Sunday Times

Q&A

Neil Pendock spoke
to De Wet Lategan
at Bergsig, one of
the hottest wine
producers in the

i Breedekloof region

Take a chance
on Touriga

Q Your Tourvkga Naclonal 1= one of the
undiseovered gems of SA wine.
Provious vintages were exporied, I3 SA
now ready for Touriga?

A Althoogh Pve alwavs been hesliant in
expoanding our vange, T juet eouldn®
ignore the cultivar any more, The Touriega
Paional regulandy oulperforms many of
s more talle conipetition in my early
season barrel tastings, Robert Joseph's
rernarks in John Flatter "4 also
fwenced me s puliing In mere care
with this vinevard and wine, We only
have one block of Touriga Nactonal and
priuction [ Hmited

q!}nes EBrecdeklool get lis falr share
of coveruge lrom industry bodies such
as WOEA, the exporiers” assoclation?

A no, lke all the others we alao want
wore, but 1 appreciage thelr job s (o keep
en'Cry ey happey whiles showing S40s hest
b the world,

u. YValue for money s obvionsly one
advoninge Brecdeklool bas over olher
appellations. Are fhere any others?

A We were lucky to be spared (he aften
mteh-chesired nvestnents in our region.
Thiz now means we are free Troom honsing
developmients, golf courses, factorfes
rowds, cars. ete. Breedekloof also es in a
catchment area with no agricultural or
other developments above us
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RESTAURANT REVIEW

No pies on this

Leaving their restaurant in Sydney, a
partner team have opened a fine little
bistro on the Mother City's Foreshore

usiralian cuisine has

come 4 long way from

the davse of he pie

MNoater: u meat pie lib-
erally dovsed in fomato sauce
flocting im & thick green pea
sopp. Aussie palates have moved
on and  pan-rossted  seallops
gerved on marinated pig chceks
are now much more cummmoen
Fare,

After 10 years Down Under,
husbhand-and-wife team Cyvriitb
van der Merwe and Lavrent Des-
fandes Bave washed up on Cape
Town's trendy Fareshore at Blz-
ol Blstbeo mear bwo Mother City
Tandmarks that strike tervor g
the fatty henrt of a gourmer: ap-
posite e Virgin Active Gym and
round the corner Mrom the Re-

{eclver of Revene

BB 15 a pes oul of (he brugalls
pod of Indusirlal architecture:
prigmentbad concrele-seresd
floors that are coolly refreshing
fo summer foet, steamed lobster
pink in plasiic Croc sandals. En-
france i= through a steel roller-
shutter garage door and the ex-
pozed  alurnbshom
air-conditioning
duets supply cool air
with a mind Pompl-

The farmed
pork plate is a

voted Best Mew South Wales Re-
ghonal Restarant by the Sydney
Morning Heralil,  Avpiving In
South Afrlea earfler this vear to
gel married in the bush (Cyrillia
halls from Pretoriad, they decld-
ed to stay on, which hod thelr
friends questioning their sanity
and supplying a restaurant name
for them: Bizerea

The meny I3 small, focused on
fresh ngredients with am annafs-
takable Aussie sensibility. Try
thee tarte fne with wirof, conflt
tomats plus Gorgonzola  with
bectroot zorbet, or the raw Nor-
weghan sabmon with goats’ milk
cheese, sty ginger and dolalore
dressing. The
Farmied pork plate iz
a “meatanarian” de-
light of feet and

dop Centre fsson, "IMmeatanarian”  cheeks, with Babe
reinforesd by ghant 2 gomreed from a farm
fish-on-a-stick delight of feet on the west coast
scuipiires  made that alss  supplies
from enat kangers in and cheeks thie giant free-range
sehool-of-Zimbabwe chickens served

slrevl-howker sivle, inihe piozza
autskde, Something by French
seulptor Henrd Gawdier-Brzeska
would huve heen even better.

Coyvrdllia and Laurent met hn his
native France and spent their
firzt five vears runiing z bistro
o Bydney's  trendy  Vietoria
Street by day and pariving up a
slorin Ty night, When Armoaad,
the first of ihelr two children, ar-
vivesd, thev shiftad down o gear
and monid oul o the roal Blue
Mountainsg — to Collits” Inn, a
two-nncd-a-nalf four drive west of
Svdney.

Liated “two hat=™ by the Auszsle
fet] press, thelr restawmant was

with spicy Boudin Mane and po-
lenta,

Sivle iz Bordeaux  meels
Movny Ponids with dehalode jam,
tomate  coulls  and  celeriac
purdes gatore. With ingredicnts
20 exotie, the menn sounds iike it
is wrillen in wine-gpeak and al-
thomgh green peprer was nod on
Uiz et when I does turn g
het they call i capsicum. Tha
Cramny Smith Apple Serbet with
Calvados (B38) iz not 1o he
missed.

Prices are reasonahle —
around BEd for o moadn course
with coffee g particnlar bargain
At 1o enp (add B for 2o milk)

although it does seem berserk to
Py an exira B2 for decalfelnated
oniliaee,

The eclectle wine list Iz a 50:50
Plend of 5A amd Franee with
Jean Hugel's Gentil spicy whike
blend from Alsswe a gilt ol RS
per glass. Didier Daguencanrs
briiant Powilly Fumg at B35 is
oinly B2 mere that Peter Fin-
lgyson’s Mission Vale Chardon-
nay. although 1 think we may
Bave drunk the last bottle, Bui
then | was af lunch with an SA
wine marketer amd vou have fo

UP FROM DOWM: Cyrilla van
dar Merwj in Bizerca's kitchen

keep abrepst of (he competliion,
don't you’ know, = Nefl Pen-
digcic

@ Blzerea  Blstro, Jelly Sirest,
Cope Town Foreshore, tel: 021-
150000, Open Mondays to Fri-
dave, lunch 1Z2pm o 3pm,
Mondays to Safurdays, dinner

B b0 10p,




