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The Donkey Trail450x250 

An unforgettable four day wilderness experience, through a world heritage site.  A guided hiking journey over the Swartberg and into Die 

Hel (Gamkaskloof).  Accredited guides from the local community accompany hikers and rescued donkeys porter all gear. 
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Message from the chair: 

Mrs Moira Strauss 
 

 

 
 

Dear Readers, 

 

Today, October 17, is the 290
th

 

day of the year in the Gregorian 

calendar.  There are 75 days 

remaining until the end of the 

year, and still so much to do. 

 

On the 26
th

 of October there will 

be a Cansa walk leaving from 

Anna Sophia at 09:00, as a 

fundraiser at R25 per person.  

Please support them.  Perhaps 

people can join together and 

make teams.  Find more details 

later on in the newsletter. 
 

 

Dis ook weer amper Kersfees en 

ons wil baie graag genoeg 

geskenke insamel vir die 

skoendoos projek soos verlede 

jaar.  Onderaan sal jul 'n 

volledige lys vind van items wat 

benodig word om die skoendose 

mee te vul.  Julle kan leë 

skoendose by die Toerisme 

kantoor kom haal, of items of 

kontant skenk om die projek te 

ondersteun.  Enige bydra sal 

waardeer word, daar is baie 

behoeftige kinders in Calitzdorp 

wat nooit geskenke kry nie en 

ons wil graag hul harte blymaak. 

 

 

Geniet hierdie week se uitgawe. 

 

Moira Strauss, Calitzdorp 

Tourism Chair 

Tel:  044 2133 402 
 

 



 

 

News 
Reports of recent events, previously unknown information and things having a specified influence or effect 

 

News items below 

o Barnie du Plessis 

o Calitzdorp Nuwe Toerisme Komitee 

o Kansa Stap 

o Naweek pos beskikbaar by De Krans 

o Handelshuis movie night 

o Mossel Bay Do stuff 

o Calitzdorp – Town of the month 
 

o Barnie du Plessis 
Dear Sandy, du Plessis family and friends 

On behalf of all Calitzdorp Tourism Members, we want to say how sorry we are for your loss.  Barney was such a great person, he will live on in our 

memories forever. 

Dit was altyd 'n ondervinding om met Barney te gesels oor sy jare as lid van ons land se inligtingskorps.  Hy het baie van die ondervinding wat hy 

deur die jare opgedoen het gebruik as sameroeper van die Toerisme kantoor se publisiteitskantoor aan die beginjare van die kantoor. 

Ons sal hom baie mis. 

 

o Calitzdorp Nuwe Toerisme Komitee 
Ons wil graag aan u die nuwe Toerisme komitee voorstel vir 2013-2014 met hul verantwoordelikhede.: 

 

NAAM VERTEENWOORDIG KONTAK NOMMER POSISIE 

    

Moira Strauss Anna Sophia's 044 213 3402 Voorsitter 

Bob Reinecke Vriend van Buro 083 256 0873 Gemeenskaps Polisie Forum 

Munisipale Wykskomitee Verteenwoordiger 

Kelvin Vollenhoven Kannaland Munisipaliteit 023 551 1023 Munisipale Verteenwoordiger 

Erina Meiring Calitzdorp Toerisme kantoor - personeel 044 213 3775 Toerisme Bestuurder & sekretaresse 

Jadé Williams Calitzdorp Toerisme kantoor - personeel 044 213 3775 Toerisme Beampte 

    

Events and Marketing team    

Zelma Kriek Strooi-Kooi 082 576 5855 Kontak persoon – Events & M 

Okkie Calitz Die Rooi Koffiepot 072 130 4737  

Mike Muuren Oude Postkantoor 083 2854 751  

Louis van der Riet De Krans 079 602 2161 Kelder verteenwoordiger 

Margaux Nel Boplaas 082 828 8416 Kelder verteenwoordiger & tesourier 

Hans van Vreden Living Waters & Donkey Trail 044 213 3990  

    

Droom Projek span    

Juanita Beech 365 on St Helena 084 397 8287 Onder-Voorsitter en 

Kontak persoon – Droom Projek 

Tessa Horan Vriend van Buro 072 460 4075  

Cheryl de Villiers Calitzdorp Stasie 081 473 3232  

Stephen Plaatjies Vriend van Buro 078 106 2410 Gemeenskaps verteenwoordiger 

 

o Kansa Stap 
Wanneer:  26 Oktober 2013 

Hoe laat:  09:00 vanaf Anna Sophias 

Koste:  R25 per persoon 

Kontak:  Linda Colyn – 082 827 1150 of Mantza van Reenen – 078 413 9074 of Amelia Pokpas – 072 477 3766 

 

o Naweek pos beskikbaar by De Krans 
Ons het plek vir 4 kandidate wat werk soek op Saterdae en Sondae. 
Vereistes: 
*  Matriek  
*  Moet rekenaarvaardig wees 
*  Bereid wees om op Saterdag en Sondag te werk  
*  Tweetalig 
Kontak:  Helet/Boets (044) 2133 314     Email:  dekrans@mweb.co.za 
 

 

 

 



 

 

o Handelshuis movie night 

 

 

Die Handelshuis invites you to join us for a 
fabulous fun film 

 BLACK CAT WHITE CAT 

  Wednesday the 23rd October 6.30 for 7pm. 
A delicious tagliatelli with smoked salmon & 

fresh dill and a fresh garden salad will be 
served for R45. 

As always refreshments and dessert will be 
available. 

Please RSVP by reply email or sms 071-688 
0926 by Monday 21st October 
 

 
 

Emir Kusturica,  from Sarajevo, is seen as being one of the biggest innovators in European cinema (if also one of the most 

contentious), with gems under his belt including When Father was Away on Business, Time of the Gypsies and the unforgettably 

epic Underground. In his Black Cat White Cat (1998)  Kusturica gave himself the chance to work rapturously out of doors, bringing 

high spirits to his innate fancifulness and earthy humor. This filmmaker takes an "everything plus the kitchen sink" approach to 

telling even the simplest story.  To be sure, Kusturica's one-man war on minimalism has its excesses. He isn't likely ever to be 

accused of knowing where (or when) to stop. But "Black Cat, White Cat" is made with such overriding jubilation that its coarseness is 

mostly liberating. There's not a gold tooth here that isn't lingered on lovingly, and not a pratfall that its characters won't take. Once 

again on top form with a comedy about double dealing amongst gypsy communities, the film is reminiscent of the lighter moments in 

Time of the Gypsies with beautiful comedy scenes and outstanding cinematography. Goran Bregovic provides yet another exemplary 

soundtrack masterpiece with all pervasive Gypsy music which perfectly matches the unfeasibly fast pace and the slapstick humour 

(having perhaps the most memorable‖ escape from a wedding scene‖ in cinema). The humour is rough and roaring, both farcical and 

inventive. The part amateur cast throw themselves into the maelstrom with abandon. It is like nothing else, which is where Kusturica 

prefers to be, creating chaos from chaos, laughing fit to burst. Anarchy rules amongst the earthy, dangerous & wildly passionate, gun-

toting, gypsy bandits, to whom the rule of law is as relevant as a dead horse. These guys scam, cheat, steal and lie as naturally as 

breathing. Their value systems are different: honour the head of the family, marry to order, shoot on sight and don't renege on a deal. 
 

o Mossel Bay Do stuff 
 

YOU ARE INVITED TO JOIN 

THE PRODUCTS OF THE GARDEN ROUTE AND KLEIN KAROO FOR A 

SUNDOWNER TASTE OF WINE, BEER, 

STRAWBERRYS AND MORE 

VENUE:  THE PROTEA HOTEL MOSSEL BAY 

TIME: 18.00 – 20.00 

DATE: 18th OCTOBER 2013 

KINDLY RSVP: TO ALISON at 044- 6912202 or info@visitmosselbay.co.za 

On or before 16 October 2013. 

Cash bar available. Venue and catering sponsored by Protea Hotels 

 

 

 

 

 

 

 
 

 

 

 

 

 

mailto:info@visitmosselbay.co.za


 

 

 

 

 

 

o Calitzdorp – Town of the month 

 

Read this interesting article in the GO MAGAZINE:  Calitzdorp – Town of the month 
Link:  https://www.gomag.co.za/destinations/calitzdorp/ 
 

Six things to do in Calitzdorp 

 

In the Little Karoo town of Calitzdorp, passion and port combine to make it one of the most captivating stops along Route 62. 
WORDS & PICTURES SAM REINDERS 

 

1. Take a scenic drive 

 

 

Set aside an afternoon and drive a 53 km circular route through the aloe-clad foothills of 

the Swartberg. Don’t rush – there’s so much to see along the way. The route starts at Red 

Stone Hills, continues through Kruisrivier and Groenfontein, before looping back to town. 

For the first part of the journey, these scenes are set against hills so red they seem to be on 

fire. At Kruisrivier, which is roughly halfway along your trip, you’ll find photographer 

Roger Young’s studio. His images will introduce you to the people of this valley, and 

don’t be surprised if one of his landscape prints somehow finds its way into your car, 

destined for your lounge wall! 

Roger has a self-catering cottage on his property and he offers photographic workshops in the area, too.  Closer to the farming community of 

Groenfontein, the hills become rounder and greener, and the stillness is broken only by the flap of washing on a line outside a labourer’s cottage.  

Just before you head back into town you’ll turn the corner and be surprised by the Nels River Dam – a popular fishing spot. Call 082 956 7777 

for details about permits etc. 

Contact: Red Stone Hills (accommodation and horse rides) 044 213 3783; Roger Young’s studio in Kruisrivier 084 701 8073 

Directions: Take the R62 towards Oudtshoorn. After about 15 km, turn left towards Kruisrivier. From Kruisrivier, you can either go right 

towards the Swartberg Pass and Prince Albert, or keep straight, driving through Groenfontein back to Calitzdorp. 

2. Taste port 

 
 

 

 

Calitzdorp isn’t called the ―Port Capital of South Africa‖ for nothing; the wine farms here 

have scooped up national and international accolades galore. 

The town is home to three big-name cellars – De Krans, Boplaas and Calitzdorp Wine 

Cellar – plus five boutique offerings: Axe Hill, Peter Bayly Wines, Du’SwaRoo, TTT 

Cellars and Withoek. 

More info: Visit the Calitzdorp tourist office in town for contact details and directions to 

all the wineries. 

Cost: Tastings are generally free; phone ahead if you want to visit one of the smaller 

farms. During harvesting season, most wineries offer cellar tours. Bring cash because 

you’ll want to buy some port to take home! 
 

https://www.gomag.co.za/destinations/calitzdorp/
http://www.calitzdorp.org.za/


 
 
 

3. Splash around at the spa 

 
 

 

The Calitzdorp Spa, halfway between Oudtshoorn and Calitzdorp, has been a long-time 

favourite destination in these parts. The water that bubbles from an underground source 

here is chock-full of iron and magnesium, which gives it great healing properties. 

Come here to de-stress or just to have fun in the sun. The indoor Roman bath, where the 

water is always at least 30° C, is best in winter. There is also an outdoor hot pool, and two 

cold pools, plus a big campsite and chalet accommodation. 

More info: 044 213 3371 

 

4. Appreciate the smaller things in life 

 

 

―Don’t forget to look down when you’re in Calitzdorp,‖ says Alex Fick at his succulent 

nursery just outside town. ―Often, the beauty is below your feet.‖  Calitzdorp has twice 

played host to the International Convention of Succulents, for good reason – the climate, 

soil and rainfall here combine to make it one of the best places in South Africa for 

these plants to flourish.  Jazz up your garden. Visit Alex at his nursery and buy 

some Little Karoo succulents. Call ahead and make an appointment ( 082 416 8494) and 

he will give you directions. 

 

5. Listen to an organ recital 

 

 

Calitzdorp’s Dutch Reformed church, built in 1857, is an impressive building; you can see 

the steeple from just about anywhere in town. Come 6 pm, there’s only one place to be: 

sitting inside the church on a beautifully carved pew, listening to Noel-Jean Creill bring 

the monstrous organ to life. The organ was installed a century ago and I’ve never seen one 

as huge. It has 1 495 pipes!  The couple sitting alongside me are into the fourth week of 

an African holiday and they have tears in their eyes when they leave the church: ―We felt 

we were back home in Europe,‖ they say. ―The music was so beautiful after being in the 

wild for so long!‖  Where? Corner of Voortrekker and Andries Pretorius streets 

More info: 076 212 8631 (Noel-Jean Creill).   

Cost: Free (any donations go towards servicing the organ) 

 

6. Have your pipe and smoke it 

 

 

Ebenhart Botha leans back in his office chair, cups a pipe in his palm and strikes a match 

over the bowl. Clouds of smoke billow towards the roof. Ebenhart has a glut of orders to 

get out before Christmas – pipes bound for postboxes on several continents.  Even if 

you’re not a smoker you’ll appreciate his art. His studio looks a little like 

Santa’s workshop: organised chaos. Pieces of wood (briar, African blackwood, mpingo 

and leadwood) in all shapes and sizes lie among strange-looking tools and piles of 

sawdust.  Ebenhart’s trademark is to inlay small round dots of ivory, usually warthog 

tusk, into his pipes. (The number of dots determines the quality of the specific pipe.) Also, 

unlike any other pipe maker in the world, his pipes have Afrikaans names, like Boerboom, 

Kalbas and Korrelkop.  Where? 13 Voortrekker Road.  More info: Ebenhart Botha 044 

213 3569 

 
 

 
 
 

http://www.calitzdorpspa.co.za/


 
 
 

 

Saterdagoggendmark 
 

Ons versamel plastiekproppies en –deksels. Vir 150 kg se plastiek kan ‘n rolstoel gekoop word. Versamelpunte is by die kerk en die 
Saterdagoggendmark. Ek veronderstel dat die plastiekproppe die swaarste is vir die kleinste volume. Dit is natuurlik wonderlik vir 
die ontvanger van die rolstoel sowel as vir die omgewing. Bestudeer die diagram vir ‘n bietjie aanmoediging. Elke stukkie plastiek 
wat herwin word, help ons in die oorlog om ons planeet te red. 
Saterdag behoort die weer lekker te wees en daar sal sekerlik heerlike eetgoed te krye wees, asook ons gewone vars groente en 
vrugte, eiers, brood, olywe en olie, neute, plante en blomme, versamelstukke, handwerkitems, naaldwerkgoedjies, tuisgemaakte 
roomys, kruie, tee, koffie en tweedehandse klere. 
Mize het die mark verlaat om te fokus op haar restourant wat hierdie week oopmaak. Al haar lekkernye wat ons die afgelope aantal 
maande by die mark kon kry, sal nou by die restourant beskikbaar wees en nog veel meer. Blaine kan ongelukkig nie Saterdag hier 
wees nie. Tannie Johanna bring roomys. Blackie is weer terug om die versamelaars wat haar gemis het,bly te maak.  Sien jou 
Saterdag.  Judy 
 

 
 

 

Calitzdorp Museum 

 
Maak 'n draai by die Calitzdorp Museum 

Dit is heel waarskynlik die laaste geleentheid om 14 van Nico Prins se werke onder een dak te sien. 
5 Skilderye 

5 Houtbeelde 
4 Bronsbeelde 

Nog te sien tot 23 Oktober 2013 
 

 

Brain Teaser of the week 
 

 

What is the missing number? 

2 3 4 15 12 

3 4 5 28 20 

4 5 6 45 30 

5 6 7 66 42 

6 7 8 ?? 56 

 

The solution to this teaser will be in next weeks news letter. 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

The solution to last weeks teaser: 
Answer: 
 
The men are widowers and married each others' daughter. 

 

 

Joke of the week 
 

 

 

 
 



 
 

From the Calitzdorp Art Meander 
www.calitzdorp.net 

Arts and Crafts  

Anny Maddock workshop 2013 (Details still to be confirmed, if interested emaili nfo@calitzdorp.net).   

Leonie Brown Artists Workshop Week April 21-26 April 2014  

 

News  Porto Deli Arte Cafè 

Mizè and Deon van Rooyen will be opening the Porto Deli Arte Cafè in Calitzdorp. The restaurant 

will specialise in Portuguese cuisine, including a bakery.   The restaurant is open to the public from 

Sunday 13th October at 08:00. 

Bookings for dinner can be made by contacting Mizè on 0832742444   

 

Groenfontein Toy Project 

 

Click on the link to see whats happening at the Groenfontein Toy Project. A project for the women of the 

Groenfontein Valley. This a stunning video!   

 

http://www.toyproject.co.za/watch-the-groenfontein-

movie.html?utm_source=GraphicMail&utm_medium=email&utm_term=NewsletterLink&utm_campaign

=GTP+General+Mailer&utm_content= 

 

Events in and around Calitzdorp 

 

Apricot Harvest Festival 
 The annual apricot harvest festival will be taking place in Calitzdorp from 23

rd
  November to 7

th
 December 2013. The Harvest Festival will commence 

with specific activities from 30
th
Novemebr to the 7

th
 December.    

Program of events 

Saturday 30
th

 – Sunday 1
st
 December 

At Boplaas 
Market  

Pairing of apricot themed dishes with port  

Art Exhibition focusing on local artists 

Roosterkoek boerewors rolls and music 

Open for tasting Saturday 0900-1500 and 

Sunday 1000-1400    

Other 
Apricot picking at De Krans(Saturday only 

0800-1600)  

Apricot picking at Withoek (Sunday 0800-

1600)  

Jam making workshop at Strooikooi 

Port tasting at all cellars 

Orchard drive starting and ending at De Krans 

(Morning and afternoon) 

Monday 2
nd

 December – Friday 

6
th

 December  

Orchard drive starting and ending at De Krans  

(Morning and afternoon) 

Apricot picking at De Krans 

Jam making workshop at Strooikooi 

Port tasting at all cellars 

 

Saturday 7
th

 December 

Groenfontein short Nature walk with guide 

Swartberg Pass Nature walk with Jan Vlok  

  

At the old station 
Christmas market (0900-1500) 

Boeresports (starting 1000 - 1200) 

Potjiekos competition (to be ready for lunch) 

Harvest Dance with braai (1900) 

 

Remember that during this time, all other activities in Calitzdorp will still be available, so you can still fit in the Arts Route 62 

Meander, visit the cellars for port tasting, ride the passes, take a hike or a cycle ride, and visit the hot water springs. 

 

 

 

 

 

 

 

 

 

mailto:info@calitzdorp.net
http://calitzdorp.us7.list-manage.com/track/click?u=7ef8c3df74dc053d359b14daf&id=09f35229fa&e=309bc275fe
http://calitzdorp.us7.list-manage.com/track/click?u=7ef8c3df74dc053d359b14daf&id=09f35229fa&e=309bc275fe
http://calitzdorp.us7.list-manage.com/track/click?u=7ef8c3df74dc053d359b14daf&id=09f35229fa&e=309bc275fe
http://www.calitzdorp.net/index.php/activities/apricot-harvest-festival/dekrans
http://www.calitzdorp.net/index.php/activities/apricot-harvest-festival/jam-workshop


 

 

Droom projek 
 

o Kersboom Skoendoos Projek 
 

Dis weer hierdie tyd van die jaar.  Ons wil vroegtydig begin om skoendose in te samel vir die projek, sodat ons meer mense kan 

bereik.  Ons het reeds 'n paar gevulde skoendose ontvang en sien uit om van die publiek te hoor.  Onderaan sal jul 'n lys vind van 

items wat benodig word.  Moet asb nie die skoendose seël nie, ons wil graag deur almal gaan om te verseker dat alles in plek is om u 

en die kinders te beskerm.  Plak asb ook 'n nota op die gevulde skoendoos met u naam en telefoon nommer op, sodat ons u kan 

uitnooi na die kersboom gebeurtenis in Desember.  Dit sal heerlik wees om u daar te hê.  U kan dan ook sien hoe die geskenke 

uitgedeel word en hoe die kinders dit waardeer.  Indien u 'n spesifieke naam op die lys van behoeftige kinders wil plaas, kontak ons 

gerus by 044 2133 775 (Jadé of Erina). 

Ons wil graag vir tannie Dais bedank vir die skenking van al die skoendose wat sy vir ons versamel het.  Dit help ons regtig baie en 

sal die projek bespoedig.  Ons waardeer al tannie se moeite. 

Die VLV dames het verlede jaar beplan om ons te help met hierdie projek – dames, jul leë skoendose is reeds gereed vir u by die 

Toerisme kantoor.  Kom haal dit gerus en neem julle tyd om soveel te vul as wat jul voor kans sien.   

 

Skoendose met persoonlike geskenke in vir Kerstyd aan minderbevoorregte kinders. 

 
Hierdie is 'n gemeenskaps projek vir Calitzdorp, asook 'n kans vir organisasies soos VLV, Boek klubs, GPF, ens. om betrokke te raak 

by die Droom Projek. 

(Twee of meer persone kan een boks borg) 

 

Hoe om 'n skoendoos voor te berei: 

a. Soek 'n leë skoendoos 

b. Versier die skoendoos 

Draai die skoendoos toe, maar draai die deksel apart toe sodat dit opgelig kan word.  Versier met tekeninge, verf, 

uitknipsels en plakkers vir 'n unieke "keep sake".  Die dose sal ondersoek word om te kyk of alles in orde is vir die 

kinders. 

c. Vul die skoendoos met geskenke 

  Alle items moet NUUT en GEPAS wees vir kinders. 

  Die volgende items word benodig vir elke skoendoos: 

 tandepasta en tandeborsel 

 koekie seep en waslap 

 lekkergoed (verkieslik sagte lekkers Bv:  wine gums, sours, ens.) 

 'n Speelding (Bv:  soft toy, tennisbal, finger puppet, yo-yo, boublokkies, trokke en karretjies, poppe, ens.  Vir 

die tieners kan Bv. sonbrille, grimering, spuitgoed – wat in 'n ziplock sakkie verseël moet wees, ingesluit 

word) 

 opvoedkundige items (Bv:  penne, potlode, skerpmaker, inkleurboek, notaboekie, pennesakkie, kryte, lineal, 

100-stuk legkaart, sakrekenaar, ens) 

 

d. MOENIE die volgende insluit nie: 

Sjokolade, blikkies kos, koek, medisyne of vitamines, breekbare kos, speelgoed geweertjies of messe, glas houers, 

spiëltjies, vloeistof, albasters, skerp voorwerpe, selfone, items wat met batterye werk) 

e. Merk jou skoendoos:  Plak 'n plakker op die doos om aan te dui vir watter ouderdom en geslag dit geskik is, en of u 

opvoedkundige items ingesluit het of nie. 

f. Waarheen om die skoendoos te neem:  Laai jou skoendoos/e af by die Toerisme kantoor in Voortrekkerstraat 3 by die 

Shell Motorhawe voor 7 Desember 2012. 

Maak asb vir ons 'n nota met u naam en nommer op sodat ons u kan uitnooi na die uitdeel van die geskenke in Desember.  Dit sal 

heerlik wees om u daar te hê en ons glo ook vir u om te sien hoe bly die kinders is wanneer hul die geskenke ontvang. 

 

Groete 

Calitzdorp Droom Projek 

Kontak:  Erina of Jadé by 044 2133 775 vir meer besonderhede. 
 

 

 



 

 

 

o Rolstoel projek 
 

150 kg doppies = 1 rolstoel 

= 12 swartsakke vol doppies 

 
Doppies+Proppies+Ringetjies 

☺Koeldrankbottels soos Coke ☺Melkbottels ☺Medisynehouers ☺Marmite ☺Mayonnaise ☺Grondboontjiebotter☺Doom Spuitkannetjie☺Gekleurde 

plastiekringetjies onderaan doppies ☺Tandepasta ☺Reukweerder☺Plastiekkannetjies se gekleurde doppies☺Langlewe melk se doppies of oopklap proppies 

☺Skoonmaakmiddels se proppe☺NOG……. 

(haal asb die papier of karton uit die deksel van bv Mayonnaise uit) 

15kg broodsakkie “tags” = 1 rolstoel 

Gooi in gemerkte houers by jou kerk  
Kyk uit vir gemerkte houers by besighede 

Skole en Koshuis en openbare geboue 
 

‘n SaamWERK projek vir al die mense van 
CALITZDORP 

 

Birthday Wishes 
 

Want to wish someone a happy birthday? 
 

 
 

We are offering Calitzdorp Tourism members the chance to use this space to wish 

someone a happy birthday.  Phone Erina or Jadé with names, dates and a special 

message (044) 2133 775 

 

OCTOBER 
 

1. Willem Buys 

2. Lieha Prins 

4. Daniel Claassen 

6. Bettie Barry 

7. Eleanor Januarie 

9. Gustav Roller 

10. Johannes Windvogel 

11. Ria de Kock 

13. Barbara Wood 

15. Philip Oho 

17. Sandy Alpert 

18. Fébé van Wyk 

20. Aletta Rossouw 

21. Okkert Calitz 

 Amanda Calitz 

22. Deon Heunis 

23. Suzette Brink 

26. Maryna Nel 

31. Johanna Hartwell 

 

The sun is shining more brightly to wish you 
happy birthday. 

 

 

Weather for the week 

 



 

 
 

Famous quotes 
 

Quote: 

Sigmund Freud – Most people do not really want freedom, because freedom 
involves responsibility, and most people are frightened of responsibility. 

 

 

 

 

 

 
 

Sigmund Freud 
 

 

Who is Sigmund Freud 
 

Sigmund Freud; born Sigismund Schlomo Freud; 6 May 1856 – 23 September 1939) was 

an Austrian neurologist who became known as the founding father of psychoanalysis. 

Freud qualified as a doctor of medicine at the University of Vienna in 1881, and then 

carried out research into cerebral palsy, aphasia and microscopic neuroanatomy at 

theVienna General Hospital.
 
 He was appointed a university lecturer in neuropathology in 

1885 and became a professor in 1902. 

In creating psychoanalysis, a clinical method for treating psychopathology through 

dialogue between a patient and a psychoanalyst, Freud developed therapeutic techniques 

such as the use of free association (in which patients report their thoughts without 

reservation and in whichever order they spontaneously occur) and 

discoveredtransference (the process in which patients displace on to their analysts 

feelings derived from their childhood attachments), establishing its central role in the 

analytic process. Freud’s redefinition of sexuality to include its infantile forms led him to 

formulate the Oedipus complex as the central tenet of psychoanalytical theory. His 

analysis of his own and his patients' dreams as wish-fulfilments provided him with models 

for the clinical analysis of symptom formation and the mechanisms of repression as well 

as for elaboration of his theory of the unconscious as an agency disruptive of conscious 

states of mind.
 
 Freud postulated the existence of libido, an energy with which mental 

processes and structures are invested and which generates erotic attachments, and 

a death drive, the source of repetition, hate, aggression and neurotic guilt. In his later 

work Freud drew on psychoanalytic theory to develop a wide-ranging interpretation and 

critique of religion and culture. 

Psychoanalysis remains influential within psychotherapy, within some areas of psychiatry, 

and across the humanities. As such it continues to generate extensive and highly 

contested debate with regard to its therapeutic efficacy, its scientific status and as to 

whether it advances or is detrimental to the feminist cause.
 
 Freud's work has, 

nonetheless, suffused contemporary thought and popular culture to the extent that in 

1939 W. H. Auden wrote, in a poem dedicated to him: "to us he is no more a person / now 

but a whole climate of opinion / under whom we conduct our different lives". 
 

 

Events Calendar 2013 

Calitzdorp and surroundings 
 

 

ITEM 
 

 

DATE 
 

CONTACT 

 

Classical Organ Recitals 

Where:  Dutch Reformed Church, Calitzdorp 

 

Everyday at 18:00 

 

 

Contact Dr Creil for special bookings at:  076 

212 8631 

 

Dream Project 

Calitzdorp 

 

Calendar for 2013 

 

 

Contact Erina / Jadé 

Tel:  044 2133 775 

 

Bridge Cape Pioneer Trek 2013 

Oudtshoorn 

 

20 October – 26 October 

 

 

Carel Herholdt, Dryland Event Management 

Cell:  082 379 1177, Email:  

carel@dryland.co.za 

 

MTB To Hell and back 2013 

Oudtshoorn 

 

16 November – 17 November 

 

 

Tel:  044 871 4455 

Email:  team@ecobound.co.za 
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Recipe for the week 

Resep vir die week 
 

 
 

Share your 

favourite 

recipes with us 

 

Deel jou 

gunsteling 

resepte met 

ons 
 

 

All Bran Rusks 

All Bran Rusks are 

deliciously light and 

crumbly, an ideal "on-

the-run-breakfast".  You 

can make this recipe your 

own by adding your 

favourite nuts and seeds.  

Raisins can also be a great 

addition. 

 

Ingredients 

 500g butter 

 1¾ - 2 cups sugar 

 2 cups (500 ml) buttermilk 

 3 large eggs 

 1 kg self-raising flour 

 2 teaspoons baking powder 

 1 teaspoon (5ml) salt 

 6 cups (240g) All-Bran wheat flakes (optional: reduce All 

Bran to 4 cups and add 2 cups of muesli) 

 1 ¼ cup (100g) uncooked oats 

 Optional:  ½ cup (100 gram) chopped pecan nuts, 1 cup 

sunflower seeds, ½ cup raisins 

 
Method 

1. Melt the butter and let it cool down. 

2. Beat eggs, sugar and buttermilk into the melted butter. 

3. Sift the self-raising flour, baking powder and salt together. 

4. Add All-Bran, uncooked oats (and nuts, sunflower seeds and 

raisins). 

5. Add wet ingredients to dry ingredients. 

6. Ladle in a large oven pan (330 x 280 mm), lined with foil or 

baking paper. 

7. Bake for 25 minutes in an oven of 200°C.  Reduce the heat to 

180°C for another 25 minutes or more, until golden brown. 

8. Cool slightly before turning the tin out and let it cool down. 

9. Slice into slices and then cut into fingers. Place on a drying 

rack and dry in oven at 80°C until the rusks are dry, crunchy 

and brittle. 

10. After they cooled down, place in an air tight container. 

Dunk the rusks in a hot drink and enjoy all year round.  I am sure 

these All Bran Rusks won’t disappoint and hopefully also bring back 

great childhood memories! 

Recipe provided by Friend of Calitzdorp Tourism 
(Tel:  (044) 213 3775) 

Email:  tourism@calitzdorp.org.za 
 

 

 



 

 

 

Calitzdorp Wine 
News from the wine cellars. 

 

Boplaas 
 

Boplaas Superstar at Veritas: 5 Double 

Gold plus 6 Gold 
 

Boplaas Family Vineyards nestled in the sleepy Klein 

Karoo hamlet of Calitzdorp, clinched five double 

gold medals at the 23
rd

 annual Veritas wine awards. 

One of the five double gold medal was for brandy & 

another 6 gold medals to cap off another stellar 

performance.  This impressive haul ensured that 

Boplaas Family Vineyards was the best performing 

private cellar at the awards. 
 

 

 
 

The 23
rd

 annual Veritas wine awards ceremony held this past weekend, will be remembered by Boplaas Family Vineyards for quite a 

while; as this family run cellar nestled in the quite Klein Karoo hamlet of Calitzdorp & famed for its fine Cape fortifieds won an 

unprecedented five double gold medals and six gold medals for the wines entered.  The Boplaas 15 Year Reserve brandy clinched one 

of only seven double gold medals awarded to brandies.  Double gold was awarded to the Boplaas Cape Vintage Reserve Port 2009, 

Boplaas Cape Vintage Reserve 2010, Boplaas Cape Tawny Vintner’s Reserve N/V and the Cool Bay Reserve Sauvignon Blanc 2013.  

Veritas is the longest running and largest blind-tasted bottled wine competition in South Africa. 

 

The dedicated pursuit of crafting the finest Cape fortifieds from Portuguese varietals according to traditional methods was 

handsomely rewarded with double gold medals for the Boplaas Cape Vintner’s Reserve N/V (375mℓ), Boplaas Cape Vintage Reserve 

Port 2009 and Boplaas Cape Vintage Reserve Port 2010.  The Boplaas Cape Tawny Vintner’s Reserve 1994 and Boplaas Cape 

Tawny Reserve 1995 - aged in barrel for 18 and 17 years respectively – were awarded gold medals, as to the Boplaas Cape Vintage 

Reserve Port 2011.  Boplaas’s fine Cape fortifieds accounted for three of the five double gold and three of the six gold medals 

awarded to Cape ―Ports‖ at Veritas 2013, firmly fortifying its position as a leading producer of Cape Ports.   

 

Unbeknownst to most, Sauvignon Blanc is one of Carel Nel’s great passions and the double gold medal for the Cool Bay Reserve 

Sauvignon Blanc 2013 and gold for the maiden release of Boplaas Bobbejaanberg Family Reserve Sauvignon Blanc 2013 are reward 

for his efforts over the last two decades.  The Cool Bay Reserve Sauvignon Blanc 2013 was one of only 8 double gold medals 

awarded; while the gold medal achieved by the maiden release Bobbejaanberg is a first for a wine originating from the Upper-

Langkloof ward.  The Cool Bay Reserve originates from prime maritime vines, while the Bobbejaanberg originates from a site in the 

Outeniqua range at an elevation in excess of 600m.  Both these terroir specific wines were crafted in limited quantities from the cellar 

door. 

 

Muscadel has been crafted by the Nel’s of Boplaas since the mid-1800’s and to celebrate this heritage, limited release bottlings of 

Muscat de Frontignan crafted according to traditional methods from exceptional vineyards and destined for extended cellaring have 

been launched under the Boplaas Heritage Collection.  The two Veritas gold medals claimed by the maiden releases of the Boplaas 

Heritage White Muscadel are a great reward.  The gold winning Boplaas Heritage White Muscadel 2011 originates from old vines 

grown along the Breede River in Goudini; while the Boplaas Heritage White Muscadel 2012 was crafted from a gnarled old block 

planted by Oupa Danie Nel in 1979.  Total production amounts to a mere 3300 bottles of each of these fine Muscats. 

 

To top off the incredible all round performance, a double gold medal was claimed by the Boplaas 15 Year Reserve Brandy – one of 

only 7 awarded; while the Boplaas 8 Year Reserve Brandy was awarded a silver medal.  Both these fine hand-crafted small batch 

brandies are available from the cellar door & a select few retailers nationwide. Boplaas has a rich brandy heritage dating back to 1880 

when great grand father of Carel Nel exported brandy in barrels to London.  

 

These luminary wines are available for the Boplaas cellar door in Calitzdorp, the Cool Bay tasting room in Great Brak along the N2 

near Mosselbay and from select fine wine retailers.  Experience these Boplaas winning wines  at the Veritas tastings to be held in 

Cape Town, Durban, Johannesburg, P.E. and Knysna – for details visit www.veritas.co.za. 

For information regarding these and other Boplaas wines visit www.boplaas.co.za, give us a call on 044-2133326, send an email to 

info@boplaas.co.za, follow us on @Boplaas1880 on Twitter or come visit us in the Klein Karoo at our cellar door in Calitzdorp. 

 

Boplaas Family Vineyards, Calitzdorp – Tending vines & Crafting wines, since 1880 
 

http://www.veritas.co.za/
http://www.boplaas.co.za/
mailto:info@boplaas.co.za


 

 

 

De Krans 
Nuutste vrystelling:  Die Tritonia vervang die Red Stone Reserve wat nou heeltemal uitverkoop is. 
 

GRAPE VARIETY: 

70% Touriga Nacional 

25% Tinta Barocca 

  5% Tinta Roriz 

 

VITICULTURAL DETAILS: 

Very low yields from 17 year old Touriga Nacional wines 

Planted on low-potential, well drained soils. 

 

VINIFICATION: 

Picked at 25ºB.  After  malo-lactic fermentation,  matured 

in 1st and 2nd fill French Oak barrels for 11 months.. 

 

ANALYSIS: 

Alc :13.5% 

TA :5.8g/l 

Sugar :3.6g/l 

pH      :3.55 

 

 

CELLARMASTERS COMMENT: 

A unique dry red blend made from three Portuguese 

grape varieties. This wine has a lovely ruby-red colour 

with complex flavours of violets, cloves and red fruit.   

It has a savoury and fine-grained structure, lovely 

integrated wood and a delightful elegance.   

This flagship wine is a tribute to the beautiful Tritonia,  

with its colourful flowers, of which eight different species  

occur in the Klein Karoo, the most complex and species 

rich arid area in the world.  

 

AWARDS: 

New release 

 

Bessie Swanepoel 

Skakelbeampte/Liaison 

DE KRANS 

Tel:  044 - 2133314 

Fax: 044 – 2133562 
dekrans@mweb.co.za 

 

 

 

 

Apricot Picking at De Krans (Calitzdorp) 
 

When:  Saturday, 23 November 2013 to Saturday, 7 December 2013 

Where:  De Krans Wine Cellar, Calitzdorp 
 

  

 
Celebrate summer and make your way to De Krans Wine Cellar in Calitzdorp for their annual apricot picking, which takes 
place from 23 November until 7 December this year. Visitors will be able to pick and sample deliciously sweet, juicy 
Bulida apricots at the farm, every day (except Sundays) from 08h00 until 15h00. 
 
A cost will be charged for the apricots and visitors are welcome to bring their own containers. Alternatively containers can 
be purchased at De Krans at a nominal fee. 
 
As part of their annual fundraising projects, the Vygieshof Home for the Aged will offer visitors an appetizing braai on 
Wednesdays and Saturdays at De Krans. To avoid disappointment, as these meals are extremely popular, visitors are 
urged to book beforehand. 
 
Situated in the picturesque Little Karoo town of Calitzdorp, De Krans is home to some of South Africa's award-winning 
ports. A 2010 winner at the Peter Schulz Port Challenge 2010 for its Cape Tawny Port, De Krans scooped the prestigious 
Top 100 SA Wines this year for the same port as well as its De Krans Cape Vintage Reserve Port 2008. Visitors to the 
farm are welcome to sample their wide range of popular ports and wines, especially the Pink Port, the first of its kind to 
be launched in South Africa. 
 
Contact 
For more information on activities at the De Krans cellar or about their wines, please contact Helet Viljoen or Bessie 
Swanepoel at 044 - 213-3314. 
 

 

 



 

 

 

Birds of the Klein Karoo 
 

BIRD OF THE WEEK 
 

Birds spotted at Redstone Hills and 

environs. 

 

Names as used in Sasol – The Larger 

Illustrated Guide to Birds of Southern 

Africa:  2
nd

 edition 2005. 

 

ID: 84 

Species:  Black Stork 

Spotted:  Recorded Jan, Feb, Mar, Jun 

– Dec.  Resident. 
 
 

The Black Stork Ciconia nigra is a large wading bird 

in the stork family Ciconiidae. It is a widespread, but 

uncommon, species that breeds in the warmer parts 

of Europe (predominantly in central and eastern 

regions), across temperate Asia and Southern Africa. 

This is a shy and wary species, unlike the closely 

related White Stork. It is seen in pairs or small 

flocks—in marshy areas, rivers or inland waters. The 

Black Stork feeds on amphibiansand insects. 

 

 

 

 
Black Stork 

 

 

TAXONOMY AND ETYMOLOGY 

The stork family contains several genera in three major groups: the open-billed and wood storks (Mycteria and Anastomus), the giant storks 

(Ephippiorhynchus, Jabiru andLeptoptilos), and the "typical storks", Ciconia. The typical storks include the White Stork and six 

other extant species, which are characterised by straight bills and mainly black and white plumage.[2] Within the genus Ciconia, the Black Stork's 

closest relatives are the other European species, the White Stork and its former subspecies, the black-billed Oriental White Stork of east Asia.  The 

Black Stork was found to be basal in analysis of mitochondrial cytochrome b DNA by Beth Slikas in 1997.  Fossil remains have been recovered 

from Miocene beds Rusinga and Maboko Islands in Kenya, which are indistinguishable from the White and Black Storks.  

The Black Stork was one of the many species originally described by Linnaeus in the landmark 1758 10th edition of his Systema Naturae, where it 

was given the binomial name ofArdea nigra.  It was moved to the new genus Ciconia by French zoologist Mathurin Jacques Brisson two years later. 

 Both the genus and the specific names are Latin; Ciconia is "stork" and nigra is "black".  The word stork is derived from the Old 

English word storc, thought to be related to the Old High German storah, meaning "stork", and the Old Englishstearc, meaning "stiff". 

 

DESCRIPTION 

Slightly smaller than the White Stork, the Black Stork is a large bird, 95 to 100 cm (37–39 in) in length with a 145–155 cm (5 ft) wingspan, and 

weighing around 3 kilograms (6.6 lb). They can stand as tall as 102 cm (40 in).  Like all storks, it has long legs, a long neck, and a long, straight, 

pointed beak. The plumage is all black with a purplish green sheen, except for the white lower breast, belly, axillaries and undertail coverts. The 

breast feathers are long and shaggy forming a ruff which is used in some courtship displays. The bare skin around its eyes is red, as are its red bill 

and legs. The sexes are identical in appearance, except that males are larger than females on average.  

The juvenile resembles the adult in plumage pattern, but the areas corresponding to the adult black feathers are browner and less glossy. The 

scapulars, wing and upper tail coverts have pale tips. The legs, bill, and bare skin around the eyes are greyish green.   It may be confused with the 

juvenile Yellow-billed Stork, but the latter has a paler wings and mantle, longer bill, and white under the wings.  

It walks slowly and steadily on the ground. Like all storks, it flies with its neck outstretched. It has a rasping call, but rarely indulges in mutual bill-

clattering when adults meet at the nest. 
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DISTRIBUTION AND HABITAT 

During the summer, the Black Stork is found from Eastern Asia (Siberia and China) west to Central Europe, reaching Estonia in the 

north, Poland, Lower Saxony and Bavaria in Germany, Czech Republic, Hungary, and Greece in the south, with an outlying population 

in Spain and Portugal. They are nowhere abundant in these western parts of their distribution, but more densely inhabit the easternTranscaucasus.  A 

population of Black Stork is also resident in Southern Africa. 

Preferring more wooded areas than the better known White Stork, the Black Stork breeds in large marshy wetlands with interspersedconiferous or 

broadleaved woodlands, but also inhabits hills and mountains with sufficient network of creeks. It does inhabit more areas in the Caspian lowlands.  

 

MIGRATION 
The Black Stork is a strong migrant, wintering in tropical Africa and India. A broad-winged soaring bird, the Black Stork is assisted by thermals of 

hot air for long distance flight, although are less dependent on them than the White Stork. Since thermals only form over land, storks, together with 

large raptors, must cross the Mediterranean at the narrowest points, and many Black Storks can be seen going through the Bosporus. They fly 

approximately 100 to 250 km a day with daily maxima up to 500 km. 

The storks migrate from the middle of August to the end of September. They return in the middle of March. About 10 percent of the western storks 

choose the passage Sicily - Cap Bon, Tunisia. The common route goes over Gibraltar. Many birds are fly around the Saharanext to the coast. Most 

birds are wintering in the wetlands of Nigeria or Mali. The eastern birds take the route Bosphorus-Sinai-Nile to Africa. Birds that summer 

in Siberia winter in northern and northeastern India. In Southern Africa, Black Storks that nest in the central montane areas perform season winter 

movements to warmer coastal and subtropical zones. 

 

BREEDING 

The Black Stork builds a stick nest high in trees or on cliffs.  It nests in Central Europe in April to May, and is a winter visitor to northern India, 

Nepal east to Myanmar. 

Black Stork parents have been known to kill one of their young, generally the smallest, in times of food shortage to reduce brood size and hence 

increase the chance of survival of the remaining nestlings. Stork nestlings do not attack each other, and their parents' method of feeding them 

(disgorging large amounts of food at once) means that stronger siblings cannot outcompete weaker ones for food directly, hence parental infanticide 

is an efficient way of reducing brood size. Despite this, this behaviour has not commonly been observed.  
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