cathedral of the 

Holy Cross. Originally built in 1962 and situated 

on what is known as Cathedral Hill in Lusaka, 

this feat of modern-day Lusaka is both peaceful 

and beautiful.

High ceilings are flanked by vivid stained 

glass windows, while rows of pews stretch 

themselves down the length of this incredible 

building. With components donated from all 

over the world, there is influence from a variety 

of architectural sources.

HISTORY AND CULTURE
Zambians are wonderfully proud of their 

history and love to share the details of the birth 

of their country through to its transition from 

northern Rhodesia, to what is today, a thriving 

Zambia. There are various hotspots around the 

city worth visiting to learn more about this.

The Lusaka National Museum stands under 

the watchful guard of the arresting ARM, or 

Anti-Retroviral Man, statue. Made from the 

Hospice beds of deceased HIV patients, the 

statue was modelled after one of Zambia’s 

most renowned AIDS activists, the late 

Winstone Zulu.

Visitors to the museum can expect a 

lesson through Zambia’s significant historical 

periods across its upper and lower galleries, 

that range from its own prehistoric past to the 

contemporary way of life you see today.

Travellers spending 48 hours in Lusaka 

should also stop in at the former residence of 

the first president of Zambia, Kenneth Kaunda. 

Known as Chilenje House 394, this residence is 

now the site of a museum that details Kaunda’s 

journey of fighting for the independence of 

Zambia. It is a fascinating look into Zambia’s 

history, and a chance to view what living in 

Lusaka in the 1960s would have looked like.

Text: Kate Els (Travelstart.co.za)
Images © Zambian Tourism Authority / iStockphoto.com

BOOK ONLINE
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Artistically stylish, the minimalist and unisex design of the new 
KURO-Bō water filter glassware range reflects the Japanese 
culture of simplicity and functionality, and complements the 
modern décor aesthetic for conscious and clean living. Following 
on from the success of the KURO-Bō water filter bottles, which 
offer individual water filtering mobility in your hand and on the go, 
is the arrival of the new two-litre KURO-Bō Charcoal water filter 
jug presented in sustainable bamboo and hand-made borosilicate 
glass (pyrex) with an ergonomically designed handle for easy 
pouring. Offering super health size convenience and the luxury of 
both a metal tap and a convenient bamboo stand, the new eight-
litre KURO-Bō charcoal water filter is designed for health, beauty 
and eco-conscious water consumers in the modern office, larger 
home and for serving free healthy and nutritious water in a yoga 
studio, shop or eatery. Get it from www.kuro-bo.com, Wellness 
Warehouse, www.faithful-to-nature.co.za, and Takealot.

Bespoke Glassware & Dispensers

Three Ships Whisky Comes of Age
After a journey of over 19 billion kilometres, 21 revolutions around the 
sun, and 21 years, the whisky of the millennium, Three Ships Whisky 
Millennium 21-Year-Old Single Malt, is finally here. The Three Ships 
Whisky Millennium 21-Year-Old Single Malt salutes Master Distiller 
Andy Watts’ unwavering dedication and innovation in whisky-making. 
Watts explains why the oldest and most complex Three Ships Whisky 
is ‘exceptional’. For ten years, the single malt stayed in ex-bourbon 
American oak casks before being re-vatted to 300-litre hogsheads for 
a further five years. “It matured for the remaining six years in seasoned 
Oloroso casks and older ex-bourbon American oak. I kept moving 
it around to ensure the balance between the extracted flavours and 
oak interaction remained,” says Watts. The result is an innovative 
whisky inside and out – each commemorative box of the Three 
Ships Whisky Millennium features a hidden UV artwork depicting 
21 years of progress and innovation. The secret artwork will only be 
seen by those lucky enough to get their hands on a limited-edition 
box, available from mid-May 2022. store.jamessedgwickdistillery.co.za 
Not for sale to persons under the age of 18 years.

Sockshh believes that the most powerful things about you (and life) are 
the ones that can’t be seen, and that you should be the star of the show 
and not your socks. Made from a unique blend of material with non-slip 
bands in all the right places, sockshh come in a range of five colours, 
with each colour based on an emotion and paired with a unique scent 
that fits your feet and your mood. Sockshh are packaged in recyclable, 
eco-friendly packaging that is kind to the environment and helps retain 
your unique sockshh scent – just pop each pair of sockshh back in their 
tube after washing. Sockshh socks can be purchased individually or in a 
gift box containing all five colours. www.sockshh.com

A Treat for Your Feet 

Lifestyle

One lucky SKYNEWS reader will win a bottle of TSW 10YO Single 
malt and two tickets to visit the JSD for a tour and tasting. To 
enter, SMS the word TSW and your NAME and EMAIL to 41277. 
SMS charged at standard rates. Free & bundled SMS do not 
apply. Ts & Cs apply. Competition closes 31 May 2022.

W
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!
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Plett Tourism announces the inaugural Plett Ocean Festival taking place 
between 1 and 10 July 2022, to celebrate Plettenberg Bay’s most beloved 
treasures: our ocean, marine life, and beaches. The festival will be 
anchored by a three-day marine science symposium and a variety of 
ocean-themed events with a strong conservation theme.  

Observe,Conserve 
and P reserve
Inaugural Plett Ocean Festival 
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T
he coastal town of Plettenberg Bay is 

the ideal destination for a year-round 

break. Whether you’re travelling with 

friends, family, or your significant other, there 

is an experience for you to enjoy. 

Plettenberg Bay has much to offer during 

the winter season as well, including mild 

weather and abundant marine life. During this 

time of the year, attention is primarily focused 

on the wonders of the ocean as the whales 

are in the bay, scuba diving and snorkelling 

conditions are often idyllic, and our resident 

seals, dolphins, sharks, and marine birds are 

attracted to plentiful food sources. As a result, 

Plett Tourism has chosen the winter period of 

the July holidays to host the inaugural Plett 

Ocean Festival.

FESTIVAL HIGHLIGHTS
Among many highlights of the upcoming 

festival, the Marine Science Symposium will 

be held at the oceanside Beacon Isle Resort 

over three days. Presentations will cover 

topics ranging from marine life, ecological 

impact presentations and conservation 

projects by a selection of top scientists 

and biologists in their fields. The depth 

of knowledge and extent of research in 

Plettenberg Bay and the Garden Route on 

oceanography, conservation and marine life is 

vast, and we want to share it with the world. 

The symposium is about a sustainable ocean 

economy – the ocean and our beaches are 

Plett’s most important tourist attraction, and 

Plett Tourism is committed to continuing 

the work of keeping these attractions 

pristine and flourishing. The Marine Science 

Symposium – to be held from 1 to 3 July 

2022 and MC’d by Zandile Ndhlovu of the 

Black Mermaid Foundation – is a must-do 

for all interested in, working in, or studying 

in the marine sciences fields. Tickets will be 

available per presentation, per day, or as a 

full symposium pass.

FUN FOR THE FAMILY
The Plett Ocean Festival will also offer a 

variety of fun and family-friendly activities, 

including rocky shore excursions, guided 

hikes, scuba diving and snorkelling, trail 

runs, surf lessons, angling competitions, a 

team surfing competition, and an oceanic 

art exhibition. Collaborations at the festival 

are many, as Nature’s Valley Trust has 

partnered with Open Plan Pictures to screen 

the animated movie Seal Team alongside 

an educational talk on pollution and marine 

debris; Adopt-A-Swimmer and the Black 

Mermaid Foundation have partnered to 

introduce youngsters to the wonders beneath 

the waves, and the local NSRI Station 14 

will hold an open day for visitors to tour the 

station and learn more about National Sea 

Rescue Institute and its work.  

As a town with six international Blue Flag 

Beaches and two Blue Flag Boats, a Mission 

Blue Hope Spot, and surrounded by both 

national parks and marine protected areas, 

the Plett Ocean Festival aims to be an all-

inclusive, one-of-a-kind event that celebrates 

conserving and sustainably enjoying our 

marine resources: beaches, shoreline, and the 

deep blue sea.

The 2022 Plett Ocean Festival is scheduled 

for 1 to 10 July 2022, and tickets are available 

through Plett Tourism’s website www.

pletttourism.com and Quicket. For more 

information about the line-up of events, visit 

www.pletttourism.com.

Text: Plett Tourism
Images © Plett Tourism / Unsplash.com
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Be Smart 
About It

Smart home devices are all the rage nowadays, and for a good reason, 
too. They make your life much easier and more convenient by automating 
(almost) everything in the home. If you’re on a budget and want to turn your 
house into a smart home, there are several cost-effective ways to do it.

Creating a Smart Home on a Budget
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C
reating a smart home doesn’t have to 

start in the planning phase of building 

a new home. Most people who want 

to improve their homes the smart way have to 

install products, fittings, and systems long after 

the house was built.

Creating a smart home environment 

also doesn’t have to cost an arm and a leg, 

as Xiaomi’s extensive range of smart home 

products and devices allow you to create 

something extraordinary, while taking care of 

your pocket at the same time.

While there are several ways to go about 

smarting up the home, it’s vital to get the basics 

right first. This is where you start…

1. ENSURE YOUR SMART HOME  
DEVICES ARE COMPATIBLE

Before buying anything, you first have to 

make sure that your devices are compatible. 

By purchasing compatible products from 

a reputable brand such as Xiaomi, you can 

rest assured that all your devices will work as 

intended. It is also advisable to look for voice 

assistant compatibility with most devices. All 

voice-activated Xiaomi smart home devices 

and products are Alexa and Google Home 

compatible and use different protocols to 

connect various devices.

2. GET AN AUTOMATION HUB
A hub is the central part of your smart 

home ecosystem, and the Xiaomi Mi Smart 

Home Hub is a great place to start.

The Xiaomi Mi Smart Home Hub is an 

intelligent home control centre that can 

connect with WiFi, Zigbee, and Bluetooth 

smart devices. The hub and other devices 

can be freely combined into a flexible and 

diverse system to realise remote control for 

mobile phones, and smart scenes for smart 

home devices. 

You can control every aspect of your smart 

home by turning on lights, turning off devices 

when leaving home, detecting, and notifying 

about abnormal events such as movement on 

your property. The Mi Smart Home Hub comes 

equipped with built-in dual WiFi antennas for an 

enhanced wireless connection and support for 

Apple Homekit for versatility.

3. GET SMART SWITCHES 
If you have a light fixture that you don’t 

want to replace or set up several smart devices 

requiring a switch, the Mi Wireless Switch will 

allow you to remotely operate your devices or 

turn on any smart light in the home.

Connected via your hub, the switch can 

even be programmed to act as a doorbell, or 

you can combine it with a smart sensor to turn 

it on when you walk in, create a schedule, or 

use your voice.

4. SMART CAMERAS TO MONITOR  
YOUR HOME

Indoor smart cameras have become truly 

cost-effective. They are among the best 

additions to a smart home, especially if you’re 

working on a budget.

Xiaomi’s range of indoor and outdoor 

cameras is a brilliant and cost-effective way to 

ensure that you can keep an eye on your home, 

wherever you are in the world.

Xiaomi’s smart Mi 360° Home Security 

Camera 2K Pro offers professional quality home 

monitoring at an affordable price. The Xiaomi Mi 

360° Home Security Camera 2K Pro can rotate 

and capture a full 360° horizontal view and 118° 

vertical view with its dual motorhead. 

Your Mi Security Camera 2K Pro can connect 

to other Xiaomi smart devices, such as additional 

security cameras, all via the Mi Home app.

For added security, Xiaomi’s Wireless Door 

and Window sensors are an inexpensive way 

to monitor every door or window in the home. 

By connecting the sensors to your smart hub, 

you can programme your devices to respond to 

the opening or closing of a door or window. 

Whether this is to turn on a smart light in the 

affected room, or outside, or to activate an 

indoor security camera. You can even receive 

instant alerts to your phone via the Mi Home 

app, for greater peace of mind when you’re 

not at home.

5. REPLACE OLD LIGHT BULBS  
WITH SMART ONES

While smart switches are a great solution 

for controlling lights, there is an even more 

convenient way to control lighting in and around 

the home.

Smart light bulbs such as the Xiaomi Mi 

Smart LED Bulb used to be expensive toys, 

but nowadays, these smart LED bulbs are 

available for almost the same price as regular 

high-quality LED light bulbs, with so much 

more functionality!

The Xiaomi Mi Smart LED Bulb is easy to 

install in any lamp or light fitting and can be 

controlled via the Mi Home app, even if you 

don’t have a Smart Home Hub.

The world of smart home devices is vast and 

is rapidly expanding. While we have discussed 

the basics of what you need to start your smart 

home journey, Xiaomi offers a range of smart 

devices that will enhance your smart home 

experience. From smart kitchen appliances, 

smart speakers, remote cleaning devices and 

more, Xiaomi products offer the ideal solution 

for tech-savvy consumers.

For more information on Xiaomi’s full range 

of products or to purchase online, visit www.

mia.africa.com.

Text: Bernie Hellberg Jr
Images © Mobile in Africa
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 The Business
 of VAT

All businesses are either directly or indirectly affected by VAT in South Africa in some 
way or form. Instances of indirect tax are when you purchase a product at a store, 

and the VAT has been included in the final price of your purchase. Direct tax refers to 
when you are taxed based on your income or profits.

Understanding How VAT Legislation 
Affects Your Business
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M
axProf is a company specialising 

in VAT Recovery Reviews – with 

us you are guaranteed that an 

expert is handling your indirect 

tax matters. MaxProf has assisted with SARS 

refunds of over R10 billion to its clients since 

its inception in 2001. We pride ourselves on 

our 100% success rate. It is always an ease 

of burden to have professionals handle the 

complicated matters while you focus on 

your daily operations. 

We compiled a list of guidelines from 

SARS that you can use when claiming VAT. 

If you are a business earning less than  

R1 million over a consecutive 12-month 

period, you have the option of registering 

as a VAT vendor. 

For those above this earning threshold, 

the following guidelines may be of assistance 

to your organisation:

1. VAT is currently charged at a standard 

rate of 15% and should be added to all 

standard rated supplies. 

2. It is the vendor’s responsibility to  

levy VAT and make provisions to  

pay it over to SARS within the 

prescribed timeframe to avoid 

penalties and interest.

3. The formula to calculate your VAT 

refund / payable is as follows:  

VAT charged on supplies made 

(output tax), less VAT paid to your 

suppliers (input tax) and other 

permissible deductions.

4. Keep record of supporting 

documentation which acts as proof for 

all VAT related transactions, or any other 

deductions for at least five years. 

5. Goods exported to clients in an 

export country (any country outside 

of RSA) may be charged with VAT at 

0%. However, should delivery occur 

in the RSA, you should charge VAT at 

the standard rate to your client, unless 

the goods are supplied under Sections 

A and B of Part Two of the Export 

Regulations, which allow the zero-

rate to be applied, subject to certain 

requirements. Should VAT be charged 

at the standard rate and your client is a 

vendor, your client may deduct the VAT 

charged as input tax. Should your client 

not be a registered VAT vendor, and 

the goods are subsequently removed 

from the RSA, a claim for a VAT refund 

may be submitted to the VAT Refund 

Administrator (the VRA), subject to 

certain requirements being met.

6. If you offer goods or services, which 

are exempt from VAT, it is not necessary 

to register as a VAT vendor, and you 

should not levy VAT on exempt goods 

and services. In addition to this, as a 

general rule, any VAT incurred to acquire 

a motor car, goods or services acquired 

for entertainment purposes, may not 

be deducted, even if used for making 

taxable supplies.

7. Should there be any changes to 

the particulars of your registration 

details, whether it be your registered 

representative, address, banking details 

etc., you need to update them with the 

relevant information within 21 days of 

the change occurring. 

8. In the instance that you have 

underpaid SARS on your VAT, you 

are liable to report the under-

declaration to SARS as soon as you 

are made aware thereof. You can 

request a correction on the eFiling 

platform, at a SARS branch, or 

through the Voluntary Disclosure 

Programme (VDP). 

9. You can pay your VAT electronically 

by using eFiling, or by making an 

electronic funds transfer (EFT) 

through internet banking. You may 

also pay at certain banks.

Complying with SARS’ policies and 

procedures will ensure that your company 

stays in good standing with the Receiver of 

Revenue. MaxProf has a team of experts who 

can assist in reviewing your historical VAT 

submissions to identify any potential under-

claimed VAT for the past five years. 

For more information, contact MaxProf 

at info@maxprof.co.za, call +27 12 991 8966, 

or visit their website on www.maxprof.co.za.

Pratish Ramdas  
Chief Executive Officer

Jakes Xulu  
Executive Chairman

Bernard Saayman  
Chief Operations Officer

Andiswa Matutu CA(SA) 
Director

Text & Images: MaxProf
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GAUTENG
Moreleta Park
Pretoria
012 991 8966

EASTERN CAPE
Beacon Bay
East London
043 748 2120

FREE STATE
Westdene
Bloemfontein
051 011 7964

NORTHERN CAPE
Memorial Road Area
Kimberley
053 831 4860

KWAZULU-NATAL
Mount Edgecombe
Durban
031 502 1761

We also provide value-added services at no additional charge 
when you are a MaxProf client. These include:

MaxProf is a trusted Value-Added Tax (VAT) review services company founded in 2001. We perform our 
reviews on a contingency basis, which means that if we do not recover any funds, there will be no charge 
for the services rendered. MaxProf has recovered nearly R10 billion through its VAT and Accounts Payable 
review services and we can do the same for you! In delivering our services, we are supported by a team of 
knowledgeable professionals and a technological system developed and continuously enhanced in-house.

Become one of the companies that we 
assist in receiving their share of close to 
R10 billion in VAT recoveries.

Our Services

Training & Transfer of Skills

VAT Opinions

VAT Rulings from SARS

Seasonal Technical Newsletters

Financial Reporting on VAT (Note to the AFS)

Client Portal Access

Value-Added Tax Reviews Accounts Payable Reviews

https://www.maxprof.co.za/
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Franschhoek’s prestigious Leeu Estate is home to some of South Africa’s most celebrated 
postmodern artistic masterpieces. “Art is not only a pillar of the Leeu Collection, it is a passion. 
It enhances the aesthetic component that guests expect when booking into a five-star 
destination property.” – Analjit Singh, founder of the Leeu Collection. 

Artistic  
Gastronomy 

Le chêne Restaurant
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M
agnificent sculptures such as 

Reflective Resonance by Angus Taylor; 

a powerful landmark gazing out over 

the Franschhoek valley, and Artemis and Dogs 

I–III, an intriguing focal point of the Manor 

Houses’ perfectly manicured gardens, by the 

sublimely gifted Deborah Bell, both showcase 

grand narratives of a radical, forward-thinking 

artistic approach that embraces irony, 

playfulness, progress, and authenticity. “This 

emphasis on image, originality and spectacle 

is as important in the presentation of food and 

wine,” says multiple award-winning Chef de 

cuisine, Darren Badenhorst, who heads up Le 

chêne Restaurant.

Taking directive from the perpetually 

creative artists whose unique installations 

occupy carefully-curated spaces on the 

estate – some of which are found in the 

unlikeliest places – inviting bursts of 

surprise exhibits, the menu at Le chêne is 

designed to be as delightfully unexpected. 

A selection of two or three-course 

meals, with the optional flexibility of 

adding on various courses to create a 

custom culinary exploration; takes diners 

on a journey through interpretations 

of nostalgic food memories, which, 

much like the concepts and tendencies 

of postmodernism, are diverse and 

disparate but connected by certain key 

characteristics. The implementation of 

classic French techniques coupled with 

modern flair and ingenuity produce 

unmatched flavours, textures, and unique 

interactivity in the presentation of plated 

works of modern art that will impress even 

the most adverse critics.  

Meals are befittingly served within the 

glass conservatory of the fully renovated 

Manor House, complete with a stunning 

six-meter-long 750-year-old yellow wood 

feature table from Pierre Cronje. Against a 

backdrop of sweeping panoramic views, the 

overall dining experience is composed and 

finessed by the passion and professionalism 

of a world-class front of house team with a 

refined eye for detail. 

A LEADING VISION
The menu boasts a collection of French-

inspired dishes made from fresh local 

produce, honouring Franschhoek’s history 

with each naming convention and culinary 

concept. Dining experiences can be further 

elevated by perfect palate pairings of some 

of the finest reds, whites, and blends found in 

the picturesque wine regions of the Western 
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Cape. Signature starters include foraged 

porcini cured Springbok tartare, beetroot 

Carpaccio, spiced sultana gel, turmeric 

and fynbos pickled mustard, or a mouth-

watering vegetarian alternative of Burrata 

salad, comprising of estate heirloom tomato 

ragout, wild rosemary shortbread and 

foraged wild herbs. 

At Le chêne, attractive plates matter, 

with garnish combinations and gusts 

of edible colour all playing together to 

enhance both appearance and flavour 

profiles with creative plating techniques 

at the centre of the main menu offering. 

Picture an 18-hour confit Karoo lamb neck 

with pea and river cress puree, edamame, 

delicate pearl onion cups, roast butternut 

spheres, and a generous drizzle of  

perfectly balanced lamb jus. While the  

12-hour confit duck with aromatic carrot  

puree and ingredients from the estate’s 

“Bokkie” garden, paired with Leeu 

Estate’s Mullineux Syrah 2019, awakens 

an appreciation that not all dishes are 

created equal. The dish’s main ingredient 

is a rich jus that complements the body 

and intensity of the Syrah, without any 

ingredient being overpowered.

RESOUNDING FINISH
“Sweet tooths” are equally satisfied with a 

“Tribute to local honey”, a delicious chef-

d’oeuvre of molten glaze, bee pollen, brûlée 

meringue and rose caviar, or a “Monochrome 

of summer berries”, rich polka dots of vibrant 

colour, and the ripe fruity syrupiness of the 

season’s harvest. 

Everything from the custom-built chairs 

that echo the sophisticated elegance 

associated with Leeu Estates, to every other 

aspect of the food and beverage offering, 

which intuitively caters for breakfast, young 

guests, and entertainment seeking groups, 

raises what we have come to expect of “the 

dining experience” to a whole new level of 

gastronomic artistry. 

For reservations, which are essential, visit 

www.lechene.co.za, or call  

+27 21 492 5983

Text: Lehlohonolo Matabane
Images © Mia van Heerden
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In their latest collaboration with Cape Town-based artist Richard Scott, 
Mervyn Gers Ceramics, internationally renowned for their one-of-a-kind 
ceramic pieces and handmade dinnerware, remains on the cutting edge of 
art and design.

The Art  
of Whimsy
Mervyn Gers Ceramics  
& Richard Scott Collaboration
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Text: Gina Ten Zeldam Ganswyk
Images © Supplied

W
hen local ceramics master, Mervyn 

Gers, and internationally-acclaimed 

artist, Richard Scott collaborate, the 

result is bound to be spectacular.

Says Mervyn Gers, founder and director 

of Mervyn Gers Ceramics: “We are thrilled 

to work with Richard Scott to create a 

bespoke range. He has established himself 

locally and internationally as an artist, 

where ‘Naive meets Pop’. His art translates 

beautifully into ceramics, especially with 

the distinctive black lines in all his work. His 

subject matter includes the female figure, 

cats, cars, lighthouses, and planes, all done 

with an appealing simplicity.”

Gers continues that he has given Scott 

full access to their studio to get a feel for the 

medium and get his creative juices flowing. 

“We are thrilled to collaborate with him and 

look forward to working on an extensive 

product line for years to come,” Gers adds.

According to Scott, it is a great honour 

to work with Mervyn and his team. 

“Collaborations are key to success. He 

is a smart guy and shares his knowledge 

freely. That is one of the lessons in life 

that elevates you. Shape, colour, texture, 

feel, and design are all things that come 

naturally to Mervyn. Leveraging each 

other’s brands and networks allow us to 

expand with one brand endorsing the other. 

It offers an easy access point into each 

other’s worlds.”

 Gers continues that the initial range 

of Scott will consist of a set of four 

cappuccino cups, which can also be used 

for coffee or tea, with saucers. These will be 

followed shortly by a set of four espresso 

cups and saucers, a milk jug and sugar 

bowl. “Both the cappuccino and espresso 

cups will be limited edition, which will add 

to its exclusivity. The designs are fabulous, 

fun, and quirky, and we hope the market 

will respond positively,” Gers explains.

Scott immediately fell in love with the 

shape and style of the cappuccino and 

espresso cups that Mervyn made. “Of 

course, I am also an ardent coffee drinker, 

so the dots were joined. The rest was easy. 

Just make it look Richard Scotty, right? We 

decided on the colours and designs over six 

months. At times, it was spontaneous, and 

at others, we deliberated for weeks on end. 

It was awesome to connect with Mervyn 

and let go,” says Scott.

A bonus is that these products will be 

packed in hand-painted boxes, which are 

artworks on their own. Scott clarifies that 

it all started back in 2011 when he sent a 

client a painting in New York. “He called 

and said it was more expensive to dispose 

of the crate in his city than to ship it. I paint 

on all my crates and packaging from that 

day onward, thus killing three birds with one 

stone. The client does not need the expense 

of disposing of the packaging, gets to own 

another piece of my art, and I get more 

exposure as the client becomes a disciple 

and spreads the story. He also does not pay 

import duty for the extra art. Call that the 

fourth stone,” Scott adds with a smile.

 

ROOTED IN AUTHENTICITY
Both Gers and Scott agree that you have 

to be authentic and create your own identity 

if you want to make it out there. “Do not be 

afraid of partnering with galleries and brands, 

do a course in business management, and 

learn to say no,” adds Scott. 

The range will be expanded to include 

small and large dinner plates, fruit platters, 

and some bespoke hand-painted items. “I am 

opening up a TEST-STUDIO at the Woodstock 

Brewery, and the products will be sold there. 

It is all very exciting,” says Scott. 

If you are a fan of Gers and Scott, add to 

your ceramic collection with this exciting 

new range. “It will definitely spark some 

lively conversations at the dinner table. 

We look forward to a long and successful 

partnership with Richard,” Gers concludes. 

Internationally renowned for their one-

of-a-kind ceramic pieces and handmade 

dinnerware, Mervyn Gers Ceramics pieces 

have found their way into top restaurants, 

game lodges, hotels, and leading local 

and international retail outlets throughout 

South Africa. Mervyn Gers Ceramics is a 

sustainable job creation success story, 

housed in a three-storey studio in Paarden 

Island, boasting 13 kilns and employing over 

40 staff. They create distinctive products to 

complement décor and enhance brands.

For more information, visit www.

mervyngers.com or call +27 21 510 2385. 

Alternatively, visit www.richardscott.com, or 

call +27 78 261 2232.

A: Leeu Estates, Dassenberg Road, Franschhoek | P: 021 492 2222
E: reservations@lechene.co.za |  W: www.lechene.co.za

A PARTNERSHIP OF 
EXCELLENCE

Le chêne forms part of award-winning chef Darren Badenhorst’s portfolio of 
fine dining restaurants. Nestled in the glass observatory dining room in the 
Manor House of the five-star Leeu Estates, Le chêne offers a selection of two 
or three course dining experiences in true French style. Here, amidst the 
scenic gardens of Leeu Estates and the majestic mountains of Franschhoek, 
a preeminent estate and a chef extraordinaire share a vision of delighting 
the palette and enticing the senses cultivated from mother nature’s kitchen.

https://lechene.co.za/restaurant/
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Le chêne forms part of award-winning chef Darren Badenhorst’s portfolio of 
fine dining restaurants. Nestled in the glass observatory dining room in the 
Manor House of the five-star Leeu Estates, Le chêne offers a selection of two 
or three course dining experiences in true French style. Here, amidst the 
scenic gardens of Leeu Estates and the majestic mountains of Franschhoek, 
a preeminent estate and a chef extraordinaire share a vision of delighting 
the palette and enticing the senses cultivated from mother nature’s kitchen.
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Scandinavian 
Lightning
Showcasing its full line-up of new energy vehicles for 2022, Volvo has laid out its 
roadmap to becoming a full-electric motoring brand by 2030. And the XC40 P8 
Recharge is leading the way.

Volvo XC40 P8 Recharge 

I
f there’s one thing Volvo does 

exceedingly well, it is to build highly 

progressive cars with desirable Swedish 

sophistication. Whether your choice 

lies in the more reasonably priced end of 

the scale with the XC40 or your automotive 

needs will only be satisfied by an XC60 or 

XC90, your purchase is guaranteed to be the 

envy of many.

The brand is not without its quirks, 

though, for as desirable as their products 

are, their appeal doesn’t always reflect in 

mainstream popularity, especially so as pre-

owned vehicles. It is an inexplicable anomaly 

as far as I am concerned, as Volvo products 

are equally desirable, equally technologically 

advanced, and in some respects even more 

exclusive than the brand’s German rivals.

Volvo has now also joined the ranks 

of the still exclusive EV club locally, 

with the introduction of their XC40 P8 

Recharge all-electric SUV, and we had the 

opportunity to sample the drive in Sandton 

last month. Along with the official drive 

introduction of the P8, the brand also 

showed its refreshed range of electrified or 

semi-electrified cars and gave us a taste of 

their all-electric strategy.

GOING ALL-ELECTRIC
It is settled policy that Volvo is 

committed to an all-electric future. At 

the media unveiling of the XC40 P8 

Recharge, the South African operation 

again confirmed this commitment to the 

local media. 
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Text: Bernie Hellberg Jr
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The company’s first all-electric model for 

South Africa is powered by dual high-voltage 

motors (one per axle), fed by a 78 kWh 

battery via a 400-volt electrical system. Good 

for 300 kW and 660 Nm of torque (available 

from standstill), the system easily outguns 

the rival Mercedes-Benz EQA 250 (66.5 kWh 

battery delivering 140 kW and 370 Nm), which 

is set to launch in July or August 2022. 

The P8 is not the only EV model destined 

for local introduction either. Later in the 

year, it will be joined by two additional cars, 

one being the all-electric C40 Recharge also 

built on the XC40 platform, but features a 

sleeker roofline that the MD of Volvo South 

Africa, Greg Maruszewsky, describes as an 

“XC40 Sportback”. 

TECH GALORE
Although the driving opportunity in the 

P8 was limited, the drive highlighted several 

aspects of the car that I liked and some that 

got me less excited.

The P8’s best attributes are its inherent 

‘Volvo-ness’, power delivery, and superb 

interior, where high-quality yet sustainably 

produced materials place the XC40 firmly 

in the premium class. The interior layout is 

familiar territory, with almost no differences 

between the P8 and other XC40 models. 

Volvo has, however, brought significant 

updates to the infotainment operating 

system, making it easier to navigate and 

significantly more user friendly. The 

excising of Apple CarPlay from the now 

Google Assistant-controlled system is a 

little perplexing, but the functionality is 

otherwise good, and the sound system is 

pure class. 

In proper Volvo form, the automaker’s 

first EV is crammed full of standard safety 

equipment, including various driver 

assistance features, and shares its five-star 

Euro NCAP rating with its combustion-

engined siblings.

According to Volvo, the P8 can travel up 

to 418 km on a single charge, with 80% of 

its battery capacity replenished in as little 

as 40 minutes when using a fast charger. To 

achieve that kind of range in the real world 

would take cautious driving and considerate 

power usage under all circumstances. In 

other words, it will be tough. That said, we 

comfortably managed an average of 20 

kWh consumption during the test drive, 

which (if my maths is sound) is frugal 

enough to see the P8 realistically, and 

consistently maintain a 380 km range.

A feature found on most EVs is the ability 

to drive in single-pedal mode (in the XC40, 

it is activated via the onboard computer), 

allowing you to accelerate and slow down 

using only the throttle. This is particularly 

effective when driving the P8 with the 

‘gearbox’ set to B-mode for extreme energy 

recuperation. Although it takes some 

getting used to, it is an amazingly intuitive 

feature that works well for city driving once 

you have it figured out.

With power directed to all four wheels, 

the XC40 P8 Recharge will comfortably 

sprint to 100 km/h from standstill in 4.9 

seconds – blistering performance for a 

sports car, let alone a compact SUV. 

MORE FROM VOLVO
The Swedish carmaker used the launch 

event to officially introduce a variety of 

additional plug-ins and mild hybrids. 

At the top of the pile, the most potent 

XC90 ever – the T8 plug-in hybrid – now 

boasts a meatier rear electric motor that 

delivers 107 kW of power. Combined with 

233 kW from the 2.0-litre turbocharged 

internal combustion engine, the 340 kW 

power output and the 709 Nm of torque 

from the two powertrains take the XC90 to 

a new level of power. The new e-motor also 

improves all-wheel-drive capability. A new 

long-range battery featuring a third layer of 

cells increases nominal power output from 

11.6 kWh to 18.8 kWh, enhancing the car’s 

all-electric range to 77 km.

Except for the petrol-powered range 

of XC40 T cars, all vehicles in the Volvo 

line-up for 2022 feature some form of 

hybridisation or are full-electric, including 

the mild-hybrid XC60, S90, and V90 Cross 

Country B5 and B6 cars. 

IN SUMMARY
At a cool R1.2 million, an XC40 may 

not be an intuitive buy for most. Still, it is a 

brilliant introduction to alternative energy 

motoring from a brand with a strong history 

of resilience and innovation. Indicative of this, 

Volvo includes a wall-mounted home charger 

in the purchase price, along with three years’ 

worth of comprehensive vehicle insurance, 

as well as access to a petrol-powered XC40 

for a total of two weeks during the lifetime 

of your XC40 P8 Recharge, should you want 

to take an extended trip and don’t want to be 

bothered by range anxiety.
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More Than 
Just Wine
Situated in the folds of the picturesque town of Franschhoek, independent wine 
producer Black Elephant Vintners is back at it with the launch of their latest 
Cabernet Sauvignon 2020, Power of Love. 

Black Elephant Vintners Celebrates All with Power 
of Love Cabernet Sauvignon 2020
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T
he fruit for The Power of Love 

Cabernet Sauvignon 2020 was 

selected from a single vineyard on 

a North-West facing slope growing 

on LPV Farm, the home of Black Elephant 

Vintners, in beautiful decomposed Table 

Mountain sandstone.

Made with Cabernet Sauvignon grapes only 

and matured in Stainless steel for 22 months, 

avid wine drinkers can expect dark fruit aromas 

of blackcurrant, blackberry and plum with notes 

of dried herbs, green bell pepper and tobacco. 

Power of Love Cabernet Sauvignon has a 

medium to full-bodied mouthfeel with dense 

ripe tannins and lingering flavours of liquorice.

“When the power of love overcomes the 

love of power, the world will know peace” ~ 

Jimi Hendrix

“The inspiration behind the name ‘Power 

of Love Cabernet Sauvignon’ came amidst all 

the turmoil the world finds itself in, and having 

come through a two-year pandemic and a 

period of social upheaval that seems to create 

polarising and isolating views on people, races, 

and culture. We believe that we are one as a 

human race and look past highlighting specific 

groups that prevent us from experiencing all 

that earth offers. Music is a powerful theme 

in our philosophy, and the quote from Jimi 

Hendrix seems more appropriate now than 

ever”, says Managing Director at Black Elephant 

Vintners, Kevin Swart.

Dubbed the rebel winemakers, Black 

Elephant Vintners strives to demystify wines 

to all enthusiasts and offer wine experiences 

without the pomp and ceremony commonly 

associated with the industry. To this end, Kevin 

and Jacques have introduced fun into serious 

winemaking whilst capturing the taste and 

terroir of the Franschhoek valley in their wines.

DIVERSE RANGE
The diverse Black Elephant Vintners brand 

portfolio enables them to provide a range of 

wines with unique physical characteristics 

that appeal to different desires, tastes and 

occasions. Their firm intention is to ensure that 

its wines and brands are exciting, premium, 

and distinctive at all times.

Power of Love Cabernet Sauvignon 2020 

is available at Black Elephant Vintners & Co. 

cellar door at R145 per bottle or shop online 

via www.bevintners.co.za. To visit the estate 

and make a reservation, contact +27 21 876 

2903 or email rebels@bevintners.co.za. Stay 

in the loop on exciting wine tasting events by 

following them on social media channels via 

Instagram: @bevintners and Facebook:  

@BEVintners.

Text: Supplied
Images © Black Elephant Vintners

Tasting Notes
Power of Love  

Cabernet Sauvignon 2020

Dark fruit aromas of blackcurrant, 
blackberry and plum with notes of 
dried herbs, green bell pepper and 
tobacco. The mouthfeel is medium 
to bodied with dense ripe tannins 
and lingering flavours of liquorice. 

Decanting recommended.

One lucky SKYNEWS  reader will win a selection of Black Elephant Vintners wines. To enter, 
SMS the word WINE and your NAME and EMAIL to 41277. SMS charged at standard rates. 
Free & bundled SMS do not apply. Ts & Cs apply. Competition closes 31 May 2022.

WIN
!
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South Africa boasts a rich selection of traditional homemade shoes, catering 
to all long-time lovers of everything local. But when it comes to sneakers, 
the streets are run mainly by familiar names such as Nike, Vans, Puma and 
Adidas. For Theo Baloyi, founder of Bathu shoes, this presented a challenge 
he was eager to solve: How do we, as South Africans, reclaim an integral part 
of our local street culture? From this problem, Bathu was born. 

Local Shoes 
for Locals
Bathu Sneakers
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Text: Kwanele Nomoyi 
Images © Bathu

B
athu, which means “a shoe” in 

township lingo, was established 

in 2015 and has since gained a 

considerable following from the country’s 

celebrities, trendy business leaders and 

township fashionistas. Celebrities who 

proudly wear the brand include Somizi 

Mhlongo, Itumeleng Khune, and soccer 

coach Benni McCarthy – who bought a pair 

for every player in his team. 

The sneakers are made using a breathable 

mesh, an original concept of Baloyi’s. Mesh 

is usually a component of sneakers, but in 

Baloyi’s product, it is the primary material. 

This makes the shoes notably cooler to wear 

– great for SA’s hotter months. The brand 

has recently evolved and released creative 

variants of the original design – including 

less eye-catching colourways and a premium 

leather collection. However, the brand’s 

beginnings were not as bright as the present 

and were filled with considerable challenges. 

WHERE IT BEGAN
To better understand brand Bathu’s journey, 

one has to go back to where it all began – 

Alexandra township. Guided by the principle 

of doing whatever it took to succeed, Baloyi 

birthed the idea for the sneaker business in a 

tiny back room of his uncle’s township home. 

Baloyi’s vision was simple: A sneaker company 

with unique and innovative designs, produced 

in SA. And he’d hoped that it would eventually 

compete with the global giants. His initial 

inspiration stemmed from creating a shoe that 

would feel breathable. 

Confident with his concept, he then 

approached a factory to help bring his 

brainchild to life – but that’s when the 

unexpected happened. The factory rejected 

his designs 16 times before finally approving 

the mesh edition design. Once Baloyi was 

given the go-ahead, production began – and 

it was all systems go. He later produced the 

brand’s first launch range, selling 400 pairs. 

The launch was an instant hit and had the 

public in such a frenzy that their website 

crashed only four hours later. 

Fast-forward to today, and the brand has 

grown and is embraced all over Africa. The 

company now delivers to neighbouring 

countries, including Lesotho, Swaziland, 

Zimbabwe, Namibia and Zambia. 

2019 was also a particularly great year for 

Baloyi as he was awarded the prestigious 

“Young Entrepreneur Award” at the South 

African Business Premier awards. He also 

made the list of the Forbes Africa 30 under 

30 young people in business. The year also 

saw the brand announce a collaboration 

with car manufacturer Opel, launch their 

first online campaign, and move to a bigger 

factory space in Centurion, Pretoria. Baloyi 

attributes  

the company’s success to his ability to  

delegate and care for his employees.

The sneaker range currently comes in 

five different colours – with white being 

the most popular – as well as a limited 

edition. The shoe’s affordability shows  

that not only is it made locally, but it is  

also made for locals. We salute this 

ground-breaking brand and the team that 

works to create this fantastic, proudly 

South African product.

For more information, visit www.bathu.co.za.
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The Healing 
Power of  
Pets 
Pets didn’t earn the title of man’s best friend for nothing. They’re 
loyal, fun to be around, love unconditionally and teach us the 
importance of being selfless. But more than that, it’s been 
proven that owning a pet can significantly impact our mental 
wellbeing. Gavin Miller, Managing Director at Marltons, 
discusses the undeniable correlation between pets and a 
healthier emotional state.

Trading Pills for Cuddles
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HOPE

O
wing pets naturally comes with 

a varied range of therapeutic 

benefits, many of which are 

becoming more evident as 

we reel from the ongoing effects of the 

pandemic. According to a 2021 survey of 

British pet owners, around 90% of dog 

owners said that owning a pet made them 

feel mentally healthier. Although the figures 

were lower for cat and rabbit owners, at 

about 85% and 81%, respectively, it’s evident 

that the bonds between humans and their 

animals are not just powerful, but have the 

potential to be life-changing.

Pets have evolved to become acutely 

attuned to the behaviours and emotions of 

their owners. Like a human companion, dogs 

can understand a range of words we often 

use and can interpret our tone of voice, body 

language, and gestures to gauge what we are 

thinking and feeling. And not just because 

they know they’re going to get a treat, tummy 

tickle or a walk-in reward, although that is a 

significant bonus for them.

The idea that emotional support can come 

in the form of four legs, and not just two, is 

not a new one. Scientists have been digging 

up evidence on the topic for more than 30 

years. One study measured what happens 

to a healthy body when a person touches 

a friendly dog. Physical evidence, such as 

lowered blood pressure, slower heart rate 

and relaxed muscle tension – all signs of 

reduced stress – supported the theory of the 

mental health benefits of pets.

WHEN COMPARED TO THOSE  
WITHOUT PETS:

• Pet owners are less likely to suffer  

from depression 

• People with pets have lower blood 

pressure in stressful situations 

• Pet owners have lower triglyceride  

and cholesterol levels (indicators of 

heart disease) 

• Heart attack patients with pets  

survive longer 

• Playing with a dog, cat, or other pet 

can elevate levels of serotonin and 

dopamine, which act to calm and 

relax you.
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Text: Marlton’s Pet Products 
Images © Unsplash.com

Pet ownership also fosters a sense of 

mindfulness. For many, facing the endlessly 

long lockdown periods with little certainty 

of what to expect of each new day, a furry 

companion forced them to be more mindful 

and live in the present. Mindfulness is an 

important psychological process, and having 

a reason to ‘paws’ for thought gives people a 

much-needed sense of purpose.

One of the reasons for these therapeutic 

effects is that pets fulfil the basic human need 

for love, touch and affection. 

Emotional support dogs are recognised as 

a vital part of mental health treatment. For the 

elderly, pets prove to be a lifeline to encourage 

social interaction. They are regularly used 

in alternative therapies to treat depression 

and even more complex therapies related to 

Alzheimer’s Disease and dementia. Pets are 

used to help children with cancer deal with 

pain and anxiety. Even hardened criminals 

show long-term changes in their behaviour 

after interacting with pets, as many of them 

experience mutual affection for the first time. 

NORMALISE THE BOND
The more people learn about the health 

benefits of the human-animal bond, the more 

likely we are to see an increase in pet-friendly 

public places. Pets will become a common sight 

in workplaces, classrooms, shopping centres, 

retirement homes, hospitals, and beyond. And 

it’s not only dogs and cats that soothe our 

mental wellbeing. Rabbits, hamsters, mice, and 

even rats, are ideal if you have limited space 

but still want a furry friend to cuddle. Birds can 

encourage social interaction and help keep your 

mind sharp if you’re older. Snakes, lizards, and 

other reptiles can make for exotic companions 

that be educational for younger children. Even 

watching fish in a tank can help reduce muscle 

tension and lower your heart rate.

But it is important to remember that despite 

all the benefits, owning a pet is not a cure-all for 

mental health issues. There is no denying that 

paws – or claws, fins and feathers – have a place 

in mental wellbeing, but only for those who 

love domestic animals and have the time and 

money to invest in a companion for what may 

potentially be many years or decades to come.

Life is tough. A calming companion to 

remind us about the value of unconditional 

love and companionship could well be the ‘pet 

prescription’ that so many of us need.

Learn more about Marlton’s and their range  

of pet care products at www.marltons.co.za.  

Or follow them on social media – Instagram: 

@marltonspetcare or Facebook:  

@MarltonsPetCare
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Want to travel 
with your best 
friends?

Pet  
Travel

BOOK ONLINE
www.flycemair.co.za 
Email: tickets@cemair.co.za 
Call Centre: 0861 CemAir / 
0861 236247

http://www.flycemair.co.za
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Creating an environment in which all employees can thrive is all 
the more critical given the rise of new barriers faced by women in 
the workforce.

Opening 
Doors for 
Others

Crafting a More Equal Business Environment
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Text:  Linda Saunder,  
Head of Solution Engineering, Salesforce South Africa

Images © Unsplash.com

O
ver the last two years, the 

global pandemic has radically 

shifted how we work and live. 

The disproportionate impact of 

the health crisis has also made the reality of 

social injustices and inequalities more visible. 

According to McKinsey, one in four considered 

downshifting or even abandoning their careers 

due to increased domestic responsibilities.

Hard times reveal true character and true 

culture. For better workplaces and a more 

equitable society, all business leaders have a 

responsibility to empower women to further 

their careers. This includes redefining what 

equality truly means to them.

An equal workplace is diverse, equitable, 

and inclusive, where difference is celebrated, 

and women can move ahead free of 

deliberate and unconscious barriers.

Creating more balance, increased 

productivity, and deeper equality starts with 

a commitment to equal pay for equal work. 

By implementing inclusive business practices 

and processes to tackle biased businesses 

and open doors to others, businesses can 

be powerful platforms for social change and 

further equality.

RE-IMAGINE HIRING AND  
WAYS OF WORKING

It’s no secret that workplaces with greater 

diversity tend to be more innovative and 

successful. Taking action to ensure equal access 

begins with re-imagining our hiring systems. 

Embedding a diversity recruiting team, 

implementing a more equitable referral 

process, and creating insider programs 

connecting candidates to current employees 

are just examples of how companies 

can open up opportunities for women. 

Introducing company-wide bias training and 

inclusive hiring practices for managers and 

recruiters can help reduce bias throughout 

the hiring process.

It’s vital that businesses learn from the 

pandemic to create workplaces that inspire 

balance and equality. In an all-digital work-

from-anywhere world, companies have an 

even greater responsibility to create an equal 

and inclusive environment that translates 

both in-office and virtually.

Recognising employees’ different roles 

and situations, and helped by collaborative 

technologies, they can explore what’s 

possible in terms of flexible working 

arrangements. Some prefer to come to the 

office every day, others might not need to be 

office-based at all.

By facilitating an environment that better 

suits employees’ needs and new working 

habits, businesses can shape the future of 

the office to be a greater place for human 

connection and a hub for collaboration.

FOCUS ON EXPERIENCE AND SKILLS
Representation does not hinge on 

hiring alone – companies must focus on 

experience. To be inclusive means everyone 

must feel supported, valued, and empowered 

to succeed.

Tackling bias can’t be a one-and-done 

exercise, but rather a continuous journey. 

Business leaders need to give employees – 

especially managers – the tools to recognise 

and address bias, foster belonging, create 

access, and advocate for others.

By listening to employees, research and 

data insights, companies can take steps to 

improve the experience of women. Strategies 

can also include initiatives and tailored training 

to address microaggressions and embrace 

inclusive language and promotion practices.

The greatest challenge to advancing 

gender equality in the workplace, 

particularly in the technology industry, is 

addressing women’s under-representation 

in emerging roles, such as cloud 

computing, engineering, and Data and AI.

With a focus on improving skills and 

reskilling, workforce strategies must ensure that 

women are better equipped to take advantage 

of the digital economy’s opportunities. This 

includes creating intentional career pathways 

for women to get into and succeed in the 

technology, wherever they are in their journey.

To help make gender stereotypes a thing 

of the past and build a workplace that looks 

like society, women need to be represented at 

every level, particularly on corporate boards 

and C-Suite positions. Supporting women at all 

stages of their careers, investing in leadership 

development and mentorship programs and 

inclusive promotions processes will bring more 

women to the decision-making table and 

inspire more to rise from the ranks.

TAKING ACTION TOGETHER
Companies cannot be alone in this work. 

Together, we must collaborate with our 

partners, customers, ecosystem, industry, and 

communities to drive equality for everyone.

The time for action to use our platforms to 

break biases, advocate for and open doors to 

underrepresented talent, and create a more 

equal world, is now.

info@shumbalala.co.za  |  +27 (0)728122172 

www.shumbalala.co.za

https://www.shumbalala.co.za/
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 An Apple 
A Day
The Magical Mysteries of the Humble Apple
It might have been the apple that Snow White bit into that sent her into a death-like sleep,  
but this notion of suspended animation is not the stuff of fairy tales nor science-fiction.
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A
pples, one of the most popular fruit 

commodities on earth, and a R6.3 

billion industry in South Africa, are 

nowadays available throughout the 

year because of ongoing improvements to 

prolong the life of an apple by reducing the 

temperature, limiting the amount of oxygen 

it receives, and scrubbing the ripening 

hormone, ethylene. Too much heat, oxygen, 

or ethylene rushes maturation, and the 

apple eventually dies of old age. Too much 

cold or too little oxygen damages the living 

fruit, and it might senesce or age and expire. 

Getting the balance right is what agricultural 

scientists continue to focus on.

The primary job of Henk Griessel, the 

Quality Assurance Manager at Tru-Cape Fruit 

Marketing, is to ensure the integrity of the 

fruit so that the consumer has a good eating 

experience when biting into a Tru-Cape 

apple. As Tru-Cape Managing Director, Roelf 

Pienaar, often says: “Ours is a factory without 

a roof,” reminding us all that fruit production 

is entirely in the hands of nature, but that 

does not mean that man does not play a 

significant role in the process.

Griessel explains, “There are typically three 

stages of picking an apple. These, determined 

by the rate at which starch converts into 

sugar, tell the grower if the fruit is ready. Fruit 

intended for controlled-atmosphere storage 

is picked at the stage, which we call the pre-

climacteric optimum. This stage is when the 

fruit is mature but before ripening has been 

initiated. The significant difference between 

apples, pears, and, say, citrus or grapes is that 

apples and pears ripen after picking whilst 

grapes, for instance, are picked ripe. This 

characteristic of apples and pears makes it 

possible to store the fruit for long periods. 

Ripening is initiated by several factors and 

is mainly under the control of the ripening 

hormone, ethylene. 

To retard the whole process, we reduce 

the temperature to just above freezing, 

remove most of the oxygen, and scrub the 

ethylene. By doing this, we place the fruit in 

suspended animation; it lives, but we have 

stunted the ripening and ageing process so 

much that we can store it for three times the 

standard length. 

This is similar to what is depicted in 

science-fiction movies, where they put 

the space crew under conditions that 

prevent them from ageing while en route 

to Mars. “The retarding of ripening has a 

long history. In the mid-1800s, people 

saw that transporting vegetables in train 

wagons supplied with ice resulted in 

vegetables staying fresh much longer. They 
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Text: Brian Berkman
Images © Tru-Cape

had kerosene lamps on the trains, before 

electricity, and wherever they had one of 

these lamps, fruit and vegetables senesced 

much faster. The scientists of those days 

determined the beneficial effect of low 

temperatures and the negative impact 

of burning kerosene, which gave off the 

ripening hormone, ethylene. So, the first 

stage was building cold storage or Regular 

Atmosphere stores (RA). These stores could 

keep the product cold and extended its life 

by about 50%.

“Then came a period whereby a group 

of scientists discovered the effect of 

taking away most of the oxygen, called 

Controlled Atmosphere or CA. We in South 

Africa were some of the first to build these 

gas-tight stores at Molteno Trust in Elgin in 

1934. Controlled Atmosphere (CA) became 

quite popular in the late 1970s and 1980s 

when most farms built these stores. Apples 

could then be successfully stored for eight 

to ten months.

“The last bit of this progression came in 

the late ‘90s with the advent of determining 

stress by shining lights of a certain 

wavelength on a few fruits. The logic was that 

if we could reduce the oxygen even more 

without damaging the fruit, then we might be 

able to store fruit for even longer. Dynamic 

Controlled Atmosphere was born (DCA). 

We now monitor when the fruit in the 

room becomes stressed by recording stress 

to the chloroplast, the small structure 

where the green pigment is situated. If the 

chloroplast is stressed, the wavelength of 

the light it reflects changes, and we know 

the fruit is starting to experience stress. 

We counter this by upping the oxygen 

concentration slightly until the stress is no 

longer there. This is real science fiction! 

By doing this, we can now store fruit for 

about three times its normal life with no 

detrimental effect.

“As we harvest apples between February 

and May, any local fruit on the shelves 

from June to January will have been in CA 

storage,” Griessel comments.

“The storage science behind delivering 

the best eating experience is complex. 

Depending on which market the fruit is 

intended for, it will be taken out of CA 

storage and placed into RA storage. Linking 

back to the Snow White fairy tale, Griessel 

jokes and says that it was probably the 

ethylene gas released from the lamps that the 

seven dwarves used to wake her.”  

For more information, visit www.tru-cape.com.
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CLASSIC & CONTEMPORARY FRENCH FUSION
Elegantly appointed and located in the quaint village of Franschhoek, Le coin Francais, both in concept and name, pays 
homage to the essence of this breathtaking valley as expressed in its cuisine, heritage, ar t and some of the finest 
wines in the country. Featuring state-of-the-art culinary techniques embodied in elegant time-tested French cuisine,  
Le coin Francais offers two fine-dining menu options for lunch and dinner, coupled with outstanding pairing options. 
An á la car te menu complements the two fine-dining menu options for lunch, served inside the restaurant or on the 

terrace, with the same caliber and sophistication of cuisine.

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

https://lecoinfrancais.co.za/
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De Havilland Dash-8 Q400/Q300

CemAir fleet

Bombardier CRJ100/200 

Bombardier CRJ-900

De Havilland Dash-8 100

Beechcraft 1900D

Manufacturer: Bombardier

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: Bombardier 

Model: CRJ100/200 

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

Positioned in the most romantic valley on earth, 
Franschhoek Country House & Villas is an exclusive 
boutique hotel reminiscent of a village in Provence yet 
with an elegant Cape sensibility.  Set in gardens of 
lemon trees, lavender and vines – with fynbos draping 
the nearby mountains – the original, charming country 
maison includes 14 standard and luxury rooms as 
well as the award-winning Monneaux Restaurant 
while the 12 Villa suites are havens of privacy & 
understated opulence.  Swimming pools, a candle-lit 
cellar, a treatment room and sun-down verandas are 
all a traveller needs as you live la vie extraordinaire.

For current special offers and packages visit
www.fch.co.za

 
tel: +27 (0)21 876 3386 | email: info@fch.co.za

https://www.fch.co.za/
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