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BENTLEY JOHANNESBURG
The new Continental GT – Power: 467 kW (626 bhp); Torque: 900 Nm;
Combined fuel consumption: 12.2 l/100 km; CO2 Emissions: 278 g/km.

Priced from R3 395 000 with a 3 year/100,000 km Driveplan

The name ‘Bentley’ and the ‘B’ in wings device are registered trademarks. © 2018 Bentley Motors Limited. Model shown: Continental GT

The new Continental GT.
Be Extraordinary.
Elegant and exhilarating, this is the ultimate grand tourer. Visit johannesburg.BentleyMotors.com or contact +27 10 020 4000.
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Being unique is the ultimate
competitive advantage.

Panamera 4 Sport Turismo: Combined fuel consumption: 7.8 l/100 km; Power: 243 kW (330 hp); Torque: 450 Nm

The new Panamera Sport Turismo.
The Panamera provides its own benchmark. As a Sport Turismo it is now in a class of its own.
With powerful engines delivering up to 404 kW (550 hp). And a design that sets standards
of its own. Built for people who go their own way: www.porsche.com/PanameraSportTurismo.
The Panamera Sport Turismo is available as a Turbo S PHEV, Turbo, 4S and 4. 
Priced from R1 431 000 including a 3 year/100,000 km Driveplan.

Porsche Centre Johannesburg 
Corner Witkoppen and 
Wroxham Road, 
Paulshof
Telephone 011 540 5000
www.porschejohannesburg.com

Porsche Centre Cape Town
Corner Century Avenue 
and Summer Greens Drive, 
Century City
Telephone 021 555 6800
www.porschecapetown.com

Porsche Centre Umhlanga
49 Meridian Drive,
Umhlanga Ridge Town Centre,
Umhlanga Ridge
Telephone 031 514 3000
www.porscheumhlanga.com

Porsche Centre Pretoria
452 Botterklapper Street, 
Off Lynnwood Road, 
The Willows
Telephone 012 816 7600
www.porschepretoria.com
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THE ART OF 
STANDING OUT

NEW LEXUS NX

Discover more at lexus.co.za

The beautifully crafted NX is more than just a work of art. With adaptive 
variable suspension*, a panoramic roof*, and 10.3-inch multimedia display*, 
it’s also a masterstroke of innovation.
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A
t a young age I was introduced 

to a world of wonder. A world 

that lies beyond the edge of 

our known universe, hidden 

in plain sight behind the 

cover of any book I picked up. 

Later in life, as I discovered even more worlds 

of wonder, hidden in the visual arts, music, 

performing arts, and cuisine, I realised that our 

vast universe does indeed form part of a much 

larger multiverse. 

And so, I have come to appreciate all art 

forms – from literature to music, visual arts to 

performing arts, and everything in between 

– not as something that has intrinsic value, 

but as something that has personal value. 

Virtually anything can acquire artistic value in 

that moment when a story becomes my story, 

when a musical note vibrates within me, when 

a painting looks into my soul, when the taste of 

food becomes manna from heaven. As such, 

art in all its manifestations is a deeply personal 

experience – that moment when staring into 

the abyss only to realise that the abyss is 

staring back at me. 

This month we introduce you to the art of 

cuisine as demonstrated by Chantel Dartnall, 

who last year scooped the award for Best 

Female Chef in the World at The Best Chef 

Lady Awards in Warsaw, Poland. Our cover 

artist is Ley Mboramwe, who uses the tragedy 

that plagues his native country as a motif which 

calls out to you from the abstract forms on his 

canvases. We also present the Audi R8 Spyder 

as art in motion, even when standing still. 

May you be inspired
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“A true artist is not one who  
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– Salvador Dali 
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Must
Get

For the Sophisticated 
Traveller  
Luxury French watch company, Bell & 

Ross, presents its newest and latest BR-

X1 White Hawk line. Ultra-masculine, the 

framework of these new-generation all-

terrain timepieces provides a sophisticated 

and contemporary expression thanks to 

the singular colour range and pioneering 

design that reveal Bell & Ross’ expertise. 

The two limited-edition versions available 

are the X1 Skeleton Chronograph and the 

X1 Chronograph Tourbillon Hand-wound 

Monopusher. Both have sophisticated 

finishes and take inspiration from the 

colours of the most beautiful private jets 

in the world. On these models, the grade 5 

titanium micro-blasted cases are covered 

with a white matte ceramic “belt” to avoid 

light reflections. This is a timepiece that is 

sure to turn heads wherever you travel. For 

more information, visit www.bellross.com. 

There’s Always an Occasion for 
Bubbles 
In a dazzling display fit for the ultra-premium Desiderius 
Pongrácz 2009, the 2018 Diners Club Platter’s South African 
Wine Guide  bestowed the highest accolade of five stars to 
the Méthode Cap Classique. This locally produced MCC in 
its elegantly shaped bottle is made in the time-honoured 
French tradition of bottle fermentation and is a blend of 
70% Chardonnay and 30% Pinot Noir. The wine spent four 
months maturing on the fine lees before being bottled for 
a slow secondary fermentation, thereby producing the 
beautiful, elegant bubbles with brioche-like taste. The combination of fresh fruit, lively 
bubbles, almond flavours, and rich buttery bread is a delight to the senses.

A Pool Table Showpiece 
Elite Innovations – creators of the most desirable modern game room equipment – 
presents the Elite X1 Everest. The X1 ultra-modern pool table benefits greatly from 
a complete re-design from the ground up. The transparent glass base and glass top 
makes it an incredible showpiece. The redesigned glass pool table-top gives the 
impression the table is floating on air, which is breathtaking to behold. The transparent 
playing area is composed of the patented Vitrik transparent playing surface. This 
surface replicates the rolling resistance of felt and provides a shock-absorbing layer 
for the glass beneath. For more information, visit www.eliteinnovations.com.au. 

Two lucky SLOW readers will each win a bottle of Desiderius Pongrácz 2009 to the value 
of R450 each. To enter, SMS the word SLOW followed by the word DESIDERIUS and 
your NAME to 35131. SMSes charged at R1.50. Free and bundled SMSes do not apply. 
Competition closes 28 February 2018. Terms and conditions apply. 

WIN
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Must
Do

The New Festival on the 
Block
A new festival is to be held from 16 to 18 

March 2018 at the Elgin/Grabouw Country 

Club, a mere hour’s drive from Cape 

Town. The Bazique Festival is a three-day 

musical reverie performed on six stages, 

all set in a surreal lakeside landscape and 

brimming with art and humour. Bazique 

plans to be a mash-up of international and 

local live bands and DJs, performance art, 

spectacular large-scale art installations, 

art cars, art boats, pop-up parties, and six 

highly curated, immersive music stages 

designed by world-renowned artist, 

Daniel Popper, to create a cosmic circus 

of cheeky, unbridled fun. Stay tuned for 

updates and the reveal of the full line-

up – including a major international band. 

Tickets are limited, and are on sale now at 

www.bazique.co.za.

Ho, Ho, Ho and a Bottle of Rum 
Pineslopes Shopping Centre in Fourways, Johannesburg, is now home to a rum eatery. 

Packed with a real rum punch, Roxanne’s is inviting and unique in so many ways. With 

trendy, off-the-wall décor and even a tattoo parlour onsite, this new establishment is sure 

to become a favourite among those with a love of all things quirky. Foodies can feast on 

Roxanne’s #brunchfast menu, a mixture of breakfast favourites with hints of Caribbean 

tastes. Try out the Jack-Ma-Bacon – freshly made flapjacks with bacon and crème fraiche, 

covered in rum syrup. Then there’s the rum itself, of course, which you can shoot, have on 

the rocks, or mix with literally any ingredient you can think of. Take The Midnight Martini for 

example, which will give you that island-living, barefoot-to-dinner vibe: a blend of dark rum, 

Campari, coconut syrup, and espresso. With so much more on the menu, you’ll just have to 

try it for yourself. For more information, visit www.roxannes.co.za. 

Get Your Gin On
The Twelve Apostles Hotel and Spa overlooking the gorgeous Atlantic Seaboard is 

the perfect place to spend the last days and nights of Summer. You won’t want to miss 

The Gin Lab @ The Conservatory. It’s the ideal way to celebrate one of the city’s best 

sundowner spots – with perfectly crafted gin. Available daily from 11h00 to 21h00, the 

Gin and Bare It Experience offers a tasting of three gins paired with different tonics and 

a variety of botanicals and spices. On Fridays from 17h00, craft your very own gin with 

the Gin Making Experience. Be sure to book for the Gin and Canapé Experience – which 

pairs three gins with three different canapés – designed by Chef Nicholas Goldschmidt. 

Those not fond of gin can sample craft beer alongside canapés. For more information, 

visit www.12apostleshotel.com.
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Must
Go

For the Oenophile  
If you are a wine lover, then a trip to 

Bordeaux in France should be on your 

bucket list. However, if your schedule just 

doesn’t allow it at this time, then a copy 

of The Complete Bordeaux should satisfy 

you in the meantime. In this fully revised 

and updated edition of his classic text, 

renowned wine expert Stephen Brook 

provides an unrivalled survey of Bordeaux 

and its wines. The Complete Bordeaux 

offers detailed information on the many 

communes and appellations of Bordeaux, 

as well as descriptions and assessments of 

all its major properties, and introductions to 

lesser-known areas and chateaus. Get your 

copy on Amazon. 

History Re-imagined  
In the heart of Ghent, Belgium, an iconic landmark, which served as the local post office 

since 1910, has found a new purpose. 1898 The Post is a luxury boutique hotel featuring 

exquisite interior design, personalised service, and promising memorable experiences. The 

38 rooms and suites, all decorated in a warm and sophisticated style complementing the 

building’s late 19th century architecture, have names reflecting their original postal theme, 

such as Letter, Envelope, and Postcard. Enjoy a scrumptious breakfast or afternoon tea at 

The Kitchen, or treat yourself to a creative cocktail and delicious tapas at the The Cobbler 

cocktail bar. Managed by the renowned hotel group, Zannier Hotels, 1898 The Post is well 

worth a visit. For more information, go to www.zannierhotels.com. 

Treat Yourself 
The internationally renowned Anantara Spas – known for their intuitive healing touch, 

gracious service, and holistic approach – has a broad portfolio that stretches around the 

globe. And the group’s professionalism and impeccable services are being recognised all 

over, particularly in Africa. The World Spa Awards 2017 crowned Anantara Spa at Anantara 

Bazaruto Island Resort the Best Resort Spa in Mozambique for 2017, and Anantara Spa 

at the Royal Livingstone Hotel by Anantara was named Africa’s Best Safari Spa as well as 

Zambia’s Best Safari Spa. Overall, Anantara Spas received 12 awards at the ceremony held in 

December last year, with Anantara scooping the title of World’s Best Hotel Spa Brand. With 

votes cast by both spa professionals and the public, Anantara Spa shone in the eyes of both 

the industry and consumers. For more information, visit www.spa.anantara.com.

One lucky SLOW reader will win a copy of The 
Complete Bordeaux to the value of R995. To 
enter, SMS the word SLOW followed by the 
word BORDEAUX and your NAME to 35131. 
SMSes charged at R1.50. Free and bundled 
SMSes do not apply. Competition closes 28 
February 2018. Terms and conditions apply.

WIN
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A Book on Bubbles
Champagne by Peter Liem is based on 

six years of on-the-ground research and 

unprecedented access to actual champagne 

growers. Champagne is one of the most 

iconic, sought-after wines in the world, 

beloved by serious collectors as well as 

everyday wine drinkers. However, it is also 

one of the most misunderstood wines out 

there, obscured by a multimillion-dollar 

marketing industry that makes it difficult 

for consumers to honestly judge value and 

understand what they are drinking. This book 

is a must-have for all lovers of bubbles. 

Three Cheers for Scotch   
Specialty Scotch whisky producer 

Bunnahabhain has been awarded the 

coveted Cask Strength Scotch Whisky 

Trophy for its 18-year-old single malt at 

the 2017 International Wine and Spirits 

Competition (IWSC) in the United Kingdom. 

The whisky was also the best performer 

in the category of Unpeated Single Malt 

Scotch of 18- to 25-year-olds with cask 

strength of 45% and more, bringing home 

a double gold medal. A rich mahogany 

single malt Scotch whisky, this is one of 

the Bunnahabhain family favourites. With 

rich toffee and leathery oak notes on the nose, and sherried nuts and mixed spices 

on the palate, this whisky is a sure winner for any serious whisky collection. For more 

information, please visit www.bunnahabhain.com. 

The Ultimate Travel Companion   
In addition to being innovative and Parisian-styled, the Turenne is the lightest of Delsey’s 

hard suitcases. It features double wheels, a large capacity, an incredibly hardwearing zip, 

closed compartments, and more. From cabin luggage to big suitcases, treat yourself 

to something innovative and comfortable and travel with peace of mind. Turenne is the 

best compromise between robustness, lightness, and space. On top of being ultra-light, 

the case also features a TSA combination lock and 10-year worldwide guarantee. This 

case is the ideal travel companion, no matter where your jet-setting takes you. For more 

information, visit www.delsey.com.

Editor's 
Choice

One lucky SLOW reader will win a copy of 
Champagne to the value of R1,100. To enter, 
SMS the word SLOW followed by the word 
CHAMPAGNE and your NAME to 35131. 
SMSes charged at R1.50. Free and bundled 
SMSes do not apply. Competition closes 28 
February 2018. Terms and conditions apply.

WIN

Two lucky SLOW readers will each win a bottle of Bunnahabhain 18-year-old to the value 
of R1,500 each. To enter, SMS the word SLOW followed by the word BUNNAHABHAIN 
and your NAME to 35131. SMSes charged at R1.50. Free and bundled SMSes do not apply. 
Competition closes 28 February 2018. Terms and conditions apply.

WIN

One lucky SLOW reader will win a set of three Turenne suitcases in black to the value of R12,000. 
To enter, SMS the word SLOW followed by the word TURENNE and your NAME to 35131. SMSes 
charged at R 1.50. Free and bundled SMSes do not apply. Competition closes 28 February 2018. 
Terms and conditions apply. Prize cannot be exchanged for a different colour. 

WIN
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The Gentleman’s Drink   
Rum, the drink of the high seas, is making 

a glorious comeback all over the world. 

Premium spirits company, Truman & 

Orange, is proud to add Don Papa Aged 

Rum to their portfolio. Crafted with great 

precision, Don Papa Rum is a premium 

aged, small-batch rum from the island of 

Negros Occidental, in the Philippines. Don 

Papa is created on the fertile foothills of the 

active volcano Kanlaon, where the finest 

sugar cane is milled to produce sweet, rich 

molasses. Now available in South Africa, 

the Don Papa seven-year-old is aged in 

American oak barrels, giving it a light amber 

colour. It is light and fruity on the nose, 

smooth and delicate in the mouth, with a 

long-textured finish, and offers flavours of 

vanilla, honey, and candied fruits. For more 

information, visit trumanandorange.com.A Home Affair   
Weylandts – the brand that specialises in contemporary furniture and unique décor 

sourced from designers across the globe – has launched an exciting new concept store 

in Sandton City. A dramatic, luxury-hotel-themed shopfitting canvas has been created 

on which to display their furniture and homeware, providing a shopping experience 

unique to South Africa. Furniture and homeware ranges on display will include lighting, 

cookware, crockery, linen, artwork, and bathroom accessories, as well as products from 

global brands exclusive to Weylandts, such as Timothy Oulton from the United Kingdom. 

The Sandton store – the ninth for the brand – will provide five-star hospitality and service 

by a team of expert consultants on hand. For more info, visit www.weylandts.co.za.

Celebrate Summer with Coricraft    
As a true South African brand, that embraces both our climate and lifestyle, Coricraft 

furniture has been crafted around the trend that our homes need to incorporate patio living 

as part of our lifestyle. Coricraft’s new collection of cane furniture includes the contemporary 

Sedgewick Modular range. With its modern and straight lines, it’s the perfect addition to any 

patio as it is not only stylish but also extremely versatile. The modular components offer the 

customer the element of choice so they can customise the size as per their needs as well as 

choose their cushions from either Connel Linen, Connel Mineral, or Connel Graphite. For a 

more classic look, opt for the traditional Jane range featuring a high back and armrests – the 

collection includes a one-seater, two-seater, and three-seater couch, all with upholstered 

back and seat cushions. For more information, visit www.coricraft.co.za.

Two lucky SLOW readers will each win a 
bottle of Don Papa Aged Rum to the value 
of R420 each. To enter, SMS the word 
SLOW followed by the word RUM and your 
NAME to 35131. SMSes charged at R1.50. 
Free and bundled SMSes do not apply. 
Competition closes 28 February 2018. 
Terms and conditions apply.

WIN
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The Congo 
on Canvas

North is Balancing, acrylic on canvas, 120 x 120 cm, 2017.
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Congolese artist Ley 
Mboramwe takes inspiration from his 
home country and its history, as well 
as current events. He hopes that his 
vibrant canvases motivate people to be 

conscious of their lives.  
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L
ey Mboramwe, who hails from 
the Democratic Republic of 
Congo, has a deep connection 
to the troubles which plague his 
country. It is a motif which calls 
out to you from the beautifully 

abstract forms on his canvases, which can 
be viewed at Eclectica Contemporary Art 
Gallery in Burg Street, Cape Town.

Eclectica Contemporary Art Gallery is a 
purveyor of iconic international and local 
design, exhibiting the finest in contemporary 
South African Art. An established and 
renowned force in the art world, many art 
collectors and enthusiasts trust Eclectica 
when it comes to sourcing distinctive works 
of art. And that is exactly what Mboramwe’s 
artwork is. 

“The images I produce partially relate to 
what happened in my country with regards 
to the war – the killings, and the looting of 
precious minerals from Congo. Where I come 
from, it is hot. Therefore, through the use of 
warm colours, you can see that I have not 
forgotten my homeland. At the same time, 

I endeavour to make work that is more of a 
universal commentary, balancing it with the 
influence of my origin,” Mboramwe explains.

The artist is all too aware of the universal 
issue of human suffering. While in the 
process of writing his thesis for his Diploma 
in Fine Art from the Academie des Beaux-
Arts, both of his parents passed away. 
“However, and fortunately, we were a 
middle-class family, and my siblings and I 
were all well-educated and able to graduate. 
I received my diploma with distinction, 
despite the tragedy.” 

After completing his diploma, Mboramwe 
moved to Cape Town in 2006 where he 
took a stone engraving class under the 
tutelage of the talented Maude Beckett. 
A calligraphy course at the Tygerberg Arts 
Centre completed Mboramwe’s list of formal 
qualifications. However, though without 
any form of qualification on the topic, 
Mboramwe’s work is also strongly influenced 
by his interest in rock paintings.

“After arriving in Cape Town, my interest 
in rock art was sparked. There is a place in 

Table Mountain, a cave where we go at night 
to pray. When I saw it, I became inspired 
because of the fact that it has been there for 
a very long time. My interest perhaps mirrors 
the same fascination as those who collect 
antiques,” he explains.

For Mboramwe, these paintings represent 
a time when man was true and whole. This 
same feeling of wholeness is what he hopes 
to achieve through his art. “For someone 
who sees my work, I would like to inspire 
them to be conscious of the life they live and 
be grateful for how God has made them.” 

Mboramwe achieves this consciousness 
through the abstract human forms in his 
paintings. By playing with how we see the 
human form, we are forced to question 
which parts are the ones that make us whole. 
Mboramwe explains that the figures in his 
paintings are not necessarily people that he 
has met before, but rather objective vessels 
for conveying a deeper message.

“I do not know the subjects I portray in my 
paintings on a personal level. For instance, one 
of my paintings titled Red Bullet is a portrait 

Untitled, acrylic on canvas, 100 x 100 cm, 2017.
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of the current president of Congo, Joseph 
Kabila, but I did not want him to be instantly 
recognisable. He represents the reluctance to 
give up power, which is why the war in Congo is 
not over, and why there are still people being 
killed. The marks on his face represent the 
force at which he took power and the recurring 
effect it will have on him.” 

Mboramwe uses current events as 
stimuli, as it creates a sense of emotional 
drive and connection both personally and 
conceptually for him. 

As for his process, he explains: “If there is 
a canvas in front of me, I just start working. I 
usually start with the background and then 
proceed to sketch. I prefer for the process to 
happen naturally and intuitively. I do not like 
working towards a set idea, as that limits me.” 

The talented artist then mainly uses the 
pointillist technique (a process of using small 
dots in patterns to create an image) and paints 
with water colours and acrylics as his preferred 
mediums, avoiding oil paints as he feels they 
are too toxic. What results from his efforts is a 
beautiful expression of colour and feeling. 

“As God has blessed me, so I need to give 
back, and I have started to do so since 2008 by 
teaching art and stone engraving to the South 
African youth at the Castle of Good Hope. 
Through this and my creative works, I would 
like young dreamers to know that although art 
is hard work, someone has to do it. Therefore, 
you should not give up, no matter what.” 

Viewing the vibrant images of expressive 
forms, there is no doubt that Mboramwe 
has been blessed with an incredible amount 
of talent, which has made the art world  
take notice.

For more info, visit Eclectica 
Contemporary Art Gallery’s website 
ww.eclecticadesignandart.co.za, email 
admin@eclecticadesignandart.co.za, or call 
+27 21 422 0327. Eclectica Contemporary 
Art Gallery is at 179 Buitengracht Street, 
Gardens, Cape Town. 

Text: Kayla Cloete
Images © Eclectica Contemporary

Kivu under ground, acrylic on canvas, 120 x 120 cm, 2017.

Eclectica Contemporary 
Art Gallery sees itself as an African 
gallery with an international vision. The 
gallery prides itself in celebrating the 
diversity and depth of art making on 
the African continent while aiming to 
contextualise it for a growing global 
market. The gallery’s programme of 
exhibitions shows a mix of solo shows 
by gallery artists alongside curated 
group shows. In addition, the Eclectica 
Contemporary exhibition space has 
facilities for experimental, new media, 
as well as project-based works. Make 
sure to visit Eclectica Contemporary’s 
website for upcoming exhibitions. 
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Out of 
the Ordinary

T
hanks to a passion for custom 
décor, design, and all things 
interior, as well as a love of giving 
clients bespoke, unforgettable 
experiences, Kate Shepherd 
has started an empire that just 

keeps growing. 
Starting a business at the tender age 

of 18 was no easy feat, but Shepherd’s 
determination, hard work, and unwavering 
belief in the niche service she had to offer 
resulted in her company soaring to success. 
The numbers speak for themselves: From 
its inception in 2005, Something Different 
has gone from a 9 m² space to a 1,200 m² 
space in Cape Town, and now has an online 
shop as well as  branches in London and 
Johannesburg in the pipeline.  

With an impressive list of clientele – 
ranging from South African celebs and top 
rugby and cricket players, to corporates 
such as Investec, Chevron, and Allan Gray 
– Something Different has gone from a 
negative turnover to being a multi-million 
rand business. 

It is safe to say there is no stopping the 
trailblazer that is Shepherd. 

SLOW recently caught up with her to find 
out more. 
SLOW: What was the inspiration behind 

starting Something Different?
Kate Shepherd (K.S): I had freelanced for 

both South African and London businesses 
on events, but really understood the industry 
here in Cape Town. I worked for another 
competing company first and given them 
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many ideas, changes, and concepts that 
were shot down. I was told in no uncertain 
terms that they did not want to grow 
the business – it was merely a lifestyle-
supporting company. So I took all my ideas 
and started Something Different. 
SLOW: What were some of the  

challenges you faced starting a business  
at 18-years-old? 

K.S: My biggest challenge was having no 
real funds to start the business. Everything was 
managed on hard work with all profits going 
back into the business. My ex-business partner, 
whom I started the business with, was also my 
greatest challenge. Buying him out after three  
years was truly the hardest and most difficult 
time of my life. It was toxic and damaging 
and nothing was easy. Being young, this 
affected my confidence and I felt I could not 
achieve anything. Fortunately, I had incredible 
supporters around me who helped build me  
up after this destructive time. 
SLOW: What have been some of the 

challenges you have faced as a woman in 
business, and how have you overcome them? 

K.S: The industry is somewhat saturated. 
Continuing to strive for great products and 
service is key. As a woman, you are often not 
taken very seriously. While being a mother, 
Something Different has continued to grow, 
and I have felt this is a personal achievement 
through business. Also, South African 
business is a very male-dominated field. 
When I started Something Different, there 
were few women in the technical industry, let 
alone business owners in the events industry. 
I am so glad to see this number has risen, and 
I hope that South African women continue to 
strive to be leaders and mentors. 
SLOW: Something Different has become 

a leader in its field and a multi-million rand 
business. What do you attribute to this 
mega success? 

K.S: Custom, custom, custom. Oh, and 
listening. I feel we adapt to the trends, to the 
season, to the clientele. We are a creative 
solution for clients, and always want our ideas 
to be the result of our creating what the  
market needs. We also pride ourselves on 

unique ideas. This opens us up to many 
copycats and competition, but we really do like 
to think that we live, eat, and breathe our name. 
SLOW: What have been some of your 

most memorable experiences in your career 
so far? Any events that you feel have shaped 
you as a businesswoman?

K.S: There are so many. Ones that have 
truly shaped me as a businesswoman 
would have to be when I was nominated 
and finalised as Entrepreneur of the Year 
for the RBAA [Regional Business Achievers 
Awards]. Celebrating women and their 
achievements in business is so vital to 
growing confidence in all women. It’s not 
easy to create an SME. In our industry 
anyone with a clipboard and phone is 
considered a business owner, so this was  
a really special time for me to be recognised 
and it made me feel like my hard work was 
being noticed. Other experiences would 
be our constant growth. Year on year we 
have evolved and grown, always increasing 
turnover and profit, staff, and stock. We are 
constantly evolving and this feels like we  
are doing something right.
SLOW: You recently launched your online 

store, Something Desired. Can you tell us a 
bit about this and what prompted you to, as 
you say, “share the love”? 

K.S: We custom design and handcraft 
ideas for most of our concept-based events. 
We make all our own furniture, structures,  
and products – there is nothing brought in 
from China here. Something Desired is a 
result of a natural progression into creating 
these for the public. We are not a catalogue 
of products to pick from – we want the 
online store to reflect how we work in 
events. We want the merchandise to fit 
the client, the space, the colours, and the 
style, so it feels truly authentic. The online 
custom shop is a way clients can really feel 
that they “own” the item, and that they were 
part of the design. 
SLOW: What can clients visiting the online 

store expect from the experience? 
K.S: It will be a curated guide. We will be 

able to create items that are not found in 

any shop, and produce high-quality finishes 
for long-term use. Clients will get a service-
based business that is creating pieces of 
art, rather than a walk-in shop with “no love”, 
so to speak. 
SLOW: What are some essential design 

pieces in your home that you simply cannot 
live without? 

K.S: We [Something Different] are all 
about comfort. A very comfortable, yet 
stylish couch and/or daybed is key. We also 
love to entertain, so we’re all for unique 
outdoor areas, big lounging luxury, lots 
of drinks stations, and plenty of different 
cooking methods like braais, slow cookers, 
pizza ovens – lots of al fresco dining options. 
SLOW: Any exciting trends in 2018 you can 

share with readers? 
K.S: Unique and authentic designs 

– your own ideas, your own styles, and 
the appreciation of art and handcrafted 
experiences. Everyone has seen everything 
and done it all now, so creating unique 
encounters will set you apart.
SLOW: Lastly, what advice do you have for 

budding female entrepreneurs?
K.S: Don’t give up. Always have grit. Do 

everything with grace. “Hard work” are two 
words thrown around quite easily. Everyone 
believes they work hard, but if you really  
want something you have to live it, eat it, 
sleep it, and breathe it. The rewards are 
there, but nothing is just given to you. 
Nothing happens for anyone who feels 
entitled. You have to push yourself and keep 
trying, even when you feel broken. Balance 
and restoration is also key – you have to 
make sure you are maintaining what’s 
important to you, as you can never get 
moments back with family, friends, kids, or 
loved ones. 

For more information, please visit  
www.something-different.co.za.

Text: Olive Johnson
Images © Something Different



INTRODUCING BLUE COAT DRY GIN

The Showroom | 17 Auckland Street | Paarden Eiland | Cape Town

www.brandlords.co.za

Not for Sale to Persons Under the Age of 18.

B
R

A
N

D
L

O
R

D
S

In
tr

o
d

u
ci

n
g

 g
lo

b
al

 lu
xu

ry
 b

ra
n

d
s 

to
 A

fr
ic

a

Samson & Surrey FP.indd   3 2018/01/22   12:41 



3 4S L O W

The Finest in 
Madeiran Hospitality

Belmond Reid’s Palace Hotel
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The Portuguese Island 
of Madeira holds a wealth of splendours 
to those who come to its shores in search 
of an idyllic vacation, one such vestige of 

splendour being Belmond Reid’s Palace.
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T
he English have had a long 
tradition in Madeira, the 
volcanic Portuguese Island 
in the Atlantic. Although 
part of Europe, it lies just 
700 km from the African 

continent. South Africans have a great 
affinity with Madeira in that most of the 
Portuguese people living in South Africa 
originally came from the island. Back then, 
under a punitive dictatorship and poor 
economic outlook, Madeirans, as one local 
told me, were used as cannon fodder in 
the war as the island was so far from the 
Portuguese mainland that its people were 
thought politically dispensable. Many fled 
in search of a better life. Today, owing 
to the support of the European Union in 
particular, Madeira is a wholly different 
place, not least because of the network 
of tunnels that has made the use of the 
virtually impassable cliff paths a thing of 
the past. In fact, you can now whizz from 
one side of the island to the other via the 
tunnels in under an hour. 

However, the English name most 
associated with Madeiran hospitality is that 
of William Reid. He had the foresight to 
build a hotel on a dramatically rocky outcrop 

called Salto do Cavalo (The Horse’s Leap) 
overlooking the Bay of Funchal. 

Today, that hotel, Reid’s Palace, owned 
and operated by Belmond, remains the 
symbol of hospitality excellence. The 
hotel once secured the patronage of Sir 
Winston Churchill, at the peak of his post-
war popularity, and that visit arguably put 
Madeira on the tourist map. Although the 
Churchill Suite, one of two premier suites 
at Belmond Reid’s Palace, is the actual room 
in which Sir Winston and Lady Clementine 
stayed, the furniture at the time of their 
visit was borrowed from the other wealthy 
families, as the owners of Reid’s were still 
in the process of decorating the hotel. 
Edmund Erskine Leacock also lent Reid’s 
Palace his Rolls-Royce for Sir Winston’s 
use, most often for his frequent trips to the 
nearby Câmara de Lobos, the picturesque 
fishing village that Churchill liked to paint. 

Beyond helping Reid’s Palace in its early 
stages, Leacock also built a splendid home 
dubbed Quinta da Casa Branca, a white 
house with its own botanical garden, banana 
fields, and vineyards. Today, this too is an 
exquisite hotel.

These days, breakfast at Reid’s, served 
at the newly refurbished poolside terrace, 

is a culinary highlight. On offer is a delicious 
array of fresh cheeses and local pastry 
delicacies, not to mention the home-cured 
gravlax and superb charcuterie. 

Even in mid-winter, the climate is mild, 
with daily temperatures averaging highs of 
21 °C. But because the island is situated  
in a sub-tropical region, it is subject to  
very changeable weather, which may 
include early morning rain and then many 
hours of afternoon sunshine. Be sure to 
pack accordingly.

With its 123 rooms and 35 suites, 
Belmond Reid’s Palace is very much the icon 
of fine Madeiran hospitality. Aside from an 
easy and gentle service style, the Madeiran 
staff members all speak English notably 
well. Tourism is the mainstay of the island, 
so most of the establishments here are fully 
geared to dealing with visitors. 

At 126 years of age, Reid’s Palace is a similar 
age to The Mount Nelson Hotel in Cape Town, 
another Belmond property and, further linking 
the two, both properties are painted in a gentle 
pink hue. Afternoon tea on the balcony of 
Reid’s has been an institution since the early 
days. Both Villa Cipriani, the standalone Italian 
restaurant at Reid’s, and William, named after 
the hotel’s founder, are recommended in the 
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Belmond Reid’s Palace Hotel
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Michelin Guide. William has even been granted 
a Michelin star. 

The garden-facing rooms in the original 
building have higher ceilings than the newer 
rooms, and there is a tidal pool as well as 
direct access to the Atlantic. There are two 
pools – one salt water, the other fresh water 
– both heated to 25 °C. The 10 hectares of 
gardens at Reid’s are an enticing environment 
in which to get lost, whiling away the hours on 
one of the benches overlooking the bay. As 
a resort hotel, the children’s facilities are top 
quality, and the tennis courts, gym, and spa 
are available for the use of all guests. 

The main reception area at Reid’s has been 
relocated to a more spacious, light-filled area, 
and poolside dining has been given a facelift. 
Guests will appreciate that the mahogany key 
pigeon-holes have been retained as a feature. 

Much like at Reid’s, the gardens at Quinta 
da Casa Branca are also a highlight, and its 
trees and shrubs are marked with descriptive 
labels. At Quinta da Casa Branca the historic 

Manor House – formerly the Leacock family 
home – juxtaposes beautifully with a modern 
glass-and-timber, 43-roomed hotel. Fans of 
the designs of Frank Lloyd Wright and Mies 
van der Rohe will feel right at home here.

The green marble Garden Pavilion, in which 
an exquisite and sumptuous breakfast is 
served, sits like an emerald at the top of the 
garden. There are five vast and elegant suites 
in the Manor House, as well as The Pool Suite 
– a standalone villa in a traditional Madeiran 
style – but the contemporary chic style of the 
rooms which open onto the garden and the 
all-marble bathroom take the cake. 

As an intimate property, the focus here 
is on the needs of each guest. Public areas 
include: the reception area, a raised glass 
box with blonde timber and classic furniture 
pieces; the comfortable library with its 
deep couches and high-back chairs; and 
a small but perfectly formed gym, steam 
room, and sauna. And, as is expected from 
a Small Luxury Hotel member, cuisine in 

the elegant Manor House restaurant is as 
refined as it is delicious.

Wherever it is that you stay in Funchal, 
the Madeiran capital will entice you to come 
back for more.

For more info, visit www.Belmond.com and 
www.QuintaCasaBranca.com.

Text: Brian Berkman
Images © Belmond Reid | Quinta da Casa 
Branca

BRITISH AIRWAYS ROUTE INFO
British Airways (operated by Comair) 
services the following local and regional 
destinations: Johannesburg, Durban, 
Cape Town, Port Elizabeth, Windhoek, 
Livingstone, Victoria Falls, Harare and 
Mauritius. Globally, British Airways flies to 
almost 1,000 destinations in 150 countries 
with its partner airlines. To book your flight, 

please call +27 11 921 0222.

Quinta da Casa Branca
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Along Comes a Spyder
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It is the first Spyder 
model from Audi, and it may also be the 
last. But it seems that with this latest 
drop-top derivative of its R8 supercar, 

Audi has saved the best for last. 
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F
irst introduced in 2006, Audi’s 

alluring R8 supercar serves as 

a base for the first (and only) 

Spyder model built in Ingolstadt 

since the automaker was 

established in its modern form 

nearly 50 years ago.

The first-generation R8 Spyder, unveiled in 

2009, received universal praise for its rigidity, 

on-road dynamics, and overall balance. Its 

successor, based on the second generation 

R8 coupé with a newer Audi Space Frame, 

new interior, and redesigned exterior, 

made its appearance last year, and this 

immediately begged the question: Does the 

new generation Spyder, looking really yummy 

in yellow, live up to the lofty standards set by 

its predecessor?

Under the skin the rag-top newcomer is 

near-identical to the Lamborghini Huracan 

Spyder, sharing a structure reinforced with 

thicker aluminium sills and windscreen 

supports, plus a redeveloped rear bulkhead 

accommodating the 44 kg roof mechanism.

However, with the roof stored between 

cockpit and engine, the travel of the 

driver’s seat is limited compared to that 

in the coupé. And with a roof height of 

only 124 cm, taller drivers will struggle to 

find a comfortable seating position, not 

to mention getting in and out of the low-

slung roadster.

But lower the top (it folds away in 20 

seconds, at speeds of up to 50 km/h) and 

push the start button, and most of these 

shortcomings are instantly forgotten. The 

unsubdued and unfettered rasp of the 

free-revving V10 right behind your seat, 

accompanied by numerous loud cracks 

from the exhaust, is a promise of things to 

come. And it is only good things.

The normally aspirated engine ensconced 

in the Spyder may be one of the last of a 

dying breed, but even so Audi has saved 

the best for last. Blasting top down over 

undulating roads, the sonorous V10 singing 

in your ear at 8,000 rpm is an experience to 

be savoured.

Yes, the next generation of turbo-powered 

hypercars may be faster and nimbler, but 

they will never sound as good, and winding 

through the valleys and over the passes of 

the Western Cape – the howl of the 397kW 

engine reverberating against the mountain 

cliffs – one could again only marvel at the linear 

power delivery of the V10 and the smooth 

transfer of its 540 Nm of twisting force.

And contrary to the systems employed  

by comparable supercars, it is easy to 

launch the R8 V10. Select Sport mode on 

the gear lever, turn off the traction control, 

put your left foot on the brake, and then 

nail the accelerator. With the revs at around 

4,500 rpm a “Launch Control Activated” 

sign flashes up. Release the brakes and hold 

on, because the Audi is propelled forward as 

if fired from a 155 mm artillery piece.

Before you have time to react from the 

g-force, the Audi has already blasted past 

100 km/h in second gear (3,6 seconds), 

hitting 200 km/h in 11.8 seconds and topping 

out at 318 km/h – not as fast as the Plus 
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derivative only available in coupé form, but 

still seriously quick and enough to require a 

change of underwear.

The proven S-Tronic dual-clutch 

transmission is as smooth as silk and 

coupled to the quattro system, now with 

a new differential that can even transfer 

all available power to the rear wheels, the 

Spyder’s previous tendency to understeer 

at the limit has been neutered. 

And then there are the brakes that 

are just as sharp, bringing the Spyder to 

a head-lurching standstill faster than it 

accelerates to 100 km/h.

Inside the cockpit it is all pure Audi 

minimalism, except for the encumbered 

steering wheel cluttered by a string of 

buttons and toggles. Audi’s digital Virtual 

Cockpit instrument cluster is central to the 

display, with diamond-stitched sport leather 

seats and brushed aluminium rounding off 

the interior trim.

The beauty of the new R8 drop-top is 

that it embellishes on the persona of its 

2006 predecessor – being a fiendishly 

fast, but also comfortable and inherently 

user-friendly, supercar that at a flick of the 

Drive Select button changes personality 

from a serious tarmac hunter to a subdued 

boulevard cruiser.

It is brilliant in the way it adapts. It is not 

intimidating to drive and it inspires driver 

confidence even in those who don’t want to 

explore its final limits of adhesion. And yes, 

even with the top down you can converse 

with your driving partner without resorting 

to shouting – and compared to the din of 

the raucous engine, wind noise is negligible.

The Audi R8 Spyder must rank as one 

of best supercars produced, and for those 

who don’t need (or want) the coupé’s Plus 

performance, this is the derivative to have. 

But there is one problem: Price.

The Spyder starts at a staggering R2.9 

million before options, and if you add racing 

seats, a performance steering wheel, a 

performance exhaust, ceramic brakes, 

and bigger wheels, it will cost you close to 

another R500,000.

Is it worth a half-a-million premium above 

its coupé sibling? In our view, no. But when 

you play in this kind of price bracket it will 

probably not be a big concern – as long 

as you can justify the thrill value above 

competitors such as the Mercedes-AMG GT 

C roadster, the Porsche 911 Turbo Cabriolet 

PDK, and the much more affordable Jaguar 

F-Type SVR Convertible.

Text: Ferdi de Vos
Images © Ryan Abbott | QuickPic

Specifications: 

Price: R 2,905,500
Engine: 5.2-litre V10 petrol
Power: 397 kW at 7 800 rpm
Max. Power (kW): 316 @ 5,750 rpm 
Torque: 540 Nm at 6 500 rpm
Gearbox: 7-speed dual-clutch automatic
0-100 kph: 3.6 sec
Fuel consumption (l/100 km): 10.9
CO2 (g/km): 253
0-100 km/h (sec): 5.2
Top speed: 318 kph
Economy: 11.7 L/100 km



A R A B E L L A C O U N T R Y E S T A T E . C O . Z A



4 6S L O W

A
uthor Helena Dolny went on 
a quest to find the answer 
to the question: What gets 
people talking about death 
in ways that makes them feel 
more powerfully alive? 

This belief that we need to talk about living 
and dying inspired an eight-year learning 
journey which resulted in Before Forever 
After. It is a fascinating and absorbing book 
that includes stories of people – including 
the likes of Archbishop Emeritus Desmond 
Tutu, Joe Slovo, and Nelson Mandela – facing 
challenging circumstances. 

The 57 stories contained within Before 
Forever After invite the reader to consider 
important questions such as: How do you 
want to live your life? Do you have secrets that 
might hurt loved ones following your death? 
What medical intervention do you want at the 
end of your life? What rituals matter to you?
SLOW: What inspired you to write the book?
Helena Dolny (H.D): I wrote the book for 

my then 29-year-old daughter, Tessa. She’d 
experienced a death in her circle and asked me 
if I had something to read which might help her 
feel more at ease with our inevitable mortality. 
Searching my personal library and online, I 
could not find the book that I wanted to offer 
her. I had a weekend that I was home alone, and 
her request played on my mind. On a whim I sat 
down to write the outline of the book I’d wish to 
give to her if it were on sale.  
SLOW: How would you describe the book?
H.D: I hope it’s a book that will move 

your heart and spark conversations. It’s a 
collection of more than 50 narrative non-
fiction stories organised around nine themes. 
What’s extraordinary is that the stories are 
ordinary. I did not search out the exceptional. 
I really wanted readers to be able to identify 
with the characters and draw parallels with 
their own lives.
SLOW: What is the book’s primary message?
H.D: More talking, less suffering. Death is 

inevitable and losing those we love is a painful 

experience, but I believe I’ve witnessed people 
suffering even more because of conversations 
that hadn’t happened or weren’t concluded. 
The book’s strong underlying message is a call 
to action to have conversations with yourself 
and others, to be decisive, to undertake some 
important paperwork. The book ends with 
an invitation: “You’ve read all these peoples’ 
stories, now what about you?” On my website 
I’ll be providing an online workbook that people 
can go through in even more detail if they want.
SLOW: Who is the primary reader?
H.D: Every single person who has reached 

the age of majority. Once you reach the age 
when you have to make decisions for yourself, 
then the book is relevant to you. How do 
you want to live? What attention are you 
giving to relationships as well as professional 
fulfilment? If anything untoward were to 
happen, have you left instructions about your 
end-of-life preferences?
SLOW: Is talking about death not a 

depressing subject?
H.D: I haven’t found it depressing, otherwise 

the last eight years of my life would have been 
miserable – whereas in fact they’ve been my 
happiest years to date. It’s true that some of 
the stories have made me weep, but feeling 
pain and sadness is part of our humanity and 
makes us realise that we are very much alive. 
SLOW: How do you encourage people to 

engage more readily with death as part of 
daily life?

H.D: That’s my quest. Writing the book 
is one contribution to that. I think there has 
to be a mind shift in society – which I believe 
is happening – and a mind shift in various 
professions. In a United Kingdom survey of 
961 doctors, two thirds said they were not 
comfortable talking to their patients about 
death. If your GP and nurses can’t easily 
talk with you, that’s not good. The religious 
professionals, financial advisors, the lawyers 
who help you draft your will – if every one 
of these professionals had end-of-life 
conversation training in the curriculum, and 

if talking became part of the job description, 
then this would really help drive change. 
There’s one story in the book about La Crosse 
in Wisconsin in the United States where this 
talking has happened. It’s been a concerted 
effort since 1985 and it has paid off. Now 
95% of people there over the age of 18 have 
Advance Directives.
SLOW: Was writing Before Forever After 

painful for you or was it cathartic?
H.D: I haven’t ever found writing cathartic. 

It’s a record of what I’m feeling at that 
particular point in time. And just as an LP 
vinyl record has grooves, I’ve found that 
writing sometimes etches those grooves 
more deeply; the re-remembering an event 
re-invokes the pain. Some of the writing of 
Before Forever After was painful. But, tears can 
be both salty and sweet: Salt in the wound 
being sharply painful as well as a bitter-sweet 
reminder of something gone, once precious, 
or sometimes tears of regret and shame, 
appropriately humbling, prompting the need 
for compassion and self-forgiveness towards 
a younger self who knew no better.
SLOW: Anything else you would like to add?
H.D: It was a privilege to listen to people and 

I’m enormously grateful. I’m especially admiring 
of Emeritus Archbishop Emeritus Desmond 
Tutu. He encouraged me consistently and I 
have such deep appreciation for his way of 
being a leader. And here he is again, “more at 
the end than the beginning” of his life, as he 
says, demonstrating personal leadership in his 
approach towards his own dying, and living his 
own truth as he says, “This taboo of not talking 
about dying needs to be challenged.”

Before Forever After is now available at all 
leading bookstores and on Amazon. For more 
information on the book and Helena Dolny, visit 
www.helenadolny.com.

Text: Grant Bushby
Images © Helena Dolny

Tackling the Taboo of Death
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T
he Old Rectory – Plettenberg 
Bay’s oldest surviving building 
– is a fairy-tale grounded in 
rich history. Thoughtfully 
and immaculately restored, 
this national monument now 

stands proud as one of the town’s most 
exclusive boutique hotels. 

The seaside town of Plettenberg Bay (or 
Plett, as it’s fondly known), located on the 
scenic Garden Route in South Africa’s Western 
Cape, is not only famed for its beaches and 
being a nature lover’s paradise. Plett also has 
a fascinating history, dating as far back as the 
15th century when Portuguese explorers first 
started visiting the coastal haven, long before 
Jan van Riebeeck even landed at the Cape. 
Artefacts and shipwrecks, such as the famous 
San Gonzales wreck, are evidence of these first 
explorers who were said to have traded with 
the local Khoisan people at the time. 

Many years later, in the late 1700s, the first 
European settlers arrived in the bay as stock 
farmers, hunters, and frontiersmen from 
the Western Cape, and left behind many 
captivating relics – the rectory in Plett being 
among them. Originally built as a barracks for 
the Dutch East India Company in 1777, the 
building was bought by St Peters Church in 
1869 and used as a rectory by the Anglican 
Church for the next 70 years. In 1939, it was 
rebuilt to combine the barracks, cookhouse, 
and yard in a single T-shaped structure. 
After the reconstruction, sadly, the building 
eventually fell to neglect and over the years 
became a ruin.

History 
Reinvigorated 
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All this changed when in 2015 Rare 
Earth – the renowned accommodation 
portfolio of luxury game lodges, country 
houses, and boutique hotels – bought the 
space and decided to lovingly restore it 
to its former glory as a Plett showpiece. 
Sensitive to the fact that it remains a 
national monument, much research went 
into the restoration, which was tasked to 
Gabriël Fagan Architects, who settled on a 
Cape Dutch silhouette in celebration of the 
historical context. 

Original features such as the stone 
walls, ancient yellowwood floors, trusses, 
and majestic milkwood trees were all 
preserved and incorporated to maintain 
the rectory’s charm. Dael Fairbairn, of 
Erasmus Fairbairn Architects, came on 
board to head the expansion of the main 
house and add on rooms, transforming  
it into a working boutique hotel. 

Interior designers Merylle Legh and Helen 
Wood from Align Designs were called on 
to dress the interiors. For this they drew 
on the hotel’s location and history, while 
maintaining a sense of modern luxury. Both 
teams worked lovingly and thoughtfully 
to create an established feel, showcasing  
the stunning existing features in order 
to befit the age of the original building,  
which now houses the reception area, 
exclusive-use restaurant, and bar (the 
original rector’s office). 

The result is outstanding. The Old 
Rectory opened its doors to guests in 
August 2017 with just 18 stylish rooms –  
the hotel can accommodate up to 36  
guests at a time. The rooms were built 

separate from the original building, 
separated by beautiful gardens and 
manicured lawns, and are grouped into 
three blocks. Each room has a unique beach 
ambience with cool colours, ample light, 
and luxury amenities, as well as beautifully 
curated artwork adorning the walls.  

Inside the main building, walls full of 
historic photographs pay homage to the 
original rectory’s journey over the years. 
The centuries-old fireplace warms the 
living area and the dining room, with its 
ancient stone walls and yellowwood floors 
juxtaposing beautifully with modern twists 
in the artwork and furniture. The bar’s 
copper piping and front ooze historical 
charm, and throughout the building, 
gorgeous plantation fans rotate dreamily. 
The beautiful, expansive outdoor wooden 
deck and sparkling pool have been built 
carefully around the ancient milkwood 
trees and offer the ideal space to laze, 
G&T in hand, or dine al fresco on gorgeous 
sunny days. And if this isn’t relaxing 
enough, the on-site, top-class spa offers 
guests dreamy treatments by trained 
professionals in a tranquil environment. 

Dining is a five-star experience. Expect 
remarkable, fresh, organic, seasonal 
dishes, carefully curated by talented Group 
Executive Chef David Schubach, who has 
worked at Singita Lebombo, several lodges 
for AndBeyond, and Spier Wine Estate. Each 
and every meal provides an unforgettable 
dining experience for guests, and Chef David 
ensures that each dish coming out of The 
Old Rectory kitchen maintains the highest 
standard of gourmet excellence. 

Then there is the location. As well as 
offering the perfect refuge for guests, the 
hotel, which is situated in a quiet cul-de-sac, 
is located just metres from one of Plett’s 
many stunning beaches. Wake up early and 
take a stroll to the beach and you may even 
get a glimpse of a whale or two or a pod of 
dolphins playing in the bay. The flourishing 
wine route in the area is constantly evolving, 
and for nature lovers, the famous Robberg 
Peninsula is a stone’s throw away and offers 
gorgeous hikes with views to die for. 

The newest addition to Plett’s hotel 
market, The Old Rectory is in a league of its 
own. Marrying history and contemporary 
luxury, this boutique haven is an experience 
not to be missed. 

For more info, visit www.rareearth.co.za. 

Text: Julie Graham
Images © The Old Rectory

BRITISH AIRWAYS ROUTE INFO
British Airways (operated by Comair) 
services the following local and regional 
destinations: Johannesburg, Durban, 
Cape Town, Port Elizabeth, Windhoek, 
Livingstone, Victoria Falls, Harare and 
Mauritius. Globally, British Airways flies to 
almost 1,000 destinations in 150 countries 
with its partner airlines. To book your flight, 

please call +27 11 921 0222.
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A Well-Awarded 
Feast

L
ast year was a stellar year for 

Chantel Dartnall, one of South 

Africa’s most famous chefs, 

as she and her restaurant, 

Restaurant Mosaic, received 

some of the most acclaimed 

awards in the culinary industry. And, with 

extraordinarily creative dishes – with names 

like The Clash of Constellations, Sea Mist, 

and Song of the Sea, each presented as an 

artwork with flavourful tales to tell – it is easy 

to see why so many of the top critics were 

eager to tuck in and taste the stories told by 

Mosaic cuisine. 

At the helm of this culinary cruiser is Chef 

Chantel, who last year scooped the award for 

Best Female Chef in the world at The Best 

Chef Lady Awards in Warsaw, Poland. She was 

also placed at number 32 in the Best Chef 

Awards Top 100 list for 2017. This meant she 

was not only the highest positioned woman, 

she was also one of only three to make the 

top 50, as well as being the only South African 

to make the top 100. 

Her list of achievements does not stop 

there. In June last year, Chef Chantel was 

named 2017 Chef of the Year for Africa and 

the Middle East by the prestigious Luxury 

Travel Guide Awards, and her restaurant 

was presented a top-tier, three-star 

award from the respected World of Fine 

Wine list of World’s Best Wine. On top 

of that, Restaurant Mosaic was named 
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Luxury Restaurant of the Year by Travel 

and Hospitality Awards. Completing the 

list, well-known dining blog Eat Out also 

awarded Mosaic the Service Excellence 

Award, the Wine Service Award – thanks to 

sommelier Moses Magwaza – and placed 

the establishment second on the list of top 

10 Best Restaurants of South Africa.

With an awards cabinet packed to the 

very brim, Chef Chantel and her fine-

dining creations at Restaurant Mosaic have 

enhanced the status of South Africa as a 

culinary capital. 

For her dishes, Chef Chantel combines 

her classical French training with her love of 

nature – botanicals play a huge role in her 

creations. A traveller that enjoys savouring 

different flavours, she is also inspired by her 

travels abroad – she has visited and worked 

in some of the finest restaurants in London, 

Italy, Portugal, Madeira, Spain, and France. 

Chef Chantel still packs up her knives and 

travels regularly in order to keep up with 

international trends, and to ensure that 

Restaurant Mosaic continues to uphold its 

reputation as one of the finest restaurants 

in the world.

Restaurant Mosaic – situated at the 

Orient Boutique Hotel in Elandsfontein, 

Pretoria – has been decorated to pay 

tribute to Chef Chantel’s love of Parisian 

Belle Époque restaurants. In this romantic 

palace of gastronomy, diners are offered 

the Cosmorganic menu for the Summer 

Season, which was inspired by the 

“supposed character of the universe as a 

living organism whose atoms are severally 

endowed with sensibility, asserting that the 

organic in the whole of the universe, as well 

as in the narrow sphere of single bodies on 

the earth, and is the first thing from which 

the inorganic was separated . . .” 

Chef Chantel looked to nature and 

the seasonal produce available – she is 

passionate about using organic produce – 

to construct the Cosmorganic menu. The 

names of the dishes will have you thinking 

that they describe storybooks, but each 

dish it a story in itself. The selection of 

“Small Preludes” features the dish Some 

Birds Don’t Fly – made with South Africa’s 

famous land bird, ostrich, as well as beetroot 

and plum – and the Sea Mist, with scallop, 

langoustine, and saffron, comes to the table 

shrouded in ripples of white mist. 

For mains, the French influence is 

exemplified with Côte D’Azur: ratatouille and 

soldier line fish decorated with a courgette 

flower. Tajine du Maghreb pays tribute to 

the Orient Boutique Hotel’s Moorish palace 

aesthetic, and features capretto, prunes, 

and argan oil. 

Chef Chantel emphasises that she has 

embraced her femininity on her culinary 

journey, and feels that it is important for chefs 

to reveal their true personalities in the way 

their dishes are presented. When looking at 

what is carried out of Restaurant Mosaic’s 

kitchen, Chef Chantel’s innovation, creativity, 

and passion certainly shine through. 

For more information about Restaurant 

Mosaic, visit www.restaurantmosaic.com.

Text: Paula Whittaker
Images © Restaurant Mosaic 

A Wine Cellar for a Wine Lover 

Restaurant Mosaic boasts one of 
the most comprehensive wine cellars 
in Africa, comprising more than 75,000 
bottles of wine under 5,500 different 
local and international labels. Acclaimed 
sommelier, Moses Magwaza, is there 
to recommend the finest vintages 
to accompany the flavours of the 
Cosmorganic menu. The restaurant’s 
selection of brandies, including an 
extensive range of Armagnac and 
Calvados, are unmatched anywhere in 
South Africa.
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The Loneliest Bachelor

P
erfect for picnics, functions, 

family get-togethers, or 

simply taking time off from 

your busy schedule to spend 

time with loved ones – or 

maybe indulging in some me-

time – the Durban Botanic Gardens (DBG) is 

a must-visit.  

Established in 1849, the DBG was 

originally on the south bank of the Umgeni 

River. In 1851, the gardens relocated closer 

to town on the slopes of the Berea forest 

to its present site. It is hard to believe that 

this place is so old, as it is beautifully well-

maintained, with gigantic trees, brilliant 

blooming flora, and lush, meticulously 

groomed lawns.   

The tree-lined pathways welcome you to 

the well-manicured gardens. Staying strictly 

on the pathway does not deprive you of 

taking in the scenery. The layout is such 

that everything is still in full view. The beauty 

and the grandeur of the gardens provide a 

perfect backdrop for weddings and even 

modelling shoots.  

As succinctly described by Kerry Philips of 

the DBG, the gardens is a “library of plants”. 

A plethora of exotic plants can be found in 

the gardens, and you won’t be left guessing, 

as all are identifiable with plant labels that 

also contain their places of origin.  

Cycads have been around since the 

Jurassic Period about 200 million years 

ago. The DBG is home to one of the rarest 

cycad plants in the world – the Encephalartos 

Woodii. Amazingly, the E. Woodii survived the 

catastrophe that wiped out the dinosaurs. 

This plant is so rare mainly because there is 

no known female version. The rare cycad was 

named after a British botanist, John Medley 

Wood, who discovered it in 1895. If no female 

plant is found, the E. Woodii will eventually go 

extinct, hence, this cycad has been dubbed as 

the “loneliest bachelor” on Earth.

The Ziziphus mucronata, more commonly 

known as the Buffalo Thorn, is about 

160-years-old – older than the gardens, 

and the only survivor from the original site. 

There are over 80 heritage trees which 

could be well over a century old.

The DBG has a vast collection of over 

860 palm trees of 130 species. There is a 

centenarian palm called the iLala which is 

documented to have been planted by one 

of the curators back in 1867.

Ernest Thorpe, who was the curator in 

1962, was the driving force in starting the 

orchid collection, which now boasts over 

8,000 orchids. The Ernest Thorpe Orchid 

Display House was opened in his honour 

and is still in pristine condition.

The Butterfly Habitat Garden is a 

newcomer to the DBG. This dome-shaped 

structure is divided into modules, each 

meeting the specific needs of any particular 

butterfly group. Most importantly, the 

butterflies are not confined to cages or 

tanks – the environment mimics nature in 

its unique layout.

Elegant Egyptian geese can be seen 

waddling around the gardens. And, if you’re 

lucky enough, terrapin turtles can be 

spotted lazing in the sun, in the pond, or on 

the water’s edge.  

Less mobile visitors can also enjoy seeing 

the gardens via a golf-cart tour. Engaging 

a tour guide is a great way to explore the 

gardens, discovering every nook and cranny 

which you could have otherwise overlooked.

Even if you are not passionate about 

botany, you can still enjoy the serenity of the 

gardens. Benches, donated in loving memory 

of many loved ones lost, line the walkways.  

The Music by the Lake Concert Series is 

a memorable experience in the garden. It is 

so-called because the concerts are held at 

the beautiful lake’s edge of the garden. 

Bring along your little ones to join in 

the Easter Eggsplorer Egg Hunt closer to 

Easter, where they hunt for eggs that the 

Easter Bunny has hidden in the gardens. 

Once they have found them all, they can 

then claim their chocolaty surprise and 

DBG’s Eggsplorer Certificate.  

For a quick bite you can visit the tea 

garden, well known for its delectable scones.

To relax and enjoy the simple pleasures 

of life, bring along a picnic basket, a blanket, 

and enjoy the tranquillity of the DBG.

For more information, please visit  

www.durbanbotanicgardens.org.za.

Text & Image © Sarah Ramnath
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Up-Skilling During 
a Recession

W
hen times are tough, 
training often takes 
a hit – particularly 
when it comes to the 
development of senior 
executives. But lessons 

from the 2008 economic downturn indicate 
this may not be the best path towards long-
term resilience.

Patterns from the previous global economic 
downturn suggest that while senior executives 
may instinctively focus on survival during a 
recession, taking time out to up-skill may hold 
the key to long-term success for organisations.  

A number of resilient businesses during the 
2008-’09 global recession opted to invest not 
only in training overall, but particularly in the 
strategic capabilities of their senior executives. 
This ensured that a pared-down approach to 
management did not come at the expense of 
much-needed soft skills. 

Moreover, a balanced set of strategic 
skills also helps businesses survive the often 
unexpected challenges of post-recession 
recovery, consultants say. 

With South Africa facing another recession, 
businesses are under increased pressure 
to stretch resources – but belts should be 
tightened in the right places. 

“Many executives develop a preference 
over time for either technical or relationship 
skills. During challenging economic times, 
however, both of these are required,” says Paul 
Maughan, course convenor of the Executive 
Development Programme short course at 
the UCT Graduate School of Business (GSB). 
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Text: Kumeshnee West, Director of 
Executive Education at the UCT Graduate 
School of Business
Image © iStockphoto.com

In tough economic times, he says the issues 
that most concern senior executives should 
go beyond facilitating disruption or gaining a 
competitive edge. 

The key is in ensuring long-term 
resilience, through both hard skills – like 
finance, innovation, and marketing – and 
softer skills – like talent management, 
client relationships, negotiation, executive 
wellness, and self-leadership. 

But, how do you grow in uncertain times? 
Maughan believes that this question should 
motivate senior executives to focus on 
developing strategic capabilities that can 
withstand unpredictable environments, or 
facilitate innovation when resources are 
limited or during times of change. “When 
change is getting faster, your solutions need 
to get faster,” he says. “Your competitors 
could come from anywhere, and you need to 
have a whole new way of dealing with that.” 

Recession Depression
Gill Corkindale, leadership coach and 

columnist for the Harvard Business Review, 
agrees that balance is crucial. “A common 
response when I ask executives about their 
leadership or management style is: ‘I just 
focus on tasks and results.’ Or, ‘I’m a people 
person.’ It can take a while to convince them 
that to be really successful, executives have 
to master both sides of the equation.”

Corkindale notes that a financial crisis 
often sparks a pared-down approach at the 
expense of best practice. The development 
of senior executives is often abandoned. 
“Command-and-control leaders are back 
in fashion and companies appear to be 
condoning it.” According to Corkindale, there 
is increasing evidence that the recession 
caused some leaders to abandon solid 
management strategy at the time when 
it was most needed, and the toughest 
decisions had to be made.

Lessons from 2008
However, a number of resilient businesses 

opted to continue investing in executive 
development, including at senior level, during 
the 2008-’09 downturn. Some believe this 

helped them to survive, and some even  
to thrive. 

In 2009, Aston Business School in 
Birmingham in the United Kingdom 
experienced a 50% increase in applications. 
CNN reported in the same year that some 
United States schools had experienced a 
drop in their larger generalised programmes, 
but that many corporates had still opted for 
customised programmes. An earlier report 
from The Guardian cited further cases of 
growth where executives had recognised 
the need for “specialist skills” in order to  
build resilience.

United States organisation, Advocate 
Health Care, did just that. “We didn’t say, 
‘Let’s abandon everything.’ We tried to look 
at how these sessions were being delivered 
and see if we could do them in a more cost-
effective way,” Melissa O’Neill, Advocate’s 
director of leadership planning and selection, 
told Unicon, a global consortium of business 
school-based organisations, at the time. 
O’Neill believes this was critical to the 
business’ success.

“When the recession hit, we were all asked 
how we could manage costs and increase 
revenues,” said a representative of U.S. Cellular. 
“We never looked to cut back on training.” The 
company believed there were better ways to 
become more efficient.

A similar trend was observed in a survey 
of 1,500 companies by the publication 
Chief Learning Officer where the majority 
of companies either retained the same 
investment in training their executives, or 
increased their expenditure. 

Dealing with Itchy Feet
The previous global economic downturn 

didn’t just teach businesses about the 
challenges of a recession, it also held  
key lessons about the challenges following  
a recession. 

For long-term resilience, believes human 
resources writer Darshanie Mahadeo, it 
is particularly important to look beyond 
immediate survival and keep staff morale 
and engagement high during and after 

periods when resources such as time, 
money, and people may be cut. 

“While core technical ability is no less 
vital to strong and effective leadership, 
softer skills – built around engagement, 
values and ethics, sustainability, and a 
more inclusive approach to business – 
have become just as important,” adds 
Alison Coleman in Director magazine. 

Forbes discussed the “résumé tsunami” 
that typically begins flowing from 
organisations once economies stabilise. 
“It seems hard to imagine a time when 
one of the biggest problems facing senior 
executives will be retaining and replacing 
key talent. But the résumé tsunami is 
already building,” it reported, citing a 
Deloitte survey of over 300 respondents. 
When economies improve, organisations 
often face a mass exodus. One safeguard 
against this is outstanding leadership, with 
an all-round skillset, the feature argued. 

Maughan believes that in addition to 
understanding the theories of sound 
leadership strategy, it’s also crucial for 
senior executives to support each other. 
According to him, receiving advice from 
practitioners who have successfully walked 
similar paths, as they navigate the tough 
decisions during and after a recession, 
can help executives bounce ideas off each 
other and continue to grow. 

For more information on the Executive 
Development Programme at UCT, please visit 
www.gsb.uct.ac.za/edp-overview.



CLASSIC & CONTEMPORARY FRENCH FUSION

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

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

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

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

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

Bookings are essential, and can be made online at www.lecoinfrancais.co.za 

C: 074 126 0022     |    E: reservations@lecoinfrancais.co.za    |    A: 17 Huguenot Rd, Franschhoek, 7690
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Safari Adventure
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A 
safari to view gorillas in 
central Africa is one of 
those journeys that the 
adventurous and curious 
traveller simply has to 
complete in their lifetime. 

Typically, many think of Rwanda and Uganda 
as the bastions of these primate-viewing 
safaris. While both countries are wonderful 
choices, there is a “new” kid on the block  
fast becoming a sought after gorilla 
trekking and wildlife safari destination: the 
Democratic Republic of Congo (DRC).  

The word “Congo” conjures up images 
of misty green swathes of rainforest. In 
these forests are elusive animals rarely 
seen by humans, gaudy birds more often 
heard than actually seen, and much else, 
from giant earthworms to bush vipers and 
exquisite flowers. The trees reach to the 
skies and the lakes plumb the depths of the 
earth. Add to this the people of the Congo 
– friendly and inviting, and their gentle 
welcoming made all the more amazing 
when you consider the trauma that has 
been inflicted on their country. 

The DRC offers travellers a breath of 
fresh air and a new perspective, and it 
offers all of this while you’re hiking up steep 
volcanoes, gliding over enormous lakes, 

and visiting parts of a continent not often 
seen by too many foreigners to spend time 
with the endangered Mountain Gorillas. 
This is exciting and moving Africa at its most 
authentic. The rains which fall much of the 
time add to the ambiance, with the shifting 
clouds and dramatic landscapes making 
for great photographic opportunities and 
unforgettable memories.

Much of the DRC’s conservation 
offerings are not new – the Virunga 
National Park, where one can enjoy some 
exceptional gorilla viewing, is in fact  one of 
Africa’s oldest national parks and home to a 
healthy and growing gorilla population. This 
is of course good news for those wishing to 
come face-to-face with a great ape.

The landlocked DRC, Africa’s second-
largest country, is often unfairly tarred with 
the brush of being unwelcoming, home 
to warlords and insurgents, unstable, and 
unsafe. While this can be true for some 
parts of the country some of the time, the 
eastern edge that is home to the Virunga 
National Park as well as the Kahuzi-Biéga 
National Park tends to escape the drama. 
Both of these national parks have achieved 
the status of UNESCO World Heritage Sites.

Although there are some flights to Goma 
on the northern shore of Lake Kivu in the 

eastern DRC (these flights are usually via 
Addis Ababa or Nairobi), the preferred route 
to access the reserve areas of the DRC is via 
Kigali, Rwanda. One is able to ease into the 
DRC safari programme from the Rwandan 
side of the border with a fascinating visit 
to the Kigali genocide memorial, followed 
by the very manageable three-hour drive 
across rolling Rwandan countryside to the 
border post.

The Gorillas
The Mountain Gorilla in the DRC is one of 

the two subspecies of Eastern Gorilla and 
can be found in the Virunga National Park. 
The other subspecies, formerly known 
as the Eastern Lowland Gorilla but now 
referred to as Grauer’s Gorilla, can be found 
in the Kahuzi-Biéga National Park on the 
south-western bank of Lake Kivu. Trekking 
can be done throughout the year, but dry 
season makes for easier hiking. The rule of 
thumb with gorilla trekking is that you have 
absolutely no guarantee of actually seeing 
the animals. They move in large, densely 
forested areas and their movements can 
be erratic and unpredictable. That said, the 
teams on the ground who are tasked with 
leading the treks and finding the gorillas 
are supremely skilled, and have a wonderful 
knack of finding these majestic animals. 

Nyiragongo volcano, Congo © iStockphoto.com



The success rate of finding habituated 
families is high.

The Volcano of Nyiragongo
No visit to the DRC will be complete 

without at the very least considering 
climbing the volcano of Nyiragongo to 
gaze down on the world’s largest lava lake. 
The climb up Nyiragongo does require a 
decent level of fitness however, as you 
will ascend 1,500 m in a single day. With 
the volcano topping out at 3,500 m above 
sea level, there is a small possibility of 
developing altitude sickness which will 
scupper the climb, so best do go prepared. 
The first half of the walk is however much 
slower, with plenty of stops to allow 
climbers to acclimatise. It is cold at the 
summit, despite staring down at the lava 
which has melted at 1,200 degrees Celsius. 
Your mountain chef will make delicious hot 
soups and warm curries to keep you fuelled 
while you are on top of the world. Morning 
views to Mount Mikeno and Karisimbi  
are spectacular.

Accommodation 
While both Uganda and Rwanda have 

been welcoming tourists for much longer, 
the DRC is fast catching up to its neighbours 
when it comes to accommodation offerings 
in the reserves and surrounding towns. The 

accommodation offerings are by no means 
five-star, but there are comfortable, clean, 
and well managed options that will ensure a 
relaxing and pleasant stay in the wilderness.

More Reasons to Visit the DRC
Gorilla permits are affordable here. All 

visitors are obliged to purchase a permit 
for the one-hour session with the gorillas. 
At time of writing this article, these permits 
cost $1,500 per person in Rwanda and $600 
in Uganda (seasonal rate), while the DRC 
permit is the most cost-effective at $400 
per person. This adds further attraction to 
the option of a gorilla safari in the DRC. 

The DRC offers the ability to have a 
wonderful lake experience on the mystical 
and sometimes tempestuous Lake 
Kivu, and includes the option of climbing 
Nyiragongo volcano. All this can be 
achieved in a fairly short itinerary – as few 
as three to six days.

Although the roads in the DRC aren’t 
fantastic, the distances covered from the 
cities to the parks are relatively short – one 
hour from Bukavu to Kahuzi-Biéga National 
Park, and two hours from Goma to Virunga 
National Park.

The locally-brewed Primus beer goes 
down exceptionally well after a strenuous 
walk in the forest. 

For more on the ultimate in adventure 
safari and to experience an animal 
interaction second to none, get in touch 
with the team from Mammoth Safaris who 
regularly guide trips to this part of the world. 
Their expertise and experience ensures 
that trips here become unforgettable, life-
altering experiences.

For more information, please visit 
mammothsafaris.com.

Text: Gareth Hardres-Williams 
Images © Alastair Kilpin | Mammoth Safaris 
& iStockphoto.com

BRITISH AIRWAYS ROUTE INFO
British Airways (operated by Comair) 
services the following local and regional 
destinations: Johannesburg, Durban, 
Cape Town, Port Elizabeth, Windhoek, 
Livingstone, Victoria Falls, Harare and 
Mauritius. Globally, British Airways flies to 
almost 1,000 destinations in 150 countries 
with its partner airlines. To book your flight, 

please call +27 11 921 0222.
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Turning Food Passion 
Into Business

F
ounded by celebrity chef, Jamie 

Oliver, and his Italian mentor, Chef 

Gennaro Contaldo, in 2008, Jamie’s 

Italian is a resoundingly successful 

international restaurant franchise 

with over 60 eateries worldwide.

The excitement was nearly tangible when 

it was announced that a Jamie’s Italian would 

reach the shores of South Africa. Brought to us 

by a group of passionate individuals who have 

a flare for developing the restaurant industry, 

Jamie’s Italian opened its doors in Melrose 

North, Johannesburg, and has been delighting 

patrons with its Italian flavours.

One of the people responsible for this 

excellent culinary addition to the City of Gold 

is CEO and shareholder of Jamie’s Italian 

South Africa, Stephen Gersowsky. 

Gersowsky has over 24 years’ experience 

in the restaurant industry, working as a 

restaurateur as well as a developer and 

motivator for many well-known culinary 

brands. He was the regional operations 

manager for the Panarottis franchise in 

Gauteng in the early days of his career. In 

the following years Gersowsky handled 

between 40 and 50 restaurants as the chief 

operations director for a restaurant group 

based in Johannesburg.   

Seeking a slice of the international pie, 

Gersowsky moved to London to work 

for a contemporary Belgian restaurant 

group. With his input, the group added 

new restaurants to their collection and 

strengthened their brand. 

But, as the saying goes, there is no place 

like home. Gersowsky soon decided to 

relocate to South Africa where he opened 

Zero 932, a high-end, contemporary  

Belgian restaurant similar to what he had 

worked on in the United Kingdom, but with 

added local flavours.

Adding to his long list of culinary 

accomplishments, Gersowsky then started 

a hospitality consulting group with strategic 

alliances in Singapore, Sydney, and Dubai. 

The aim of this undertaking was to develop 

brands from South Africa and Australia in  

the Middle East. At the same time, 

Gersowsky partnered with his brother to  

take over ownership of the La Cuccina 

restaurant in Hout Bay, near Cape Town. 

Family has always played an important 

role in Gersowsky’s career journey. When 

asked who he admires, Gersowsky replies: 

“Mentorship comes in different guises. 

The key thing is to keep learning. I draw 

inspiration, leadership, and mentorship 

from a whole host of people from all 

industries. I look up to people who can grow 

and develop my ability to lead, to inspire, 

and to give purpose to myself and, in turn, 

provide purpose to others. My 10-year-

old is probably more of a role model to me  

than anyone else.”

Never one to turn down a new challenge, 

Gersowsky jumped at the prospect 

of opening and running South Africa’s 

first Jamie’s Italian restaurant. When 

asked about the reason for his decision, 

Gersowsky explains, “Jamie’s Italian is 

more than a restaurant to me. It’s about 

the persona of the brand. It’s about the  

culture and food ethos that encompasses 

this restaurant.

“I love the ideology, integrity, and 

philosophy of Jamie’s Italian. At Jamie’s 

Italian we are able to work with seasonal, 

organic, and free-range produce, smaller 

farmers, trace the origins of products, and 

truly understand the originality of Italian 

cuisine and its flexibility.”

For a delicious meal of international 

acclaim, be sure to visit Jamie’s Italian at 

Melrose Arch in Johannesburg, open from 

Monday to Sunday from 11h30 to 23h00.

For more information, please visit  

www.jamieoliver.com/italian/south-africa.

Text: Kayla Cloete
Images © Jamie’s Italian 
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Rise of 
the Machines
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Artificial intelligence 
has already permeated many sectors 
of society, and there is no stopping 
this technology from completely 

revolutionising the world.



7 0S L O W

N
o longer relegated to the 
realm of science-fiction, 
artificial intelligence (AI) 
has become an accepted 
part of the real world. 

The technology has 
been seen doing a plethora of impressive 
things, from reading lips better than 
experts to playing – and winning – poker 
tournaments against skilled human 
opponents. A rather more far-fetched 
scenario has even been discussed recently: 
Microscopic nanomachines being injected 
into people’s bloodstreams, searching for 
and eradicating disease, and repairing cells 
using AI.

Jeff Dean, a senior fellow at Google 
and the technical genius behind no less 
than five generations of Google’s crawling 
indexing system among numerous other 
technological marvels, believes the idea of 
nanomachines is perfectly plausible. Dean 
is currently working on several AI projects 
together with a team of Google engineers. 
As far as the AI revolution goes, Google is 
among those leading the charge. Indeed, the 
tech giant has big plans for this technology. 

AI has very real and indeed valuable 
applications in the medical field. The 
hope is that machine learning – where 
AI systems learn by themselves, with 
minimal human coaching – might make 
preventative medicine a realistic prospect 
in the developing world, where qualified 
and experienced doctors are in short 
supply. One physician and scientist at 
Google Research, former nano-scientist 
and bioengineer Lily Peng, has developed 
an AI system able to diagnose diabetic 
retinopathy – a big cause of vision loss 
among diabetics. In developing countries, 
where ophthalmologists are particularly few 
and far between, such technology would 
be life-changing. Peng has also researched 
the use of such technology in diagnosing 
breast cancer, where machines studying 
mammographies would be able to highlight 

areas where they suspect cancer, allowing 
doctors to make faster diagnoses and take 
immediate action regarding treatment. 

Machine learning is being used more and 
more, and in wider applications. Consider, 
for example, that Google has used 
machine learning to automatically build 
captions for more than one billion YouTube 
videos – in 10 languages, no less. Or that 
a Japanese baby-food manufacturer is 
testing machine learning to visually inspect 
diced vegetables for discolouration 
or other warning signs. Meanwhile, in 
New Zealand, Victor Anton, a doctoral 
researcher from Victoria University, has 
tried using machine learning to identify 
native bird calls. Another intriguing use of 
machine learning is being done by StoryFit, 
which is using AI to examine movie scripts 
to identify gender bias, predict content 
marketability, improve discovery, and drive 
sales for publishers and studios.

Despite the progress made in the realm 
of machine learning and AI in recent years, 
and the plentiful benefits the tech presents, 
many experts argue that these systems are 
still inferior to humans when it comes to 
tasks such as interacting with the physical 
world and perceiving natural signals.

To be even somewhat intelligent, 
machines need to mimic the ways that 
humans learn and understand – a process 
that begins organically from birth. Much of 
the time, humans learn without supervision 
or outside intervention. For instance, 
babies learn to navigate the world by 
absorbing the abundant information to 
which they’re exposed – data which they 
then process to understand, learning 
continuously along the way. It is a natural 
process for which humans require no 
training – it simply happens. For machines, 
the situation is different. They learn from 
the top down, rather than from the bottom 
up, as humans do.

Igal Raichelgauz, founder of Israeli 
company Cortica, which relies heavily on 

AI technology for autonomous platforms 
as part of its business offering, says that 
AI systems are simply powerful computing 
machines with misleading titles. Their top-
down approach to learning prohibits them 
from doing anything on their own, he says. 
This is because, in top-down approaches, 
the system first undergoes training. Its 
algorithm develops through observing 
vast numbers of labelled data sets, until it 
can successfully extrapolate knowledge 
for itself. Deep-learning machines use 
layered algorithms to process data using 
many levels of abstraction. Raichelgauz 
argues that such a reliance on training 
makes these machines complex, but not 
intelligent. For AI to achieve an equal level 
of intelligence to humans, it must excel in 
the same fundamental tasks that humans 
mastered thousands of years ago, such 
as visual understanding and the ability to 
intelligently navigate the physical world. 
Only once AI has been developed to mimic 
human processes, Raichelgauz says, will we 
perhaps see it surpass human intelligence.

Like it or not, AI is here to stay, and 
its myriad of applications have far more 
potential for good than harm. As for those 
who fear that intelligent machines may rise 
up to destroy their creators, scientists from 
across the world are working on a range of 
philosophical rules and norms. Proposals 
in place call for a safety switch or a “big red 
button” which enables the programmers to 
stop “bad” behaviour. The question at the 
forefront of the debate is: Who determines 
which behaviours are bad, and who gets to 
stop them?

Text: Gary Muir
Image © iStockphoto.com
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N
ick Wilkinson’s career reads 
like a manual on how to make 
it big in Africa. The chartered 
accountant CA(SA) turned 
olive-oil maker converted 
a neglected olive farm on 

the banks of the Breede River between 
Worcester and Robertson in the Western 
Cape into the farm which produces the 
multi-award-winning Rio Largo Olive Oil. 

While studying for his articles on his 
way to becoming a chartered accountant, 
Wilkinson came to the realisation that the 
accounting path wasn’t for him. He stuck 
with it, though – something he is very happy 
about, as the qualification has opened many 
doors. After a year with the Johannesburg 
Stock Exchange (JSE), he realised that he 
wasn’t cut out for that world.     

The leap into corporate agricultural came 
when Wilkinson was appointed financial 
controller of a subsidiary of British Petroleum 
(BP) in Malawi. “This was a stepping stone 
into Africa. When my career reached a ceiling 
at BP, I was parachuted into agri-business for 
Lonrho in Malawi.                        

“My brief was to return ‘tired’ companies 
to profitability and they included tea 
and coffee estates and mixed farming 
operations – dairy, pigs, tobacco, and mixed 
cropping, the whole shooting match. These 
farming businesses were going nowhere, 
so it was a challenge. I became known as a 
trouble-shooter. My next postings were to 
Lonrho Cotton Africa to assist small-scale 
farming and cotton-ginning operations in 
Mozambique, Uganda, and Zambia.”  

Wilkinson explains that his secret for 
turning near bankrupt operations into 
successful concerns is appointing the right 

teams, putting people in the right jobs, and 
having the right plan. He also advises that 
each person should get a reference point for 
how to do their job better, and that the team 
must follow moral principles.

One of Wilkinson’s proudest career 
moments was when he was recruited by the 
Commonwealth Development Company 
to fix the biggest single grain-producing 
estate in Sub-Saharan Africa. “The business 
was technically insolvent, and with a great 
team of displaced Zimbabwean farmers we 
turned it around and sold it off in parts to 
international investors. This was the most 
rewarding challenge of all.” 

After his farming forays in the continent, 
Wilkinson and his family decided to return to 
South Africa, as his daughters were planning 
on attending Stellenbosch University. He and 
his wife decided it was time to buy their own 
farm. And so, Rio Largo Olive Oil was born. 

Rio Largo Olive Oil consistently wins 
local and international awards. “Winning 
Double Gold in the SA Olive Association 
competition came as a big surprise to me – 
and I think, the industry – in our first year, in 
2010. This award signifies an oil of superior 
quality. We have subsequently won top 
honours across the globe in New York, Los 
Angeles, Italy, Dubai, and Japan.

“There was no way I could have competed 
on volume against a huge Spanish olive 
farm. So I decided to forget about chasing 
volumes and retail space and focus on 
quality and service – produce world class 
quality with high health benefits from 
earlier harvesting and lower yields. We 
made a good call installing a new Oliomio 
processing facility, custom designed by 
Giorgio Mori in Italy. This Italian wizard has 

direct access to our work in progress and 
provides expertise.” 

Apart from producing award-winning 
olive oil, Rio Largo Olive Oil mentored 
Zikhona Tefu of o’Live. She produces 
natural beauty products, including soap, 
born out of a need for a product which didn’t 
irritate her child’s eczema. Wilkinson’s wife, 
Brenda, introduced Zikhona to Westgro 
investment agency and supported her 
marketing efforts overseas. Rio Largo Olive 
Oil also assists in marketing Sarah Taylor’s 
Bee Balmy natural balms, as she only uses 
Rio Largo as her base oil in her products. 
The team also supports the Save the Rhino 
campaign with a specific product line. 
Wilkinson has also mentored farm workers 
and taught them computer skills to the 
extent that they are now able to run the 
processing plant unsupervised. 

The Rio Largo Olive Oil success story is an 
inspiration for those who want to make their 
entrepreneurial mark. 

For more information on Rio Largo Olive 
Oil, visit www.riolargo.co.za.

Text: Samantha Barnes 
Images © Rio Largo Olive Oil 

Turning Olives Into 
Liquid Gold 

Nick’s top tips for success   

• There is no substitute for hard work.
•  Entrepreneurs will always have a 

challenge – deal with it.
• Learn from your mistakes.
• Don’t deviate from your moral compass.
• Enjoy what you’re doing.
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I
’m not going to lie, seeing PCA pro 

bodybuilder, Cobus van der Merwe, 

walk up to the table is slightly 

intimidating. Coming from Pretoria, 

I’m used to seeing my fair share of 

robust men, but this is something else. 

He has muscles. And I don’t mean fitness 

magazine muscles, I mean MUSCLES. 

Like Thor, or the Hulk, or any of those 

other superhuman characters you see in 

movies. I bet this guy could deadlift me 10 

times over without breaking a sweat. I’m 

immediately in awe.

“Wow you’re huge!” I blurt out as he 

comes to say hi. Ugh, what kind of an 

inappropriate greeting was that? He must 

think I’m a fool. Great, I think to myself. But 

Cobus just laughs. He must be used to this 

kind of reaction. Thank goodness. 

Ice awkwardly broken, I sit down to have 

a chat with this phenomenal athlete about 

how he does what he does. I ask him what 

it’s like to be a professional bodybuilder – 

there are only three of them in the country 

– and he chats honestly and openly. 

Contrary to popular belief, it’s about far 

more than protein shakes, testosterone 

and hitting the gym. 

In a kind of self-fulfilling prophesy, it’s the 

exact superheroes he is likened to now that 

first inspired his love for the sport. While 

most boys were playing with the characters’ 

toy counterparts and reading about them in 

comics, Cobus was aspiring to be them – and 

not in a play-play kind of way. 

“When I was five or six years old, my dad 

used to buy me these comic books – one 

every week – and instead of going to bed, I 

would stay up late to read them,” he recalls. 

“I got totally lost in them, enthralled by these 

superheroes and their giant muscles, and 

I guess that’s where my obsession with 

strength and bodybuilding started.” But it 

wasn’t until he glimpsed the 1977 Arnold 

Schwarzenegger documentary, Pumping 

Iron, that he realised it was possible. “I never 

imagined that people could look like that in 

real life until I saw Arnold on TV one night. 

I only caught the last 10 minutes of the 

documentary, but I ran to hit record on the 

VHS and I watched those 10 minutes over 

and over and over again.”

As any mother would, Cobus’ mom 

worried about his newfound passion. “She 

kept saying it was bad for me, because in 

those days there was a lot less knowledge 

about the sport, and no industry to speak 

of in South Africa.” But once his family saw 

the dedication and hard work he was putting 

into it, they became his biggest supporters. 

“I never changed,” he explains. “I never 

became this big, scary, aggressive guy that 

most people think of when they think of a 

bodybuilder.” 

He’s right. There is still, to this day, a certain 

connotation to the word – one he’s changed 

Muscles Maketh the 
Man . . . Or Do They?
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quite drastically for me today. Cobus is a 

humble, down-to-earth guy, maybe even a 

little shy, with extensive knowledge on the 

human body and nutrition, and how these 

interact with one another. His approach to 

everything is quite technical, as is evident 

when he explains the amount of time he 

needs to spend doing certain things to 

maintain a particular size, or how to avoid 

going into a catabolic state, or why there is 

such a thing as too much protein and how it 

can damage your kidneys. 

It’s also not just about being big. Cobus 

explains that competing as a pro is more 

about symmetry and definition than bulk. 

“I’ve seen guys that weigh 80 kg beating guys 

that weigh 100 kg because of the way they’ve 

sculpted their bodies,” he explains. “That’s 

what makes the sport so enjoyable for me, 

it’s not just about the weight – bodybuilding 

caters for people of all sizes.” It’s the kind of 

David and Goliath story we all love to hear. 

Well, admittedly, a very buff David. 

He tells me about the explosion of 

bodybuilding in China and India, as well as 

Arab countries like Kuwait – not the typical 

countries that spring to mind for producing 

heavyweight champions. “The average Asian 

competitor is shorter, but as amateurs they 

do very well. And guys in the Middle East are 

fast approaching their American competitors 

because they’re spending a lot of money on 

international pros and experts to come over 

and train them, and share their knowledge.”

Nutrition, as one would expect, is another 

cornerstone of his career, and he explains 

how important it is to know what you’re 

eating. “Most people think bodybuilders 

spend hours in the gym, glug down a shake 

and that’s it. But if you want good results, 

you need to be aware of exactly what you 

put into your body, and when. You can’t eat 

cheap stuff, you’ll see it reflect in your body. 

So when I’m mixing my shakes, for instance, 

I stick to pure whey protein and rather mix in 

my own extras like banana or almond butter.” 

Cobus acknowledges that it’s not cheap to 

maintain this amount of muscle, and says he’s 

extremely grateful to have food sponsors 

who have helped him tremendously. 

As much as I admire his unwavering 

dedication, I can’t help but wonder: Surely 

everybody – even the most disciplined of 

bodybuilders – needs to indulge every now 

and then? It must be exhausting to resist 

temptation at every meal. He laughs at this. 

“Order the milkshake if you want one, I really 

don’t mind,” he says, smiling. “Right, so one 

sparkling water for me,” I tell the waiter, trying 

to appear nonchalant. “And one milkshake to 

go,” I whisper. He laughs in a way that makes 

me feel he can relate. “My biggest indulgence 

is a burger and slap chips, but I could sit at a 

table full of people eating them now and not 

give in because over the years I’ve trained 

myself not to crave these things, or even 

to pay attention to them anymore. I go into 

this state of focus, this zone where it doesn’t 

affect me. And this is where I’d like to take the 

next step in my career.” He’s conquered the 

body and now, his next goal is to conquer the 

mind as a mental, rather than physical, coach. 

Having made history as the first South 

African men’s bodybuilder to take silver in 

the World Championships, Cobus is satisfied 

with scaling back his routine somewhat 

to make time for this new challenge. 

“Successful bodybuilding requires a three-

pronged approach: nutrition, physical health, 

and mental strength. The mental strength 

side of things appeals to me more now as 

I’m getting older. The strain on your body 

becomes greater as you age, and it’s time to 

scale back to remain healthy and pass down 

what I’ve learnt through 20 hard years in the 

business. Your mental strength is essential 

to succeeding in this industry, and I believe 

I can coach the new generation of SA’s 

bodybuilders to success in this way.” 

Do muscles maketh the man? Not entirely, 

but they certainly are impressive. There’s a 

lot more to Cobus van der Merwe than his 

shirt size. Who would’ve thought the big 

guy with the scary-looking veins and eye-

popping muscles could be a humble introvert 

at heart? Turns out those men in the heavy 

weights section aren’t so scary after all – well, 

not all of them anyway.

You can follow Cobus on Instagram –  

@cobusgym, and Facebook – Cobus van 

der Merwe. To book a session with Cobus 

email him at cobusgym@gmail.com, or visit  

www.pcasouthafrica.co.za.

Text: Dominique du Plessis
Image © Albie Bredenhann Photography

3 quick questions

1. Bulking or definition? 
I’m at that point in my career where 

I don’t want to push my body to a place 
where it becomes unhealthy. So for 
me, conditioning is better. I’ve attained 
enough size.

2. Gym pet peeves? 
When people want to have long chats 

in-between a set. I don’t want to spend 
my life at the gym, I want to get in and 
get out. I also can’t explain to someone in 
five minutes how to achieve something 
I’ve worked on for over 20 years. If they’re 
serious, I’ll give them my number and we’ll 
work something out that’s tailored to 
their body – my programme is tailored to 
my body, it won’t work for other people. 

3. Your least favourite stereotype 
about bodybuilding? 

When people look at me and say, “Ja, 
one day when you stop training all that 
muscle is going to turn to fat.” All I can do 
is laugh. And it’s usually some guy with a 
boep saying it. A muscle cell cannot turn 
into a fat cell, that’s basic science. What 
really happens when you stop training is 
that the muscle cells start to shrink. And 
if you’re going to eat crap and not train, 
then your fat cells will increase. 
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Lisbon is the 
New “It” Place

W
ith Portugal hailed 
as the “California of 
Europe” and named 
World’s Best Tourist 
Destination in the 
24th edition of the 

World Travel Awards, the vibrant capital city 
of Lisbon and coastal town of Cascais, just 
20 minutes away from each other on the 
Portuguese Riviera, have become prime 
global hotspots.

And, South African buyers are right 
on trend. Undergoing large scale 
regeneration, Lisbon is proving a magnet 
for buyers as a hard currency investment 
with solid returns and good long-term 
capital appreciation prospects, as well as 
for the opportunities it opens up for the 
freedom to travel abroad.

Says Chris Immelman, MD of Pam 
Golding International: “As an option, 
property investment in the historic city of 
Lisbon in Portugal stacks up increasingly 
well when compared with other popular 

European destinations – both for local and 
international buyers.”

“For South Africans, the benefit of 
being able to acquire a Schengen Visa and 
Portuguese residency is a huge drawcard 
as it creates international opportunities 
for their children, enabling them to study, 
live, and work in a European country. 
There are excellent education facilities 
in Portugal and in Lisbon, including 
international schools and universities – like 
the renowned Nova University where all 
classes are taught in English – as well as 
very good healthcare facilities.”

The Golden Visa scheme offers 
Portuguese residency in return for a 
minimum €500,000 real estate purchase, 
with permanent residency achievable in 
year six and citizenship in year seven.

Adds Immelman: “With prices still 50% 
below cities like London and Paris, we see 
solid rental yields and long term capital 
appreciation continuing. Referred to as the 
‘new Barcelona’ with a nightlife to rival that 

of Berlin, Lisbon has it all: a trendy ambience 
steeped in history and culture, a world-class 
airport, quality accommodation, and a place 
where English is widely spoken.” 

“According to A Place in the Sun, the city 
ranks third on their 10 best places to buy 
abroad in their 2017 index. Portugal is also 
enticing from a tax aspect, with relatively 
low tax rates of about 28% and no wealth or 
inheritance tax or tax on overseas pensions.”

“Investment properties – apartment 
style, which require very little maintenance 
– are easily lettable, particularly as 
businesses both big and small are targeting 
Lisbon, further fuelling a strong rental 
market for well-positioned property.”

For further information contact 
Theresa Fernandez of Pam Golding 
Properties International & Projects 
Division on portugal@pamgolding.co.za  
or +27 21 762 2617.

Text & Image © Pam Golding International
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East Meets 
West

I
ndia, with its beguiling mix of cultures, 

enthralling architecture, and sensuous 

cuisine, is a fascinating nation. It has 

a heritage that spans centuries and 

reveals beautiful intricacies of different 

regions and religions. The story of India 

has richly permeated our very own nation, 

and brought with it historical stimuli that are 

revered and adored. These influences from 

both South Africa and India, that honour the 

strong link between the two nations, can be 

found in one of Cape Town’s most iconic 

inner-city hotels: Taj Cape Town. 

With its long, rich past grounded in spice, 

the prestigious Taj Cape Town invites 

guests to experience history combined with 

luxurious, contemporary elegance, and tells 

a story that links the great nations of India 

and South Africa as far back as the 1400s. In 

1497– a time when pepper was worth more 

than gold – Portuguese explorer, Vasco Da 

Gama, pioneered the lucrative Spice Route 

between Europe and India via the South 

African coastline. This route spurred massive 

growth in the trade of spice and, as a result, 

the world’s superpowers began to battle 

for control of the route. Dangerous oceans 

and stormy seas drove a Dutch ship ashore 

in Bloubergstrand in 1644 which, on their 

return to Holland, prompted the fleet to 

convince the Dutch East India Company to 

set up a refreshment station in the Cape for 

ships en route to the East. Commander Jan 

van Riebeeck ordered the establishment of 
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Text: Julie Graham
Images © Taj Cape Town

a thriving vegetable garden – known today 

as the Company’s Garden in the heart of  

Cape Town. 

Fast-forward almost 300 years to 1932 

and South Africa, with its economy rapidly 

evolving due to the thriving spice route 

and newly discovered diamond and gold 

trade, opened the Reserve Bank on the plot 

opposite the Company’s Garden. Inspired 

and modelled on Florence’s Palazzo Pitti, 

local architect, James Morris, designed the 

building to be a symbol of strength. 

Fast-forward again to 2010, when the 

renowned Taj Hotels Palaces Resorts 

Safaris group, quintessentially Indian in its 

fabric, bought the old Reserve Bank and 

Temple Chambers and invested in lovingly 

restoring the original façade and fittings to 

their former glory. 

And glorious it is. Today, Taj Cape 

Town stands tall amongst its five-star 

counterparts. Entering the Greek-cross-

shaped lobby, one can still behold the original 

barrel-vaulted skylight supported by the 

original marble Portuguese Skyros columns. 

The controversial “Widow Twankey” – a 

poorly sculpted statue of a shepherdess – 

still stands proud, as does the lion heraldry 

on the door, the original chandeliers, and 

even the clock from 1932. The original deep 

vault – once used for valuables like gold and 

diamonds – is now a bar for exclusive events. 

Taj Cape Town captures a unique essence. 

It’s the intoxicating energy and spirit of  

Cape Town, as well as the exoticism and 

opulence of the East, joined together with the 

hospitality philosophy of Atithi Devo Bhava – 

the belief that guests are gods and should be 

revered as such. And revered they are at Taj 

Cape Town. 

A choice of 176 elegant, opulent rooms 

make guests feel like royalty. Each – individually 

decorated, with modern finishes and lavish 

furnishings inspired by a bygone era – features 

state-of-the-art amenities and all the luxuries 

expected from a world-class establishment. 

Panoramic views of the bustling city and iconic 

Table Mountain add the cherry on top of what  

is the ultimate in refined luxury. 

Dining is a serious affair at Taj Cape 

Town. Guests can enjoy a multitude of 

options from relaxed, all-day, multi-cuisine 

dining at Mint, and a decadent afternoon 

tea and scrumptious breakfast buffet in 

the lobby, to cocktails that celebrate the  

stories of spice at The Twankey Bar, and, of 

course, the very best of Indian fine dining 

at the Bombay Brasserie. Celebrating the 

diverse language of spice, Bombay Brasserie 

serves up refined Indian cuisine. Indulge in 

the tasting menu to get a good overview  

of the best dishes on offer. You will be 

transported right to the heart of India 

by dishes like the tandoori broccoli with 

mustard pickle and Alleppey fish, or prawn in 

coconut curry sauce.

No royal treatment would be complete 

without being pampered in a tranquil setting. 

Warm lights welcome guests to Jiva Grande 

Spa, where guests can indulge in treatments 

inspired by age-old Eastern philosophies 

inherently rooted in India’s ancient approach to 

wellness. With a range of signature treatments 

– including the Vishrama, a two-hour massage 

using gentle strokes, a steaming poultice, and 

a mixture of Indian herbs and oils to revitalise 

the mind and body – Taj Jiva Grande Spa 

gently immerses guests in the ancient rituals  

of traditional Indian practices. 

Treat yourself and experience the delights 

of Taj Cape Town. Be transported by the 

wafting notes of cardamom and clove that 

tell bygone stories of the Spice Route, and 

be transported into a whole new world where 

East meets West. 

For more information, please visit 

Tajhotels.com/tajcapetown.
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Small Batch, 
Big Heart

T
rue to their motto – “Crafted 
with pride, poured with 
pleasure” – and bolstered 
by a range of outstanding 
handmade, hand-bottled 
products like Grey Hawk 

Classic Craft Gin, the small-batch 
Qualito Distillery is elevating standards 
of craft distilling, not just in South Africa,  
but worldwide.

Two decades ago, Pierre and Loumarie 
Raubenheimer began pouring their time 
and passion into crafting infused vodkas, 
whiskies, gins, and creating boutique 
cocktails of uncompromising character  
and quality. 

Now in his 40s, Master Distiller Pierre 
Raubenheimer is a graduate of the 
University of Pretoria. In his role as a 
systems specialist at Vodacom, he 
travelled widely and was able to indulge 
his growing passion by sampling the best 
examples of craft distilling wherever he 
found them. In 2005 he started his own 
business in Phalaborwa and his dedication 
to the art of fine distilling was rewarded 
just one year later with the release of the 
distillery’s first fine crafted offerings.

Since 2005, Loumarie and Pierre have 
formed the perfect duet, with Loumarie 
enhancing Pierre’s fine spirits with 
innovative combinations of traditional and 
exceptional modern organics.

Every composition needs a conductor, 
and Assistant Distiller Mary Noboza was 
tailor-made for the role. A hard-working 
mother of four, Mary literally came up from 

the proverbial “shop floor” to her current 
key role. Hold up an empty glass, because 
Mary is currently creating her own brand  
of beer.

In 2013 they introduced Qualito Craft 
Vodka infused with litchi, watermelon, 
and coffee – all enthusiastically received. 
Lovers of fine spirits can also experience 
pure Single Grain Heimer Craft Whisky 
and world-class Grey Hawk Classic Craft 
Gin, which has even the most exacting 
connoisseurs raising their glasses in 
acknowledgment. Splash out on the 
delicious range of innovative Craft Vodka 
Infusions and Icy Cool Route 71 Craft 
Vodka Crush.

Craft distilling is at the heart of the 
Qualito operation. Quite simply, craft 
distilling should be judged by the quality of 
the finished product. The true artisan takes 
time to master skills that will eventually 
make them a master craftsman. Pierre 
puts it this way: “A true craftsperson puts 
a big part of themselves into what they do. 
Time. Learning. Creativity. Passion. If I put 
something special into every bottle, then 
people will get something special out.” 

For more info, visit www.qualito.co.za and 
contact Marika Graves on +27 72 748 5145 
or email info@boomshine.co.za.

Text & Images © Qualito Craft Distillery 
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B
erlin, Germany, is a city brimming 
with possibility. It was named 
the top European market for 
real estate investment by PwC 
and the Urban Land Institute for 
2016, 2017, and most recently 

2018, as it was recognised for investment 
and development prospects as well as rental 
and capital growth. 

Berlin has grown into a magnetic global 
city and now ranks behind only London and 
Paris as Europe’s top city for both tourism 
and education. But have investors looking 
for an up-and-coming opportunity already 
missed the boat, considering the city’s 
growing list of accolades?

Interestingly, Berlin is one of the most 
youthful cities in the world. A booming 
population coupled with a transition 
into digital, technology, and service-
based sectors has resulted in a powerful 
economy and dropping unemployment 
rates. With population growth of 400,000 
expected by 2030, a rising demand has 
created a housing supply deficit of 40%. 
This bodes well for property investors 
looking for a thriving European market in 
which to diversify their portfolio. 

The city is at the heart of the country’s 
reputation for innovation – Berlin has 
outperformed Germany’s GDP growth for 
years. Also, a solid workforce thanks to 
the lowest unemployment rate in 25 years 
contributes to a healthy economy still on 
its way up.

Berlin is a mecca for Millennials as the city 
offers free education and its universities 
and colleges attract more students than 
anywhere else in the country. The prestigious 
Humboldt University of Berlin has produced 
an impressive 29 Nobel laureates. So buy-
to-let investors should take note.   

For those who have completed their 
studies, the positive outlook in Berlin 
continues. The relatively low cost of setting 
up a company, as well as a business-friendly 
ecosystem means that the city is attracting 
more businesses and people every year. 
Crowned the “Best city to launch a start-
up” by the World Economic Forum in 2017, 
a culture of dynamic entrepreneurship is 
helping the city to thrive. And with one new 
start-up founded every 20 hours, job growth 
is seeing optimal figures (at 20% from 2009 
to 2016). 

With all this enticing people to the city, 
Berlin is experiencing a chronic undersupply 
of housing – evident in a vacancy rate of just 
1.2%. In 2015, a total of 10,722 new homes 
were built against an annual demand for 
almost double that, at 20,000.  

As highlighted in the Emerging Trends in 
Real Estate 2017 report, Berlin ranks first 
place in investment and development 
prospects, and also first place in the expected 
increase in amount invested, rents, as well as 
capital values.

IP Global has capitalised on districts 
within Berlin that are believed to offer the 
greatest prospects for investors. The IP 
Global portfolio consists of 11 projects 
with developments in Friedrichshain in 
East Berlin, Neukölln, Charlottenburg, 
Lichtenberg, Köpenick, and Schöneberg. 

Neukölln’s mass transformation has 
occurred so rapidly that even Google Maps 
can’t keep up with its lightening-speed 
progress. Following in the footsteps of other 
gentrified districts, the previously ignored 
southeast district has now been recycled 
into a trendy, distinctive, and sought-after 
area. It is the city’s most trendy destination, 
boasting a variety of modern bars, 
international cosmopolitan restaurants, art 

galleries, and boutiques in addition to having 
the city’s most vibrant nightlife. CBRE, the 
largest commercial real estate services 
and investment firm in the world, reported 
that Neukölln saw Berlin’s second-highest 
top market segment rental growth in 2016 
at 9.6%, against Berlin’s average of 4.6%. 
Meanwhile, for sales, the district saw Berlin’s 
second-highest top market segment capital 
growth in 2016 at 20.3% against Berlin’s 
average of 10.5%. 

Friedrichshain was once an industrial, 
working-class, freestanding borough, badly 
bombed during World War II. Gentrification 
is now underway with restoration happening 
across the district, and arts, culture, fashion, 
and technology industries are thriving 
throughout. Not to mention the lush, green 
oasis that is Volkspark Friedrichshain, the 
district’s large park, which offers easy 
access to nature for its residents. With so 
much going for it, people are taking note of 
Friedrichshain and it is proving increasingly 
popular with buyers and renters alike. Rental 
growth is a key indicator of future capital 
appreciation, and prices are already on the 
rise in Friedrichshain, which last year saw the 
fastest rental growth in Berlin at 11%. 

Berlin is Germany’s centre of government, 
media, science, technology, and culture. The 
city has also managed to keep its unique 
history and urban identity, while forging 
forward as a global capital. Overwhelmingly 
positive indications mean we foresee this 
youthful city’s growth continuing into the 
future, and for investors, now is the time to 
get involved.

Text: Ian Sigmund, Investment Manager at 
IP Global
Images © IP Global

For the Property 
Investment Mogul 
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An Enchanting Journey 
Through Time

Nine Arches Demodara Bridge, Sri Lanka
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Upon his arrival in 
Sri Lanka (previously called Ceylon), 
legendary 13th century explorer, Marco 
Polo, described it as being “the finest 

island of its size in all the world”.
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T
he year 2009 marked the 
end of a bloody civil war 
in Sri Lanka that spanned 
over 25 years. Since the 
guns have been silenced 
and an attempt to restore 

long-term peace to the country has been 
prioritised, a resurgence in Sri Lanka as 
a tourist destination has been massively 
evident. It was named as the best value-
for-money destination for holidays in 
2012, and 2014 saw more than1.5 million  
tourists visiting. 

I had the privilege of exploring this fine 
island, spending three weeks travelling the 
railways from north to south. The exquisite 
Hill Country, some of the most beautiful, 
unspoiled beaches I have ever seen, and 
sprawling tea plantations confirmed that 
going by rail on this island is a good idea. 
Marco Polo certainly wasn’t exaggerating in 
his description of Sri Lanka – it truly is paradise.

The old-fashioned charm of travelling 
by train has always appealed to me. The 
melodic clickety-clack of the rails; the big, 
open windows with the ever-changing 
scenery that is seldom seen via other 
modes of transport; the cheerful vendors 
selling their fares; and the quaint station 
stops along the way. Having heard a little 
about the beauty (and affordability) of the 
railways in Sri Lanka, I decided it was the only 
way to go when traversing this island.

Sri Lanka Railways invokes the kind of 
nostalgia that I find synonymous with trains 
themselves. The railway system, built by the 
British in 1864 to transport tea and coffee 
from the Hill Country to the cities and towns, 
still looks and feels like something straight 
out of the colonial “steam” era. Even the 
trains – diesel locomotives with words like 
Observation Saloon written on the windows, 
teak furniture, and vintage roof fans – take 
you back to the early 1900s. 

I very quickly escaped the hustle and 
bustle of Colombo and made my way up 
north to Kandy, otherwise known as Sri 
Lanka’s holy city, home of the Temple of 
the Tooth, where the molar of the Buddha 
is said to be kept. The country had just won 
the ICC World Twenty20 and the city was 

Tea plantation in Nuwara Eliya district, Sri Lanka

Word Heritage Kandy City and Lake, Sri Lanka
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The ancient construction of Bogoda Wooden Bridge which was built across 
the Gallanda Oya, and linked Badulla and Kandy on an ancient route.

Curious Sri Lankan Monkeys At Yala National Park, Sri Lanka

Halpewatte Tea Factory in Ella, Sri Lanka
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abuzz with excitement. Spirits were high 
and “Ah! Jonty Rhodes!” was a common 
phrase upon hearing my origin. I stayed 
in Kandy and rejoiced with the locals for 
a few days before heading to the station 
and booking my train ticket to Ella, a quiet 
mountain town deep in the Hill Country. It’s 
home to a waterfall, prehistoric caves, and 
fantastic hiking trails.

The station, a short seven-minute 
walk from the city centre, had the same 
colonial charm as I had experienced before, 
enhancing the time-travelling illusion. Soon I 
was absorbed in the lull of the clickety-clack 
and immersed in the old-fashioned charm  
of the diesel locomotive. 

The train ride from Kandy to Ella is 
described by many as one of the most 
scenic train routes in the world. The route 
goes deep into high-altitude tea country – 
Sri Lanka is the fourth biggest tea producer 
in the world behind China, India, and Kenya 
– and the view soon turned from shanty 
towns, to lush, green tea plantations, valleys, 
mountains, waterfalls, forests, and farming 
fields. The diversity of the scenery is truly 
outstanding. The juxtaposition of the Tamil 
tea pickers in their colourful saris amongst 
bright green terraced fields and hills makes 

you feel as though you’re looking at a vibrant, 
three-dimensional oil painting. Apart from 
the odd rusty apricot-coloured station 
stop along the way, these ever-changing 
picturesque montages do not cease for the 
duration of the journey, which lasts between 
six and seven hours.

Each station is a hub of mad activity 
which arouses the senses at every level. 
The sound of hawkers selling their fare at 
every train window fills your ears, and the 
smell of freshly fried poppadums, curry and 
rice, and a variety of “short eats” (or snacks) 
permeate the air. My favourite sample of 
the padkos en route was undoubtedly the 
shrimp vadai (fritter) wrapped in a page of a 
child’s old schoolwork and purchased from a 
vendor through the train window. 

The ascent into the Hill Country is truly 
something special. The forests become 
denser, the tracks more curvy, and the tea 
plantations more regular. On arrival in Ella, the 
nostalgia becomes even more palpable. The 
small mountain town, some 1,000 m above 
sea level and famous for its spectacular 
views, is like something out of a history 
book. The quaint street stalls, vendors, and 
highland roads ensure that one immediately 
makes a plan to stay longer than anticipated.

As we arrived in Ella and the bustle of 
disembarking passengers woke me from 
my dream state, I was filled with nothing but 
gratitude for the opportunity of having been 
able to experience the magic of travelling 
through Sri Lanka by train. I left the train with 
fond memories of the colourful scenery, the 
quaint station stops, the cheerful vendors 
and their delicious fare, and the clickety-
clack of the diesel locomotive.

Text: Julie Graham
Images © Julie Graham | iStockphoto.com

BRITISH AIRWAYS ROUTE INFO
British Airways (operated by Comair) 
services the following local and regional 
destinations: Johannesburg, Durban, 
Cape Town, Port Elizabeth, Windhoek, 
Livingstone, Victoria Falls, Harare and 
Mauritius. Globally, British Airways flies to 
almost 1,000 destinations in 150 countries 
with its partner airlines. To book your flight, 

please call +27 11 921 0222.

Tea plantations in Ella, Sri Lanka



INTRODUCING WIDOW JANE WHISKEY

The Showroom | 17 Auckland Street | Paarden Eiland | Cape Town

www.brandlords.co.za

Not for Sale to Persons Under the Age of 18.

B
R

A
N

D
L

O
R

D
S

In
tr

o
d

u
ci

n
g

 g
lo

b
al

 lu
xu

ry
 b

ra
n

d
s 

to
 A

fr
ic

a

Samson & Surrey FP.indd   2 2018/01/22   12:40 



9 4S L O W

F
ew shoe styles speak of laidback, 
carefree summer days as much 
as the espadrille. Some might 
call it a humble shoe – indeed, 
it was once nothing more but 
“peasant” shoes – but its comfort 

and uncomplicated design have stood the  
test of time, propelling it out of peasantry  
and into the realm of high fashion. In fact,  
when considering that the espadrille’s 
existence was documented as early as 1322, 
it’s safe to say that few items in the world of 
fashion have remained as relevant. 

Espadrille is French, and derives from 
espardenya in Catalan, or esparteña in 
Castilian/Spanish. Espardenya and esparteña 
refer to a type of shoe made with esparto 
– a tough Mediterranean grass used to 
make rope. Indeed, one of the defining 
characteristics of the espadrille is its flexible 
sole, traditionally made of esparto rope. It’s 
traditionally made with a flat sole, but thanks 
to Yves Saint Laurent, espadrilles went high 
and espadrille wedge heels are a common 
sight today. 

Not the product of a single country, these 
beautifully comfortable shoes originated in 
three different regions, notably the Occitania 
region in France, the Pyrenean regions of 
Basque country (France/Spain), as well as 
Catalonia in Spain. In fact, there are shops in 
the Basque Country today that have been 
making espadrilles for over a century.

As mentioned, the fashionable status of the 
humble espadrille is thanks to the legendary 
Yves Saint Laurent. Saint Laurent had a vision 
of creating a high-heeled, wedge-shaped 
espadrille, and it was only after meeting 
Spanish espadrille manufacturer, Castañer, at 
a trade fair in 1970 that this dream became 
a reality. Since then, espadrilles have been a 
regular feature in fashion collections, and were 
again a major trend as recently as 2016. Stella 
McCartney showed embroidered denim sling-
backs in her resort-wear collection, Jimmy 

Choo chose rich embellishments. Alexander 
Wang showed black jute soles, and Christian 
Louboutin showed slip-on espadrilles in exotic 
toile with a jungle design. 

Mixing Spanish tradition with a fashion-
conscious aesthetic, the eponymous 
Espadril studio in Cape Town – founded by 
South African Rizqah Isaacs and Spanish 
Patricia Terre – make classic Mediterranean 
espadrilles with a slight African twist. 

“We like to think of ourselves as 21st 

century artisans,” Isaacs says. “We follow 
the Spanish tradition of making each and 
every pair by hand, with each pair stitched 
according to centuries-old traditional 
methods, before being given ‘local flavour’ 
with interesting designs and beautiful fabrics. 
Even our materials are a happy marriage, as 
we use authentic soles and cotton uppers 
from Spain, while the leather and other 
materials are produced in South Africa. 

Terre continues: “In general, we play with 
different uppers and have, for example, 
several beautiful embroidered styles, as 
well as ones with nautical stripes and others 
with interesting frayed details. We both love 
beautiful things and draw inspiration from a 
very instinctive place. We are very different, 
though, and both of us have strong 
personalities – this shows in our work.”

The designers’ personalities come 
through especially in the Mediterranean 
range that combines the typical natural 
colours associated with espadrilles (Isaacs’ 
influence) with bright, hot colours (Terre’s 
influence). “We pride ourselves on having 
created a line where a woman can come to 
buy a denim pair for herself and leave with a 
beautiful camel pair from the Mediterranean 
collection for her mom, and an orange 
suede slider for her grandmother. Our 
shoes can really be worn by anyone under 
the sun,” Terre says.

Although espadrilles have non-negotiable 
elements – woven jute soles (the cost and 

availability of traditional esparto has seen jute 
take its place in the design) and the shape of the 
uppers – Espadril has a wide range of options, 
from the traditional to more fashion-forward, 
as well as those with an African twist. One 
of their more popular styles, Valenciana, for 
example, features the espadrille’s trademark 
woven rope backs and ankle laces, but also 
has leather laces and backs to give it not only 
an African element, but to allow women to 
wear the normally carefree style away from the 
beach, too.

For their Spring/Summer 2018 collection – 
aptly named “Heat” – the Espadril team has 
come up with something very different to 
anything they’ve done before, using vintage 
denim, orange suede, calfskin, raw silk, and 
Spanish cotton to create a sexy, summery 
range complemented by embroidery and 
Swarovski crystal motifs featuring tigers, fish, 
and a colourful toucan.  

In fact, Isaacs and Terre are so in love 
with the espadrille lifestyle, that they’ve 
also recently established #espadrilGirl. “We 
want to create a community of Espadril 
lovers while sharing images of them in their 
espadrilles. We’re essentially creating a club 
where women can inspire one another by 
showing off how they wear and style their 
espadrilles as a reflection of the Espadril 
lifestyle,” Isaacs explains. “An #espadrilGirl 
can, for example, design her own Valenciana 
espadrilles online by choosing the sole they 
want, picking a colour, and deciding whether 
they’d like them open or closed.”

Today, there’s no need to go all the way 
to Spain for an authentic pair of espadrilles, 
especially when you can simply pop into 
Espadril during your lunch break. 

For more info, visit www.espadril.co.za.

Text: Christo Valentyn
Images © Niquita Bento | Espadril

From Catalonia with Love
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T
he days when a corporate 
position required a man to 
wear a suit have long gone, 
with modern corporates 
even shunning the idea of 
a tie sans jacket. This is not 

necessarily a bad thing, as many sartorially 
savvy men also appreciate the opportunity 
to express their personality through 
clothes. But it often leaves a lot of room for 
interpretation for what is acceptable – or 
passable, at the very least – when it comes 
to work attire. 

Fashion houses have cashed in on the 
trend of relaxed dress codes – as proven by 
simply considering the vast number of denims 
on offer. Where a pair of jeans used to be 
the domain of non-work or manual-labour 
wardrobes, it’s become one of the corporate 
wardrobe’s staples, with many brands offering 
a sleeker, toned down, more stylish version. 
Similarly, shoe brands have cottoned on, and 
men now have as wide a selection of shoe 
styles and colours to choose from as women. 
Ties are considered accessories more than 
ever before, and many men keep one or two 
blazers close by, just in case they do run into a 
situation where one is required. 

In the olden days, the quality and cut of 
his suit, or the shininess of his shoes, was 
what a man was judged upon. Today, the 
way in which a man can make an impression 
is through his choice of shirt. However, the 
shirt is the one piece of clothing that is still 
stuck in fashion purgatory, because so few 
men really know what shirt to wear for what 
occasion. And it’s an important distinction, 
because shirts are generally designed for 
specific types of occasions and, in the 
absence of a suit and tie, can make or break 
a man. First impressions really do matter. 

In some instances, a modern T-shirt worn 
with a blazer is perfectly acceptable, as well 

as a golf shirt. But when it comes to a button-
down shirt with a collar, it’s crucial to get it 
right. If your life is lived in a generally casual 
environment where there is no expectation to 
look professional, you are fortunate – buying 
your shirts will probably be as easy as buying 
socks. But if you do, on occasion, need to 
“dress up” because a situation requires a more 
clean-cut, professional image, you will need to 
rethink your approach, because a dress shirt is 
not just any old shirt. But while there are a lot 
of details to get right, it’s easier than you think 
because only two things really matter: the 
collar and the fit. And it is well worth investing 
in a proper dress shirt, if only one. 

In general, the point collar remains the 
most popular style and is found on 90% of all 
men’s dress shirts. The style has its roots in 
the military uniforms of the late 20th century 
and owes its popularity to the fact that it’s a 
neutral style that works for the majority of 
wearers. The collar is cut so that the points 
are reasonably close together, in some 
instances hiding the top portion of the tie. 

Naturally there are countless variations, 
with each variation designed to complement 
the wearer’s face. As such, the point collar 
is most suited to men with a rounder face 
or a short neck, as the collar’s styling and 
vertical slant has an elongating effect that 
evens out the look of a round face and adds 
definition. If you have a longer neck, or a thin 
or angular face, the point collar would not 
be ideal, as it would probably make you look 
even leaner – rather go for a more swept 
collar to soften the hard edges and balance 
things out. 

If your face is neither excessively round nor 
extraordinarily angular, look for a classic collar 
– similar in concept to the point collar, with 
a medium height that works for just about 
everyone. Also known as the semi-spread, 
it’s not too fashion-forward and not too 

conservative, and it works with every kind of 
suit and every kind of tie.

The shape and size of the collar is, however, 
less important than wearing the right size 
shirt. Know your measurements in inches 
and in centimetres. If you don’t, ask the shop 
assistant to assist you in measuring your 
neck size and arm length. When it comes 
to the collar, use the “one-finger rule”: One 
finger must comfortably fit between the collar 
and your neck. When unbuttoned, the cuffs 
should reach just past your wrists. 

Last, but by no means least, you should 
always buy fitted dress shirts. These shirts 
feature a slightly more tailored design that 
allows it to follow the contours of your body 
more closely. Yes, you may be carrying a 
little extra weight around that you want to 
hide. Yes, you want your shirt to fit a little 
more loosely around your body in order to 
be more comfortable. But keep in mind that 
wearing a shirt that is too big for you doesn’t 
achieve your goal. Billowy folds don’t 
disguise, they only amplify. Fitted shirts 
have the added benefit that the sleeves 
are usually also a little bit narrower, which 
eliminates that billowy look that makes you 
look like you’re wearing a blouse. And no 
man wants to look like he’s wearing a blouse. 

A classic, well-made white dress shirt is 
something every man should have in his 
wardrobe. Experiment with other colours, 
depending on your mood and personality, 
and don’t forget that it’s the detail that often 
makes a shirt stand out, whether it’s a fine 
pattern, or a textured or woven fabric. Wear 
it with jeans and a blazer, and you’ll cut a sleek 
and professional image that’s utterly timeless 
and bound to make a lasting impression. 

Text: Christo Valentyn
Image © iStockphoto.com

The Shirt Makes the Man
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Must
Read

L
ondon is the first city of 
humiliation: London does it 
better than anywhere else.  I 
should know, its latest victim.  
First my divorce – you would 
think, what with war in Korea 

and the death of King George, that The 
Times would have more newsworthy events 
to report than my decree absolute from my 
wife of eighteen months.  ‘Novelist Yves Hill 
divorces, confesses to adultery.’  Of course 
I confessed – only to spare myself the 
further wounds, the death by a thousand 
cuts, of admitting to Felicity’s adultery with 
that zero, that nul, that parvenu nonentity 
Gerland Laing-Turner. 

Yet after the humiliation of the divorce 
came the further humiliation of the 
publication of my fourth novel, Oblong 
(Dunn & O’Leary, IOS 6d) and the sudden, 
brutal auto-da-fe of my long-nurtured 
reputation.  Does it seem crass to admit 
that I felt this last humiliation more keenly 
than the first?  I am still an artist, after all: I 
have stopped being a husband.  The pain I 
felt, the physical pain in my belly, as I read 

review after hostile, bile-charged review 
(why do they hate me so, these strangers?) 
still lingers.  What is an artist to do in this 
ghastly situation?  Why, go to Paris, city 
of artists, city of Degas, Proust, Larbaud, 
Jean-Paul and Simone.  I took the boat train 
that night, played records in my solitary 
compartment, dreaming of Paris and the 
Paris-cure.  But the city was slow to work its 
magic, this time. First, there was the flaccid 
and embarrassing session in the maison de 
tolerance, followed by a melancholy meal 
and far too much drink.  Crapulous, angry 
with myself the next morning, I sat in the 
Café de Flore contemplating a spitting 
glass of mineral water (liver salts fizzing 
within) and wondering about about my life.  
Why do they call that potent liqueur eau 
de vie? Eau de mort is more apt.  Why are 
paid women so understanding of a man’s 
temporary physical inadequacies?  (Answer: 
relief.)  What was I to do?  What was Yves 
‘Humiliated’ Hill to do with his miserable life? 
Halfway through my fourth decade and all 
was ashes around me.  Felicity and Gerald 
– good God – to be cuckolded by Gerald 

Laing-Turner… How had The Times reviewer 
described Oblong?  ‘A turbid, horizonless sea 
of utter tedium.’  And what had possessed 
George to give the book to Raleigh 
Maltravers, of all people? Somehow, one of 
Maltravers’ sentences came unbidden to 
my mind: ‘A talent so nugatory it casts not 
the faintest shadow.’ ‘Casts not’? ‘Casts 
not’ – what middle-class pretension.  How 
could George let that go by?

I looked around the Flore and signaled 
for the waiter: time for some hair of the 
dog – a Fernet or a Dubonnet, I thought.  
Early June in Paris and the place seemed 
full of English tourists. What a loud harsh 
unpleasant tongue we have.  And they 
were all reading English newspapers and 
magazines, no doubt containing further 
humiliating notices of my failed marriage 
and failed novel.  I knew at once what I had 
to do: I had to work.  I had to get out of Paris 
immediately and write something, anything. 

Extracted from:  

The Dreams of  
Bethany Mellmoth 

By William Boyd

Published by: 

Penguin Random House

Available for the 

recommended price of R290 

at all leading bookstores.  

© William Boyd 2017
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