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Jiirgen Schneider

Cooking is Jurgen’ life. He has been cooking
since he was 11 years old and started his
professional career when he was only 15.

In Germany, Chef Jiirgen, held a Michelin star

for over 18 years before moving to the Cape.

Jurgen brings his 50 years as a celebrated chef
along with his 50 years of a crazy passion for
foraging to the Cape Floral Kitchen. Here
his love of foraging embraces the plants of
the Floral Kingdom and he uses over 30
different indigenous plants in his cuisine.
His dishes combine these wild plants with
locally produced ingredients in a menu that

delights and inspires.

Jurgen is delighted to realise his dream of the

Cape Floral Kitchen in a wonderful surrounding
in the heart of the Cape Floral Kingdom, the
Bella Vista Retreat situated between Stanford

and Gansbaai.




The Cape Floral Kitchen is
located in the heart of the Cape
Floral Kingdom in the Bella
Vista Retreat situated between
Stanford and Gansbaai.

Susanne Schneider

Originally from Frankfurt, Susanne got into the hospitality industry by
chance when a friend of her father offered her a Job at Kempinski in
Frankfurt. Susanne went on to study hospitality, also qualifying as a chef
and achieving a WSET Diploma. She is passionate about wine and has

a weakness for Riesling. Susanne’s greatest love remains the service.

Married to Jurgen, Susanne has worked with him for nearly 45 years and
there is nothing about his cooking that she doesn’t know. She loves the idea
of offering a tailor-made wine list, focused on one producer which has
meant the opportunity to get to really know the wines and match them

perfectly with Jurgen’s dishes.

Schneider’s




The southernmost vineyards
on the African continent,
ancient soils, extreme winds,
a raw landscape, custodians
of nature, terroir-driven wine,
a quest for adventure.

This is the Agulhas Wine Triangle, Wine for Explorers. The Agulhas
Wine Triangle (AWT) was established in 2019 as a non-profit
company to showcase the wines, tourism and natural beauty of the

Agulhas area.

The Agulhas area’s harmony with nature is reflected in the rich
biodiversity of flourishing flora, abundant birdlife, protected
wetlands and great white sharks roaming the ocean. The region

is raw and honest. Within the windswept plains, there is resilience

and serenity.




The people from Agulhas and the surrounding
areas have made a choice to be there; they are

the custodians of both nature and agriculture.

The wind sweeps in from across the ocean and
cools down the region. The maritime climate
and cool ocean winds result in lower yields
and gradual ripening of the grapes which
means that the wines from the AWT show
a very distinctive common theme of elegance,

with concentrated flavour and depth.

The AWT members represent the region’s
favourite wineries: Black Oystercatcher
Wines, Ghost Corner, Land’s End, Strandveld
Vineyards, The Giant Periwinkle and Trizanne
Signature Wines from the Elim wine ward;
Sijnn Wines from Malgas;Olivedale Private
Vineyards from Swellendam; Lomond from
Cape Agulhas; The Berrio, Bruce Jack
Overberg Highlands, and Skipskop Wines

from Napier.







Bruce Jack Wines reflect a
special moment in time where
experience intersects with
ambition. When you are young,
ambition fires you along like a
rocket. Boundless energy and
naivety seem sufficient to blast
you through any obstacle...

Then you have a few crashes - such is life. But all the lessons learnt
along this journey equip you. At some stage you are meant to run
out of energy - that’s how the body and mind work. With some luck
and to compensate for failing eyesight and dulled synapses, we are

handed the gift of wisdom.

And somewhere between careering early careers and the calmness
of wisdom, there’s a magic moment when ambition and experience

intersect — that’s the place where Bruce Jack Wines are born.

We are able to craft wines of complexity, character, balance, intrigue,
yumminess and nuance through careful blending of small parcels of

excellence from high-altitude, dry-grown, cool climate vineyards.
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While usually extremely expensive, these small parcels
add an extra dimension when blended in just the right
way - this is where the winemaker’s art comes into the

craft of winemaking. Enjoy!

Learn more about how Bruce Jack
Wines are making a difference in
sustainability and social issues.

OCEAN REGENERATION

SOCIAL UPLIFTMENT

CARBON NEUTRAL




BEER AND CIDER GLS

BTL

BRUCE JACK “SALUTE TO THE SUN” AFRICAN IPA
Made with 100% South African ingredients, including traditional
Sorghum. Dry hopped with Outeniqua hops

CLUVER & JACK SINGLE ESTATE CIDER
100% natural juice dry cider from De Rust farm in Elgin

SHERRY

R 40.00

R 40.00

VLOERMOER AMONTILLADO EN RAMA R 125.00
Made from Champagne-clone Chardonnay, initially in a Fino

style with flor yeast, and then allowed to mature in barrel for

17 years, before bottling in 2017 for a further two years bottle

aging. Released in 2019.

SPARKLING AND CAP CLASSIQUE

R 470.00

BRUCE JACK LIFESTYLE BUMBLE BEE MOSCATO
Off-dry, carbonated wine from the Muscat d’Alexandrie grape - a fun,
unpretentious aperitif wine that’s also great to use in cocktails.

BRUCE JACK OVERBERG HIGHLANDS “PENELOPE” ROSE MCC
Champagne-method wine made from the famous Douro Valley grape,
Touriga Franca. Great accompaniment to our Overberg Highland sunsets

AVONDALE ARMILLA BLANC DE BLANC
Made from 100% healthy, organically-grown Chardonnay grapes

VILLIERA TRADITION BRUT R 125.00
30% Pinot Noir & 70% Chardonnay

ROSE WINES

R 200.00

R 1200.00

R 750.00

R 400.00

BRUCE JACK LIFESTYLE SAUVIGNON BLUSH R 60.00
97% ripe, tropical Sauvignon Blanc and 3% raspberry-like Shiraz

BRUCE JACK OVERBERG HIGHLANDS “YEAR OF THE ROOSTER” ROSE
Cabernet Sauvignon & Merlot Rose

R 150.00

R 200.00



WHITE WINES GLS BTL
FRESH & ZESTY

BRUCE JACK LIFESTYLE CHENIN BLANC R 60.00 R 150.00
Peaches & cream with a kiss of vanilla

BRUCE JACK LIFESTYLE PINOT GRIS R 150.00
Crisp & Floral with gentle acidity

BRUCE JACK LIFESTYLE SAUVIGNON BLANC R 60.00 R 150.00
Gooseberry & apple pie with a twist of lime

SERIOUS SAUVIGNONS

THE BERRIO SAUVIGNON BLANC R 350.00
100% Elim

BLACK OYSTERCATCHER SAUVIGNON BLANC R 350.00
100% Elim

BRUCE JACK RESERVE SAUVIGNON BLANC R 250.00
60% Darling and 40% Elim

SKIN - FERMENTED

GHOST IN THE MACHINE CHENIN BLANC R 400.00
Skin contact chenin blanc

GHOST IN THE MACHINE SAUVIGNON BLANC R 300.00
From Elim with hints of minerality and salinity with litchi on the nose.

DASCHBOSCH SKIN CONTACT R 450.00
Chenin Blanc & Hanepoot from the Breedekloof Valley

FLEET-FOOTED (MEDIUM-BODIED)

GHOST IN THE MACHINE CHARDONNAY R 300.00
100% Overberg

SIJNN WHITE R 700.00
Captures the cooler dry area of Malgas

BONFIRE HILL RUSTIC WHITE BLEND R 170.00
76% Chenin Blanc, 12% Roussanne, 9% Grenache Blanc & 3% Viognier

BRUCE JACK RESERVE CHARDONNAY R 250.00

Intriguing and complex from the Breedekloof Valley



GLS BTL
RICH, BOLD AND CHARACTERFUL
MARY LE BOW VIOGNIER R 370.00
Ashton Mountains
BRUCE JACK HERITAGE “HARD DAY” CHARDONNAY R 500.00
100% Elgin
BRUCE JACK HERITAGE “BOER MAAK ‘N PLAN” R 500.00
Old vine Chenin Blanc from the Breedekloof Valley
CRUNCHY & PERKY
BRUCE JACK LIFESTYLE “DAILY BREW” PINOTAGE R 150.00
Freshly brewed coffee with hints of chocolate
BRUCE JACK LIFESTYLE SHIRAZ R 60.00 R 150.00
Ripe plummy fruit with a grind of pepper
BRUCE JACK LIFESTYLE MERLOT R 150.00
Notes of ripe raspberries and chocolate with a swirl of vanilla.
BRUCE JACK OVERBERG HIGHLANDS “OVER THE MOON” R 250.00
Ancient-technique red blend
BONFIRE HILL RUSTIC RED BLEND R 170.00
48% Shiraz, 26% Grenache Noir, 11% Mourvedre & 15% Cinsault
BRUCE JACK LIFESTYLE CHILE CARMENERE R 250.00
Rapel Valley - Chile
SILKY & BROODING
BRUCE JACK HERITAGE “HEARTBREAK GRAPE” PINOT NOIR R 750.00
Three vineyards, one in Hemel-en-Aarde, one in Elim and one on the
Jack family Estate in the Overberg Highlands
BRUCE JACK “THERE ARE STILL MYSTERIES” PINOT NOIR R 1200.00
From Bruce Jack Overberg Highlands Estate, single Vineyard
GHOST IN THE MACHINE MALBEC VIOGNIER R 300.00

Limited stock, please ask waiter if this wine is available



GLS BTL
BRUCE JACK LIFESTYLE PINOTAGE MALBEC R 60.00 R 150.00
70% Pinotage & 30% Malbec
BRUCE JACK LIFESTYLE CABERNET SAUVIGNON R 150.00
Mint chocolate crunch with a twirl of blueberry
BOLD & TEXTURED
BRUCE JACK HERITAGE “HOME TRUTH” CABERNET SAUVIGNON R 500.00
Last Cabernet vintage from Elim
BRUCE JACK OVERBERG HIGHLANDS “MOVEABLE FEAST” RED BLEND R 400.00
Single Estate Wine, mostly Shiraz and Malbec from the Overberg Highlands
BRUCE JACK RESERVE PINOTAGE R 250.00
100% Breedekloof Mountain vineyards
CONCENTRATED & SMOOTH
BRUCE JACK HERITAGE “CLEAN SLATE” SINGLE VINEYARD SHIRAZ R 1200.00
From Bruce Jack Overberg Highlands Estate
GHOST IN THE MACHINE CABERNET FRANC R 450.00
Wildepaardekloof - Ashton Hills
MARY LE BOW RED BLEND R 600.00
Ashton Hills blend of Cabernet Sauvignon, Merlot, Cabernet Franc and Malbec
DASCBOSCH HANEPOOT R 125.00 R 650.00
Wildepaardekloof - Ashton and Siberia, Hemel-en-Aarde
MURATIE “BEN PRINS” CAPE VINTAGE R 125.00 R 650.00

Tinta Barocca, Tinta Roritz, Tinta Francesca and Souzao



ART®
SOUTH
AFRICA

Mandlenkosi Mavengere
The end of the stick
Mixed media on canvas
70x 106 cm
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Contemporary art from South
Africa is exciting, fresh, and
sometimes bold but always
inspiring.

ARTsouthAFRICA represents
some of the most talented
emerging, mid-established
and renowned artists from the
southern tip of Africa.

Our mission is to spark interest in contemporary
art from South Africa. We are also supporting
South African artists by making them accessible

to art lovers around the world




Jaret Loggenberg
Be alady

Oil on canvas
100 x 100 cm

Claude Chandler
Avatar

Acrylic on canvas
150x 100 cm

Richie Madyira

A pic before I go out
Oil on canvas

100 x 100 cm



Sarah Danes Jarrett
12-23

Acrylic on canvas
200x130 cm




Sara Gaqa
Stars II1

Qil on canvas
100 x 100 cm

Moeketsi Moahloli
Motherhood XI

Mixed media on Fabriano
70x 50 cm

Since 2013 we have built a community of artists under the
umbrella of ARTsouthAFRICA, where the personality of the
artist artist’s personality is equally important to us as the

quality of work.

A fruitful relationship is possible only with the same principles

based on trust, equality, and loyalty. For us, all represented

artists are not just business partners but also friends.

We know all our artists personally and have built long-standing
relationships with them. Some, we assist through challenging

*Front cover art based on a Mike Lorrig photo.
times and, for each and every one, we do our best to build create &P

a sustainable career as an internationally acclaimed artist.

We take care of packaging and logistics worldwide!
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FOLLOW US ON SOCIAL: @SCHNEIDERSKITCHEN OR VISIT US AT WWW.SCHNEIDERS-KITCHEN.COM




