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THE REIMAGINED HAZENDAL
For close to two years, the historic Bottelary Road landmark, Hazendal Wine Estate,  

was under construction, and shrouded in mystery. In December 2018, the gates  
opened to reveal a beautiful destination in the Cape Winelands.

H
azendal is one of the oldest wine estates in South 
Africa, dating back to 1699, when German settler 
Christoffel Hazenwinkel made his way to the Cape 

where he was granted 60 hectares of land in the Bottelary Hills 
by Governor Willem Adriaan van der Stel. Inspired by his 
own name, and the population of Cape hares that inhabited 
the area at the time, Christoffel named the farm Hazendal, 
which in Dutch translates to ‘the valley of the hares’. 

A GENTLE RUSSIAN INFLUENCE
In the early 1990s, a Russian delegation of decision-
makers and investors visited South Africa, inspired 
by the changes in both the Russian and South African 
governments. One of these delegates was Dr Mark 
Voloshin, an entrepreneur who fell in love with the 
country and especially the Cape. He purchased Hazendal 
in 1994 and began building the dynamic, multifaceted 
winelands estate, that hints at old and new, South African 

and Russian, and artfully weaves together nature, heritage, 
wine, cuisine, art and culture.

THE REBIRTH OF HIGH TEA
The culinary offerings at Hazendal are impressive. The 
crown jewel is the fine-dining Avant-Garde Restaurant 
headed by executive chef Michélle Theron, who seamlessly 
merges South African and Russian cuisines to create 
works of art. The Babushka Deli is perfect for breakfasts 
and lunches, and Hazendal’s own home-made deli 
products are sold alongside imported Russian trinkets 
like Matryoshka dolls. Dacha Picnics are presented on the 
expansive lawns and a Zakuski menu (Russian-inspired 
tapas-style food) and drinks can be enjoyed after work.

A unique offering at Hazendal is the Russian Tea 
Ceremony under the canopy of oak trees in the Russian 
Tea Garden. The ceremony not only offers a glimpse into 
Russian culture, it’s also a treasured household ritual. As 

part of the ceremony, a strong Russian black tea blend is 
served from a Russian teapot and mixed with hot water 
poured from a steaming Samovar (a traditional Russian tea 
urn). The menu consists of traditional Russian tea recipes 
interpreted in a modern way. And no Russian experience 
would be complete without beluga caviar, which is 
elegantly served in the Russian Tea Garden.

Hazendal is a textured palette of natural and artfully 
created beauty. The Marvol Gallery hosts a bespoke 
collection of Russian-South African art. And those who 
appreciate installation art will enjoy the selection of pieces 
created by renowned artists Strijdom van der Merwe and 
Angus Taylor. When driving up the winding road leading 
to Hazendal’s werf, the estate’s magnitude, magnificence 
and its diverse offerings is astounding. Distinct, yet 
discreet, it truly epitomises what Hazendal stands for 
today: a destination for all your journeys.
Find out more at hazendal.co.za

FOCUS ON HAZENDAL
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TASTINGS

EDGY 
DECADENCE

The arrival of Alice & Fifth supper  
club in Sandton Sun’s basement will  

lure power suits and top-brass  
politicians alike. 

Designer Tristan du Plessis has created a sumptuous and 
decadent space juxtaposed with an undefined underground 
edge. The feel is nostalgic with a contemporary twist. The 

entrance sets the tone with a bijou corridor topped by a ceiling 
carved from a solid piece of hand-moulded polished stainless steel 

to look like liquid mercury, while creamy wall panels curve up and over 
plush, crescent-shaped banquettes. Executive chefs Justin Josephs and 

Jacques Cronje have conceived a contemporary African menu, and word is  
that you should follow the rib eye with the malva pudding. aliceandfifth.co.za

TASTINGS NEWS

THE PIONEER OF PINOT NOIR
Bouchard Finlayson in the Hemel-en-Aarde Valley in Hermanus is 
recognised not only for its Pinot Noir, but also for its excellent range 
of Chardonnays. That said, it’s the Têtê de Cuvée Galpin Peak Pinot 
Noir that that has been collecting awards for the last 21 years. And for 
good reason. The label presents a selection of the estate’s top Pinot 
Noir barrels from a particular vintage as the winemakers’ opportunity 
to showcase the very best of their unique terroir and winemaking.
Bouchard Finlayson co-founder and cellar master Peter Finlayson 
(pictured right) explains that Tête de Cuvée’s appeal lies in its 
extraordinary quality and exclusivity: ‘Tête de Cuvée is a limited-edition 
bottling of only the best Pinot Noir barrels for any single vintage. It’s 
not produced every year, but here is an opportunity to spoil and take 
advantage of the best of this quality fruit, which traditionally derives 
from the same specific terroir. With pinot noir so many factors come 
into play. It always reflects the soil it’s grown in. It’s a bit like growing 
truffles.’ bouchardfinlayson.co.za

SWIRL, TASTE, TALK 
Hazendal was one of the first farms to produce wine in the 
Stellenbosch region, so it’s fitting that the Wine Tasting Lounge 
is in the estate’s original cellar. While the cellar dates back to 
1870, the space has been reimagined and blends traditional 
and contemporary design to create the perfect environment for 
swirling, tasting and talking wine. Winemaker and cellar master 
Clarise Sciocatti-Langeveldt is raking in the accolades with her 
Chardonnay 2017 and Sauvignon Blanc/Sémillon 2017 (scoring  
90 and 92, out of 100, respectively, from critic Christian Eedes).  
In a tribute to its history and visionary founder, Hazendal has 
created an award-winning wine range, Christoffel Hazenwinkel, 
with delightfully whimsical labels, which received a gold at the 
Wine Label Design Awards in 2017. hazendal.co.za

HIGH TIMES
If the maxim that we ‘eat with our eyes’ holds true, then diners at 
View are in for double the delight. Perched atop the Four Seasons 
Hotel The Westcliff, it’s safe to say that this classic five-star 
establishment dishes up some of the finest views Johannesburg 
has to offer. Alongside an enviable wine list blending boutique 
producers and iconic cellars, the cocktail list demands attention. 
The menu is equally on trend, with small plates built on global 
inspirations and local flavours. previewrestaurant.co.za


