
Travelling the Winelands of Plettenberg Bay with “Plett” Tourism 

by Conrad Louw CWM 

Early in November 2016, I was invited by Plettenberg Bay Tourism to join them for a two-day ‘media tour’, in order 

to experience the Plett Winelands in a very special way. I am not sure why I was so lucky to have scored the invite, 

but I was not going to let go of such an opportunity. Other than Bramon, I have not really visited any of the wine 

producers in the area to form an opinion of the wines they make. The closest I came to that, was to visit the Plett 

Bubbly & Wine Festival at the Fat Fish Restaurant in George at the end of October.  

Early on the Monday morning, we met at the first wine farm, LUKA, where the passionately proud owner Mark 

Barnard, waited for us. The other invited guests included Denise Lindley, Vice Principal of the Francois Ferreira 

Academy, a cookery school in George; Peter Bishop, illustrious wine writer and taster living in the Garden Route 

area; and several others from diverse backgrounds, such as a photographer representing The Plett/Knysna Herald; 

an author-cum-barista from Knysna, a dentist and a couple of other wine lovers. 

  

                            Mark Barnard from Luka Wines               Luka Sauvignon Blanc 

Mark only produces a Sauvignon Blanc at the moment with some planned plantings of Chardonnay, but he has 

already filled the MCC gap in producing one made by Jeff Grier (W.O. Western Cape) to prepare the way for when 

he can use his own grapes with W.O. Plettenberg Bay MCC. It was great to have started our trip here, and we 

kicked off the visit with a vineyard tour. Afterwards, as we tasted the 2014 and 2015, we strained our eyes across 

the tranquil lake, filled with plenty blue Monet-like water lilies, to look at the elephants on the neighbouring farm 

where the Knysna Elephant Sanctuary is situated. We were also privileged enough to have stayed in their lovely 

self-catering accommodation that night after the day’s events. 

The hospitality we experienced over the two-day tour was amazing. The wine farm owners were extremely friendly, 

passionate about their projects, and very forthcoming with information, stories and wine. We had vineyard tours 

where we wanted them, and tastings of all their wines and MCC’s. And man, oh man, they fed us with the most 

amazing amounts of awesome food. It was truly remarkable how welcome they made us feel. 

So, in short, we visited Vicky Gent from Packwood where we had huge cheese platters with their home-made 

cheeses and amuse bouche, to complement her MCC, Sauvignon Blanc, Pinot Noir Rosé, and Pinot Noir. Packwood 

sports a panoramic view across Wittedrift, into the far distance where the hills meet the sea in the Tsitsikama 

Forest. 

 



From there, we went to Plettenvale Wines. Gloria Strack von Schyndel has her own mini cellar, complete with 

gyropalette, bottling and corking plant. We sampled all her wines in her pristine-clean cellar, including her lovely 

blush-pink rosé MCC, and an unusual blend of Pinot Noir and Shiraz.  

         

                 Plettenvale’s Gloria and her husband                                            Plettenvale’s own gyropallete 

From there we went to Bitou Winery, who is not licenced to sell wine yet but the wines are available for tasting at 

Redford Lane. Bitou is where the old grand polo club of Plettenberg Bay used to be, situated next to the Bitou 

River. Due to political disputes between politicians and the owners, who refused to pay bribes, the polo field got 

ripped up and Sauvignon Blanc was planted instead. This massive building that used to stable many horses, and 

where Prince Charles once played polo, will one day be converted into a state of the art cellar and restaurant. 

 

Bitou – inside yesteryear’s equestrian centre 

Early the next morning we started off sipping Sauvignon Blanc at Anderson’s in their vineyard. They do not have a 

tasting room yet, but the fresh air was great to experience the wine amidst the lush green vines with their fresh 

new green shoots.  

 

 



We then made our way through to Bramon, where we had a raucous party/tasting until 2 hours overlapped into 

the next appointment time! It was there where we met up with the truly legendary surfer of the region, Anton 

Smal. Anton also doubles up as the winemaker for almost all the Plettenberg Bay wine producers. Many years ago, 

Anton was the winemaker at Villiera Wines with Jeff Grier. Peter Thorpe, the brains behind the vineyards in 

Plettenberg Bay, started with his project in the early 2000’s at Bramon. Anton Smal joined him in 2010, and it is 

with no doubt that the MCC, made with Sauvignon Blanc, has put Bramon firmly on the map. With Peter’s 

pioneering efforts, the Plettenberg Bay Wine Region was established. Most of the producers’ wine and MCCs are 

made at Bramon in their cellar. The larger-than-life Anton is quite a comic, and could get even the sourest of stiff-

upper-lips to smile. Yet, his jovial slant to life must not be confused with his serious approach to winemaking. Any 

visitor to the region should make an appointment at Bramon to firstly meet Anton and Peter, and secondly, to 

indulge in the extraordinary culinary delights at the Bramon Restaurant. 

    

               Surfer & winemaker Anton Smal                                                                   Bramon MCC on ice 

We headed up to the Crags where like Bramon, we were equally treated to the wines at Newstead. Doug Lund 

probably has the neatest vineyards I have seen in a long time, and their MCC made from Chardonnay must be one 

of my favourites. They have recently finished a new tasting room with a small restaurant, where we enjoyed an 

impressive vertical tasting of all their wines made to date.  

 

Newstead’s Doug and Sue Lund 



We also visited Redford Lane; Kay And Monty; and Lodestone, with more tastings and more food. I thought this 

was going to be a wine tour only, but with the extremely friendly owners and their amazing hospitality, this entire 

trip ended up being a barefaced hedonistic experience! 

    

                                       Kay & Monty Champu                                                      Redford Lane’s tasty eats 

 

Redford Lane’s hospitality 

So, what were my observations on the wine? Sauvignon Blanc, due to its early ripening properties, became the 

variety of choice – not that it ripens that early. Harvesting Sauvignon Blanc in March is not uncommon. Apart from 

the definite vintage and site differences, I think the Plettenberg Bay Sauvignon Blanc in general has its own bold 

identity. On both the nose and palate, it offers loads of limes and lime cordial, white peaches, white floral notes, 

and other cool climate nuances. It ages beautifully, as the 2013 vintage showed. Some of these wines proved to be 

very good, and warrant a spot amongst some of the better Sauvignon Blancs in South Africa.  

Other grape varieties in the area that present with some promise are the Pinot Noirs (mainly for MCC purposes, as 

well as Rosés and still wines), Chardonnay and Shiraz. There are also new plantings of an assortment of other 

varieties to experiment with, such as Sangiovese and Semillon. 



There are of course many challenges in the vineyard that they have to combat. Diseases such as mildew are 

handled with meticulous canopy management and other vineyard practices. Then there are also the baboons, 

monkeys, birds and bushbuck to contend with. One year, Plettenvale lost their entire crop in two nights when a 

couple of bush pigs and porcupines came in and destroyed everything. But, these wine producers are on an 

unstoppable mission. 

So, next time you may be visiting the Garden Route, make sure that you stop at some of the vineyards. There are 

plenty of welcoming places to have lunch, to sip the local wine and MCC, and to enjoy the ‘hashtag’ that 

Plettenberg Bay Tourism likes to use, i.e. #Plettitsafeeling. 

 


