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INT R O DUCT IO N
Paul Harris

The Wine Gallery at Ellerman House celebrates the noble art of winemaking and the remarkable,
untold story of the 350-year-old South African wine industry that is re-emerging on the world stage
after our dark period of international isolation. It is the product of a collaborative and passionate
endeavour by some of South Africa’s leading winemakers, soil scientists, artists and designers.
It salutes the amazing achievements and character of those that have built the industry and
understand the delicate balance of artistry and science that goes into winemaking.

Our vision at Ellerman House is to share with our guests the very best that the Cape and South Africa
can offer. It begins with our hospitality, for which we South Africans are renowned, and we pride
ourselves on our cuisine that comes from the best ingredients sourced fom the Cape. The hotel is
set in a beautiful indigenous fynbos garden with panoramic views overlooking the Atlantic Ocean
and Robben Island, where Nelson Mandela was once incarcerated. We also have a large collection of
South African art that gives the viewer a walk through our history and appreciation of the old masters
while the Contemporary Gallery showcases the talent of some of our dynamic young artists.

It was only natural then that we turned our attention to another one of the Cape’s defining attractions:
our wine. The brief to the creative team was to build a wine gallery that in itself was a work of art and
not merely a cellar. I told them that if they brought me something I had seen before I would reject it!
At the same time it had to house our 7,500-bottle collection of the finest South African wine. The team
was lead by architect Michael Dennett, sculptor Angus Taylor and designer Brian Steinhobel. They in
turn brought in an array of artists and artisans who expressed themselves in work that far exceeded
my expectations. This book is therefore also a tribute to them.

Like the time-honoured craft of winemaking, the Wine Gallery is an expression of our belief that
artisanal skills and cutting-edge technology in art, as in winemaking, are not mutually exclusive and
that South Africa is generously endowed with both. I hope that you enjoy viewing this book as much as
we enjoyed creating the Wine Gallery. Visit us at Ellerman House to experience it first-hand.
12

A R C H IT E CT UR A L N OT E S
The Wine Gallery

The Wine Gallery forms part of a larger residential villa built on the Ellerman House property.
Designed by Michael Dennett of DV8 Architects, this three-storey building adjoins the property’s
original Cape Edwardian-style home, which was built in 1906. Positioned on a tricky site
hemmed in by large granite boulders, it is also located behind an existing guest residential
annex, Villa One, created by Graham Parker of GAPP Architects in 2004. Drawing inspiration
from Ellerman House’s magnificent 100-year-old terraced garden, Dennett’s solution for the
new building blurs the boundaries between indoors and outdoors, and juxtaposes obviously
man-made features with natural and organic elements.

Influenced by the Japanese design principle of katei, where gardens are seamlessly integrated
into architectural spaces by giving full consideration to sightlines, the Wine Gallery is orientated
to look out at an extensive vertical garden. Designed by landscape consultants Savscapes,
the garden features only indigenous plants from the property. An additional water feature and
landscaped walkway, which physically links the Wine Gallery to Ellerman House’s existing
buildings, further extend the garden theme. Collectively, these organic elements are intended to
soften the angles and geometry of the surrounding buildings.

Using the site’s large granite boulders as a reference point, the layout and choice of materials
inside the Wine Gallery echo the solidity and materiality of rock. It is as if this space were literally
carved out of Bantry Bay’s rock. By contrast, the elevated residential sections of the villa, which
include guest bedrooms and a top-floor entertainment area, are light and airy. Inspired by
the idea of treelines and canopies, the residential unit features large overhangs and glass to
maximise the encounter of sea and sky. The Wine Gallery itself makes extensive use of glass
curtaining, blurring the line between interior and outdoor space, as well as highlighting the
garden as a constant reference. The open-plan interiors are also designed to allow multiple
views of the Wine Gallery’s centrepiece, the audacious corkscrew wine rack.
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MAT E R IA L P H ILO SOP H Y
Celebrating what is

For well over a century, a great deal of human effort and technological innovation have been
directed at realising the economic potential of South Africa’s vast geological wealth. But in the
context of the Wine Gallery, where commonplace materials dominate – carbon, granite, copper,
bronze, steel, glass and sedimentary rock – it is worth remembering that the country is home
to diverse rock formations spanning nearly the entire range of the geological time scale.
The Wine Gallery and nearby winelands are located in what is known as the Cape Fold Belt
where the dominant geological features are sandstone, shale and quartzite. Geology strongly
influenced both the architectural design and material philosophy of the Wine Gallery, in
particular the granite boulders that are such a striking feature of the Ellerman House property.

Although populated with works by many artists and designers, the job of developing Paul Harris’
vision for the gallery fell to sculptor Angus Taylor. His interventions extend far beyond the design
and production of original works. Working like an artistic director, Angus briefed – and in many
instances also collaborated with – artists, craftsmen and fabricators on the production of functional
artistic pieces. His aim was to enhance the form and meaning of the Wine Gallery, but also to lend
context to its anchor work, the corkscrew wine rack. His philosophy is simple: “Instead of bringing
in elaborate concepts, I wanted to celebrate material in the most subtle way possible.”

Just as winemakers speak about the role of geology in their wines, so Angus speaks about the
importance of the various materials used in the Wine Gallery. “If you take the stone for what it
is, and just polish it, the stone remains a stone,” he says. Although speaking about his granite
bar counter, Angus applied this philosophy throughout. Materials are minimally worked and only
lightly treated. Their raw character and natural odours should endure, he believes. The great
Romanian sculptor Constantin Brâncusi encapsulated this attitude best: “Each material has
its own life and one cannot, without punishment, destroy a living material to make a dumb
senseless thing.” This provocative spirit endures in the Wine Gallery.
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A

MAP &
MATERIAL KEY
A physical space intended to be explored, the Wine Gallery presents the visitor with a series
of intentional juxtapositions: of materials and forms. The various art and design pieces subtly
complement and compete with one another. Each work is a portal to differing artisanal traditions
and manufacturing technologies. This key highlights the most significant architectural, artistic and
design features by material and designer. It offers a snapshot overview of the gallery. These individual
pieces, along with other notable features, are discussed in greater detail in the subsequent pages.

TERROIR WALL

BRANDY MATURATION WALL

Designer: Angus Taylor, with technical input by

Designers: Lothar Böttcher and Angus Taylor

Dawid Saayman, Duimpie Bayly and David Hughes

Material: Blown glass

Digital mapping: Merani Meyer
Material: Rammed earth samples collected
from 100 wine farms

PINOTAGE VINE
Designer: Nic Bladen, with technical assistance
from Otto du Plessis
Material: Bronze

FIBONACCI FLOOR
Designer: Angus Taylor
Material: Belfast granite and copper

MATUMI WALLS
Designers: Georg van Gass and Angus Taylor
Material: Breonadia salicina, or Matumi wood

COPPER TIMELINE
Designer: Merani Meyer, with input by Dionysus
Sculpture Works
Material: Copper

HEMATITE WALL
Designer: Angus Taylor
Material: Hematite (iron oxide crystal)

SPIRAL STAIRCASE
Designer: Conrad Hicks
Material: Stainless Steel 316

GRANITE BAR
Designer: Angus Taylor and Dionysus Sculpture Works
Material: Belfast granite

CARBON FIBRE CORKSCREW
Designer: Brian Steinhobel, with input by Paul Harris
Material: Carbon Fibre

CHAMPAGNE CELLAR
Designer: Angus Taylor
Material: Bronze and chalk-soil from Épernay

WINE CELLAR
Designer: Michael Dennett
Material: Blackened steel and American Oak
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TE RRO IR WAL L
A striking feature of the Wine Gallery, this wall piece documents the distinctive soils
of 100 farms across the Cape winelands. Designed by Angus Taylor and produced by
a team of collaborators over six months in 2013, this relief sculpture tells the story of
South African wine through its terroir. Because of its diverse topography and geology,
the Cape winelands have a great diversity of soil types, some amongst the oldest in the
world. Because of this, farms along the coastal belt especially tend to have a higher
acidic content than wine regions elsewhere. Lime and phosphorus are commonly
added through trench ploughing. “Such intensive deep soil preparation before planting
is a hallmark of South African viticulture and virtually unparalleled world-wide,” says
renowned soil scientist Dawid Saayman.
Dawid was a key advisor during the early development of the terroir wall. Along with
Dave Hughes, a respected wine and spirit judge, and Duimpie Bayly, a Cape Wine Master,
Dawid helped cut the long list of farms provided by Manuel Cabello, Ellerman House’s
sommelier, down to 100. Dawid’s insights around soil were especially vital. Wineland
soil types can often vary over short distances due to the region’s topographical diversity,
which ranges from “shallow, rocky soils on plateau and steep slope positions, to deep,
highly weathered yellow to reddish-brown soils (oxisols) along mountain foothills in the
Constantia, Stellenbosch, Paarl and Wellington areas, as well as on ranges of hills in the
Durbanville, Malmesbury and Darling areas,” all prominent wine regions.
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Once the list was agreed and farm owners had consented to collections, Dawid briefed Angus and his

fondu, but not sealed. For Angus, the work offers a raw and focussed encounter with the earth. “You are

team on the methodology of digging up accurate soil samples. “Dawid told us to go look just outside the

not standing in front of a representational map,” he says, “but looking at the actual earth.” Appreciation

cultivated areas and dig into the reality of the earth,” says Angus. The collection trips lasted three months.

here is also focussed on inanimate things, he says, on climate and geological time. “It is a humble work,

Supervised by designer Ivan Volschenk, the dig team included Leon Coetzee, Ivan’s wife Vanessa and their

not a celebration of human feats but a recognition of what is around us, and what sustains us.”

three Vizsla dogs. The furthest outposts of winemaking they visited were The Goose Wine Estate, in the
Upper Langkloof Valley near Plettenberg Bay, and the West Coast fishing village of Doringbaai, home of

The original idea for this work came from a series of “material field paintings” Angus produced using soil.

Fryer’s Cove. “The closest things we found to archaeological items during our digs were large shells,” says

In 2013, while ramming the frames at DeMorgenzon in Stellenbosch, Angus spoke about his “surprise”

Ivan. “And one gumboot.”

at the unexpected “beauty” of this way of working. Attuned to dominating his materials and leaving his
imprint, it suggested a different way of working. He shared an idea with Paul Harris. Discussions turned

After Dawid had audited the various soil samples, Angus and his team set about ramming the soil into

into a commission. “It is not about the expense, but a demonstration of care and attention to craft,” says

copper frames. Each frame offers an accurate depiction of one metre’s depth of soil and is engraved with

Paul of the patronage that made this very singular work possible.

the farm name and GPS co-ordinates identifying the soil sample hole. The soil is stabilized with a cement
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TERROIR WALL WINE ORIGIN CHART
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CA R BO N FI BRE CO RKSCREW
When he initially came up with the idea of the Wine Gallery, Paul Harris was clear
about an important challenge. The new space needed to tell the story of South African
wine, an industry steeped in 350 years of tradition, while at the same time emphasise its
proud re-emergence on the world stage. A resilient industry, South African winemaking
has bounced back from decades of isolation and is currently the world’s 11th biggest
exporter by value. “We are not an emerging or New World wine country,” Paul told guests
at the opening of the Wine Gallery in late 2013, “but rather a re-emerging one –
re-emerging after our dark isolation days as stronger and at the cutting edge of
viticulture.” By the time of the launch, this corkscrew wine rack, the centrepiece of Paul’s
vision, was already in place.
Key to realising this vision was Paul’s introduction to industrial designer Brian
Steinhobel. Globally recognised for his design work across a range of disciplines,
including sports equipment, home appliances, furniture, automotive and aeronautical
products, Brian’s entrepreneurial flair prompted him to quickly say yes to Paul’s
challenge of designing “a wine rack like no other”. A key consideration, even at this
early stage, was the rack’s central place in the visual ecology of the Wine Gallery.
It had to juxtapose technology and tradition – the key themes of the story of
South African wine. A tough ask, but one that soon yielded results. Paul’s and Brian’s
discussions delivered a design trigger: the helix shape of a corkscrew. Brian, with his
passion for automotive design, directed the project from here.
37

The Wine Gallery’s flagship work is made from carbon fibre. A key material in aerospace and automotive

starter. “Although it is a corkscrew in form, when you walk through the storage area it has a powerful

engineering, carbon fibre is made up of mostly carbon atoms, a matter present in all forms of carbon-

impact on the senses,” says Brian. “It is like ambulating through the vines. It is experiential and allows you

based life. It is an abundant material with multiple applications and many associative meanings. It is also

to feel with the eyes.” One significant view, adds Brian, is down the central core of the helix. “That aperture

very durable. The three-dimensional wine rack is capable of holding 1,500 bottles and bearing over two tons

has a James Bond feel,” he says.

of weight. Measuring 3.2-metres in height and 6-metres in length, one of the wine rack’s key efficiencies
is the double-sided storage capacity. Advanced Fibreform, a Cape Town engineering works skilled in

Conversation and interpretation are central to the life of art objects. In 1961, the Swedish-American

composite materials, handled the fabrication.

sculptor Claes Oldenburg published a statement that has come to define the appreciation of his colossal
pop sculptures depicting familiar objects from daily life. His words are worth quoting here, as their verve

Installed in the centre of the Wine Gallery, in a temperature-controlled environment created by an

and spirit ring true of Paul’s and Brian’s ambitions with their audacious wine rack: “I am for an art that

enveloping glass wall, the wine rack fulfils a two-fold purpose. Functionally, it is a storage and display

takes its form from the lines of life itself … an art that is political-erotical-mystical, that does something

device for Ellerman House’s celebrated wine collection. But, and of equal importance, it is a conversation

other than sit on its ass in a museum.”
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G R A N IT E BAR
An important gathering point in the Wine Gallery, the 20-ton block of granite used to
create this graceful bar counter was extracted from a site on the western limb of the
Bushveld Igneous Complex, an arc of granular igneous rock in northern South Africa.
Before working with the grey-black stone, which he sourced from Belfast Granite
Quarries, Angus Taylor first produced a scale model in clay. He then translated this
prototype into a full-scale wooden piece, which was used to create a clay replica.
Lastly, he scanned this full-sized clay model using 3D software. “To plan and carve this
by hand without digital technology would have taken a year and a half,” explains Angus.
Only after all this was the granite block cut into sections using a robotic diamond cable.
It took two-and-a-half days to cut each block.
Composed of one larger block weighing 450kg and several smaller sections each weighing
about 300kg, these pieces were too heavy for a crane. To help installer Carlos Manuel
Teixeira Dourado manoeuvre the pieces over the granite boulder outside, Angus produced
a wheeled transport that worked with block and tackle. The completed bar counter offers
a tactile experience. Its circular grind marks are a reminder of the immense labour that
went into its production. In appearance, though, the bar counter resembles a voluptuous
stone monolith. “When I started designing the bar counter,” says Angus, “I decided on
a strong natural material.” Its purpose: to further extend the dialogue of geological
materials in the Wine Gallery with its central feature, the corkscrew wine rack.
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H E M AT I T E WA L L
Taking his cue from the multimedia display embedded in the wall behind the granite
bar counter, Angus Taylor constructed an elegant wall-size frame made from hematite.
Polished to a brilliant lustre, this feature playfully riffs on the visual appearance of the
mirrored display when it is not in use. Hematite is an apt material in an environment that
celebrates artisanal craft and modern technological production. High-grade deposits of
hematite occur in the Sishen-Beeshoek area of the Northern Cape, and in Thabazimbi,
an iron-mining town in Limpopo Province, where the material here originated. “Picture
pitch-black objects lying in the veld,” says Angus of the raw hematite collected on the
expedition 200km northwest from his studio.
In its natural state, hematite has a crystal shape and varies in colour from jet-black to
red. Sometimes referred to as “blood ore” because of the thick red colour it assumes in
its powdered form, hematite is mostly used in steel production. But it is also a popular
mineral with jewellers, who refer to it as “black diamond”. Cut hematite presents a
brilliant black shine when polished. Being a natural mineral, hematite however varies
in shape: from rhombohedral to pyramidal. This demanded some planning by Angus,
who laid out the work-in-progress material on a floor and patiently fitted the polished
elements together – like a jigsaw puzzle. The decorative function of the wall recedes when
the multimedia display is in use. It can present live television content, but is also used to
show films about the local wine industry.
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F I B O NACCI FLO O R
The meeting of science, history and artistry is a key attribute of the Wine Gallery.
Take the raw and sensuous flooring. Designed by Angus Taylor, each block was made
from 20mm-thick Belfast granite. More than simply functional, the layout of the flooring
draws attention to the deep mathematical basis of the natural world. The layout of the
granite floor explicitly references Fibonacci’s golden ratio theory. Named after Italian
mathematician Leonardo Bonacci (1177-1245), the numbers identified by Fibonacci form
what is known as a recurrent sequence. This sequence explains the fractal geometry
visible in natural phenomena as varied as ram’s horns, pinecone whorls and spiral
galaxies. The Karnak temple complex in Egypt (1391-1351 BC) is an early example of this
mathematical theory’s appearance in building design. Karnak is important, says Angus,
because it predates Fibonacci and points to the African basis of his golden ratio theory.
In practical terms, the granite floor blocks were flamed and brush polished before they
were cut into shape using laser-cut stencils. The granite floor includes 3mm copper
strips laid between each block. Angus explains that this is a reference to “the richness
of the earth’s minerality and the importance of soil and terroir”. The floor also includes
2,000 small copper circles, which were inserted by sculptor Kenau Botha. The sequence
of these copper circles, which are more densely clustered in the centre of the Wine
Gallery, echoes the Fibonacci spiral sequence of the granite flooring. “The floor is an
implicit, subtle way of communicating the philosophy that is used when you make good
wine,” says Angus. “A wine that is not overbearing, but a subtle orchestration of attributes.”
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M ATU M I WAL LS
This timber-clad wall is made from a wood with no direct relationship to the Cape
winelands. This doesn’t lessen the stature of the Matumi wood. When the British
historian and photographer Thomas Packenham visited South Africa in the mid-2000s
to write about our “remarkable trees,” he included a Matumi tree on his list. The
scientific name for this evergreen tree is Breonadia salicina, although it also goes by the
Afrikaans name “Mingerhout” and is known in Venda as “Mutu-lume”. A protected tree
locally, it has a fondness for sandy river banks and is typically found in the far-northern
parts of South Africa, particularly in the Tzaneen area. The New Agatha State Forest,
east of Tzaneen, is a well-known habitat of this tree.
“I decided to use wood in the Wine Gallery because of its references to the vine and
growth and storage in casks,” explains Angus Taylor. He travelled to Tzaneen, where the
wood was sustainably harvested from fallen trees. “It doesn’t matter that Matumi is not
wood of the Cape winelands, as this venue is not in the winelands,” he adds. “The Wine
Gallery is an interpretation of the story of wine, not a facsimile.” Georg van Gass of GASS
Architecture Studios handled the interior styling and layout. The irregular arrangement of
the wall cladding is enhanced by the occasional use of the timber’s natural form, allowing
the unsealed wood to draw its own lines. Schalk van Niekerk supervised the installation,
which additionally features pieces of Leadwood, an indigenous wood also known as
“Hardekool” in Afrikaans.
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G R ANIT E P U NT
This polished Belfast granite sculpture by Angus Taylor quotes a key design element of
wine bottles, both old and new: their punt. This unique indentation – or kick-up – at the
bottom of a wine bottle has its origin in artisanal manufacture of wine bottles, which
were once free-blown using a blowpipe and pontil, a snap-case tool used to hold the
bottle at its base. A punt is, in essence, the by-product of a particular manufacturing
technology. Far from being negligible features, punts and pontil-scars are today carefully
noted by collectors of antique wine bottles. Prior to the advent of cylindrical wine bottles
in the early-to-mid 1800s, a design update that enabled longer-term storage, wine was
delivered in so-called “onion squat bottles”. Characterised by their long necks, Dutch
and English glass bottles of this type had deep punts.
With the arrival of modern glassmaking techniques, the punt’s purpose has become
superfluous. The wine critic Jancis Robinson refers to punts as an “optional” feature.
Some contemporary winemakers, however, have adopted the practice of delivering wines in
bottles with exaggerated punts: a deep punt is sometimes construed as a marker of a wine’s
pedigree. Whatever one’s personal view, this passage from the material to the abstract is an
important hallmark of the Wine Gallery, where simple geometrical forms from the world of
wine have been interpreted, sometimes for amazement, or, here, to prompt concentrated
thought. What, after all, is the correct height of a punt? This wall-mounted sculpture was
fabricated by Dionysus Sculpture Works and Sandstone Contractors.
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P I N OTAGE VINE
In 1925, Abraham Perold, the son of a local wine farmer and South Africa’s first professor
of viticulture, created the pinotage grape when he crossed flavourful pinot noir with
heat-resistant hermitage (or cinsaut) grapes. Pinotage quickly established itself as a
defining South African wine. Fittingly, in a space that localises a global industry, this
life-size bronze sculpture depicts a pinotage vine. Conceived by artist Rina Stutzer,
this sinuous vine is installed in a corner where many architectural planes intersect,
and softens the linear geometries. Designed and fabricated by sculptor and jeweller
Nic Bladen, with the assistance of Ambrose Banda and Gift Banda, the vine enhances
the Wine Gallery’s conversation with its garden. Bladen, the son of a stonemason,
was trained as a dental technician and is widely known for his casting technique that
delicately fossilises flowers and whole plants in bronze.
His lifelike pieces often depict plants indigenous to the Cape Peninsula, some represented
here in Ellerman House’s garden. This sculpture is a portrait of a 25-year-old pinotage
vine. The harvested vine was first cut into manageable sections for moulding. “I eventually
stopped counting the moulds,” says Bladen in reference to the more than 300 silicone
moulds used to create this unique sculpture. Although experienced at creating bronze
sculptures of entire plants, he asked sculptor Otto du Plessis of foundry Bronze Age to
cast the main arteries of this vine. The more delicate elements were produced in his
Simon’s Town workshop. Bladen also personally TIG welded the vine, fettled its many joins
and, finally, applied a patina to subtly mimic the colour of the original plant.
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R U ST E NBU RG KO P P IES
What South African landscape is complete without a koppie? Common features of our
inland savannah, these small hills are also an enduring feature of our local arts and
letters. They appear in the writings of H. Rider Haggard, Olive Schreiner, and Herman
Charles Bosman, and were an occasional subject too for the much-loved landscape
painter JH Pierneef, whose work is represented in Ellerman House’s art collection.
Pierneef also painted the Cape winelands’ majestic mountains, notably Jonkershoek,
as well as travelled to Rustenburg, where the granite for these three koppies was
sourced. Rustenburg is located in the western limb of what geologists call the Bushveld
Igneous Complex, a 440km-long arc of granular rock that is the most extensive structure
of its kind in the world.
Also known as norite, it is a highly sought-after material. In 1947, when architects
Oscar Niemeyer and Le Corbusier started work on designing the new headquarters of
the United Nations in New York, they wanted Rustenburg granite. Unfortunately, local
contractors were unable to process the 12-ton blocks requested and lost the contract.
Designed by Angus Taylor using this same storied material, and fabricated at his Pretoria
studio, Dionysus Sculpture Works, the three rock features here were all brush-polished to
give them a smooth touch. “They are a response to the location, where two straight lines
meet and create a sharp corner,” elaborates Angus. “They soften the space, and one even
flows outdoors.” One of the hollowed-out koppies additionally features a warming gas
fireplace beneath its horizontal, cut lid.
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I N TE R I O R FU RNI SH ING S
Although conceived as a space where big ideas and bold experiments could flourish, the
Wine Gallery is also a hospitality space. It is a place of convivial get-togethers where
South African winemakers, artists and designers are celebrated. In short, it is a people
space – not a museum. “We are from the heart, not just from the head,” says Paul
Harris. “We are emotional people: we cry and we laugh, and we don’t take ourselves too
seriously. The Wine Gallery is a humble attempt to create something welcoming and
beautiful.” With this in mind, Ellerman House partnered with Trevyn and Julian McGowan,
of Southern Guild and Source. The brief: to place functional design by leading South
African and international designers. The selection bears out Trevyn’s and Julian’s interest
in what they describe as South African design’s “unique voice”.
The Wine Gallery includes a steel dining table by Cape Town-based furniture designer
Gregor Jenkin. For over a decade now, Jenkin has been reinterpreting the form of
traditional Cape-Dutch furniture. Artist William Kentridge, whose work appears in
Ellerman House’s art collection, was an early patron. “I like his particular clean lines,”
Kentridge has commented. Jenkin also produced the rectangular and round serving
tables in the Wine Gallery. The dining chairs are by furniture designer John Vogel, also
from Cape Town. His Nguni range updates a South African classic: the leather-thong
seating found in rural households. The copper and glass chandelier was fabricated by
Charles Haupt, of Bronze Age. The rugs are by master carpet maker Paco Pakdoust, who
has previously collaborated with artists like Wayne Barker and Conrad Botes.
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BR A NDY LO U NG E
Brandy came to the Cape in 1672 when a chef aboard the Dutch ship De Pijl, which was
anchored in Table Bay, became the first person to locally distil this premium liquor.
Brandy production is dependent on excellent grapes, which the Cape winelands deliver
in abundance. As a result, South African brandies have a good record of being awarded
best brandy on international shows. “Naturally, we thought it appropriate, given South
Africa’s prominence as a brandy producer, to include a lounge that honours this noble
spirit,” says Paul Harris. A discrete annexe, the brandy lounge features copper-clad walls
sculpted by Charles Haupt of Bronze Age. The walls are additionally studded with brass
rivets, a neat reference to the historical kilns used in the distillation process. The wall is
only sealed with a wax polish.
The centrepiece of this lounge is undoubtedly the glass-bottle installation designed by
Angus Taylor and Lothar Böttcher of Obsidian Glass. Böttcher, who lives in Pretoria but
studied glassmaking in Germany, shaped all the glass decanters. The floating display of
these bottles wonderfully demonstrates brandy’s maturation over time in oak barrels.
The brandy samples here range in age from one to 20 years, although brandy can be
stored for up to 100 years. To create a vacuum seal the precious liquid was subtly heated
and a spigot inserted into the decanters. The antique Cape Dutch armoire, which was
made from yellowwood and stinkwood, is where you will find examples of this
pre-eminent after-dinner drink.
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C O P P ER T I M EL INE
This timeline tells the story of our local wine industry, as well as contrasts its developments
with developments elsewhere. Rather than offer a stacked linear tutorial for guests, the
design of the timeline was based on the spiralling Fibonacci proportions, which is also
used in the granite floor and spiral staircase. Conceptualised by Paul Harris, the waxsealed copper walls were designed by Angus Taylor and Merani Meyer, etched by Dionysus
Sculpture Works and installed by Charles Haupt of Bronze Age. An industrial designer by
training, Haupt has developed a reputation for producing distinctive pieces of functional art.
The decision to use copper as a substrate to tell the story of South African wine is fitting.
Copper’s use as a building material can be traced back as far as the Pantheon in Rome,
which originally featured a copper-plated dome. The copper plates were however pillaged
and removed to Constantinople. A luxurious, if not precious material, copper is described
as a “noble” metal because of its resistance to corrosion. Copper cladding remains popular
in contemporary architecture and is used for both exterior and interior applications. As an
interior wall surface, copper is sometimes treated to showcase an abstract patina. Here,
though, it is untreated and presented as a surface to imaginatively record the history of
wine. It is interesting to note that copper was first rolled in England in the late 17th century,
by which time winemaking and the distillation of brandy (in copper pot stills) had already
arrived in the Cape. Copper was also an important material for early European mapmakers.
The large majority of maps printed between the mid-1500s to the mid-1900s, a period of
emergence for our local wine industry, were based on copper engravings.
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S OUTH AFR I CA W IN E H ISTO RY
The FIRST VINES were imported from Europe and
successfully planted by Dutch governor Jan van Riebeeck

1655

“Today, praise be to God, wine was made for the first time
from Cape grapes.” – JAN VAN RIEBEECK

1659

The first “BRANDEWIJN”, the Dutch word for brandy
(meaning “burnt wine”), is distilled in South Africa aboard
the Dutch ship De Pijl, anchored in Table Bay Harbour

1679

The FRENCH HUGUENOTS arrive in the Cape and settle
predominantly in the Franschhoek Valley

1688

CONSTANTIA WINES exported to Europe for the first
time, and the famous Vin du Constance wins favour with
Napoleon Bonaparte, amongst others

1761

PHYLLOXERA PEST destroys the Cape winelands, and
farmers must start a-fresh with new vine grafting techniques

1886

South African wine producers unite as a co-operative and
the KO-OPERTIEVE WIJNBOUERS VERENIGING VAN ZUIDAFRIKA (KWV) is established to help industry regulation

1918

Professor Abraham Perold develops South Africa’s first unique grape
varietal – PINOTAGE – from Pinot Noir and Hermitage (Cinsaut)

1925

Exports of South African wine down due to
APARTHEID-ERA boycotts

1668

DOM PERIGNON arrives at Hautvillers, France, to
become the Abbey of St. Peter’s cellar master

1769

The first vineyard was established in CALIFORNIA
by Spanish missionaries from mission grapes
brought from Mexico

1788

Vine cuttings from the Cape arrive in AUSTRALIA and
the FIRST VINEYARDS planted in New South Wales

1855

Official classification of BORDEAUX ESTATES determined
upon request by emperor Napoleon Bonaparte

1910

CHAMPAGNE RIOTS in France, which result in the
delineation of an appellation d’origine contrôlée for
the Champagne region

1933

NATIONAL PROHIBITION ends in the United States after
13 “dry” years

1949

SHANGYI WINERY in Beijing, established by a French
priest in 1910, is taken over by the Chinese government

1976

JUDGEMENT OF PARIS: a controversial blind tasting
competition between French and American wines sees
the Americans win

1978

ROBERT PARKER introduces his influential 100-point rating
system, changing the face of wine ratings across the world

2004

After the release of American comedy film Sideways,
U.S. sales of PINOT NOIR increase while those of
Merlot drop

1970’s

CHARDONNAY VINE CUTTINGS smuggled into South
Africa by renegade winemakers

1981

The SOUTH AFRICAN BRANDY FOUNDATION is founded,
to promote and develop the integrity and heritage of the
award-winning South African brandy producers

1984

NELSON MANDELA released from prison, heralding
a new era for South African wine as international
markets re-open to exports

1990

The anniversary of 350 YEARS OF
WINEMAKING in the Cape

2009

ELLERMAN HOUSE WINE GALLERY opened. South Africa is
also celebrated as an “emerging giant” in Wine Spectator,
a leading international magazine from the USA

2013

GA B BRO BASI N
This luxurious 960kg basin is made from gabbro, an igneous rock that formed when liquid
magma trapped beneath the earth’s surface slowly cooled. Sourced from a site in Belfast on
the western limb of the Bushveld Igneous Complex, the basin was designed and fabricated
by Angus Taylor at his Pretoria studio, Dionysus Sculpture Works. The shape of the basin is
a loose interpretation of the profile of brandy bottles. Unlike local wine bottles, which have
adopted French forms (either Bordeaux or Burgundy shapes), brandy bottles often exhibit
expressive flair. The shape of the basin, however, also subtly resembles a dugout canoe.
In Botswana’s Okavango Delta, these canoes are known as “mokoro” and are made from
hollowed-out ebony or sausage trees.
Basins are functional objects, but they are also places of quiet and ritual. Two South
African short story writers, Herman Charles Bosman and Can Themba, both mention
basins in their writing. Themba in his short story ‘The Suit’ (1963), a bittersweet tale of
hardship and deception. And Bosman in his first novel Jacaranda in the Night (1947), the
story of Hannah Theron and her love affairs. While this luxurious basin is miles away from
the primitive basins described in Bosman’s and Themba’s stories, all share a similar
mood of unvarnished tranquillity. The Japanese refer to this mood and tone as wabi-sabi.
An aesthetic theory that celebrates the raw essence of things, this basin offers another
example of how Angus has collaborated with his materials, rather than dominated them.
The outcome is an extraordinary object whose pits, chips and variegations are reminders
of the geological processes that led to its formation deep underground.
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C O P P ER BRIDG E
“It is meant to be stood on,” says Conrad Hicks, a self-taught blacksmith and artist,
in reference to the hand-hammered copper bridge positioned at the entrance to the
corkscrew wine rack and extensive cellar spaces below. Hand-wrought at his forge, a
fascinating workspace located in a former Art Deco cinema in the Cape Town suburb of
Observatory, this one-off piece of architectural art serves an important function in the
Wine Gallery. It quietly yet purposefully marks a moment of passage: from the gallery’s
convivial hospitality areas to the stately wine display and storage spaces below. Floated
between two solid horizontal floor surfaces, the bridge not only connects these spaces
but also invites curious glances down into the cellar because of the visible gaps in its
installation. Conceived as a “transition instrument,” it bears out Conrad’s pragmatic
philosophy that beauty, form and function are “inseparable”.
It was only recently that Conrad started working with rolled copper to create beautifully
sculpted forms. “I found the very soft, almost fleshy quality of the copper very exciting,”
says Conrad. Although a one-off piece, this patinated copper bridge shares certain
affinities with his Chaise Muse bench and Lily Pad stools, unique functional art pieces
produced in 2014. Common to all these singular works are the patiently achieved surface
finishes. Conrad is a master with his hammer. “Your hammer marks are your brush
strokes,” he says. “They show how much you care for yourself and your work, and they
can also reveal the opposite.” They are, in short, a mark of pride for the artist.
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W INE CEL LAR
The wine cellar is the heart and soul of the Wine Gallery. Accessed by spiralling granite
stairs, it is here that the bulk of Ellerman House’s exceptional collection of South African
wine is stored. Totalling some 7,500 bottles and built up over more than two decades, the
collection includes both red and white varietals. Often sourced directly from vineyards,
the collection is augmented by annual acquisitions from the Cape Winemakers Guild, an
important local showcase of wine, and the Nederburg Auction, the oldest auction in the
New World of wine. The collection is wide-ranging and includes new- and old-vine wines.
It reflects the diverse microclimates and soil characteristics of the Cape Winelands. It
includes varietals that “can see the sea” while on the vine, to quote soil scientist Dawid
Saayman, as well as wines produced in narrow inland valleys.
Designed by architect Michael Dennett, the wine cellar’s shelves are made from
blackened steel and clad with laser-cut American Oak panels. The minimalist character
of the cellar reiterates a key design philosophy. “The Wine Gallery is in Bantry Bay, not on
a wine farm in the Cape winelands,” explains Michael. The building’s design is a response
to the site, and does not aim to recreate the atmosphere of a traditional Cape wine farm.
Like many of the Wine Gallery’s spaces and objects, the subterranean maturation cellars
are the outcome of conversation, change, adaptation and improvement. The end goal of
this “cyclical process,” as Michael describes it, was to create an optimal environment to
store and conserve Ellerman House’s remarkable wine collection.
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C H A MPAG NE CEL LA R
Although principally a space devoted to celebrating the creativity of South African
viticulture, the Wine Gallery also includes a Champagne Cellar and related hospitality
zone. Following a visit to Ellerman House by Richard Geoffroy, chef de cave of Dom
Pérignon, Paul Harris tasked Angus Taylor with creating a dedicated space to showcase
the materiality and produce of the Champagne wine region in the northeast of France.
Angus only began work on the cellar after visiting Richard in Épernay. This commune in
the Champagne region is known for its unique terroir composed largely of chalk; its thirsty
soil is perfectly suited to wine cultivation, and little else. The Champagne Cellar, which
predominantly stocks Dom Pérignon and Moët & Chandon Champagnes, offers a tactile
encounter with the faraway geography of Épernay.
Working with a two-ton piece of chalk sent from Épernay, Angus minimally reshaped this
monolithic piece of raw material before producing a bronze cast. His bronze reproduction
serves as a tasting table. Its top surface includes negatives of Dom Pérignon’s distinctive
punt and ridged base. More than simply stabilisers, these circular marks underscore
the physical attributes of Dom Pérignon. It also extends upon a conversation initiated
upstairs. Unlike wine bottles, whose punts are largely symbolic, the kick-up beneath a
Champagne bottle lends structural integrity to the bottle under pressure. A notable feature
of the Champagne Cellar is its chalk wall, which is composed of pieces chipped from the
original chalk block sent from Épernay. Like the terroir wall upstairs, the Champagne wall
showcases the rich but unseen material characteristics of this discriminating beverage.
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S P I R AL STAIRCASE
Stairs are not simply utilitarian architectural devices, says artist and blacksmith Conrad
Hicks. “Stairs are sculptures in their own right. A staircase is an instrument of transition.
Like a gate it is something you pass through, and as an artist you can control that
experience.” In keeping with the Wine Gallery’s frequent quotation of Fibonacci’s golden
ratio, Conrad was briefed to create a helix-shaped staircase. His first step was to make
a scale model. “The staircase is something that you read from the top,” he says of the
mollusc-shaped design he developed. Next he built a full-scale prototype in his forge,
an engrossing workspace with purpose-made tools and coal furnaces burning rooikrans
charcoal made from invasive red-eyed wattle. Delivered as blanks by a contractor, Conrad
forge pitted and hand-hammered the treads to create the functional edging and curved lip.
Furnace heating and straightening was an essential next step. “It goes without saying
that, for a blacksmith, heat is vital,” adds Conrad. “Without it, working with metal is
impossible.” Although Conrad normally uses coal-powered furnaces, he built an oil
furnace for this job. After pressing the helix shape on his vintage 1930s Massey pneumatic
hammer, the stainless steel 316 treads were sandblasted and readied for installation.
“Of course, there are lots more steps in steps,” smiles Conrad. His self-supporting
spiral staircase connects the Wine Gallery, an autonomous hospitality area, with the
guest villa above. Its rugged beauty is an expression of its architectural purpose, not an
embellishment. “If a made object has its own integrity,” says Conrad, “it will have beauty.”
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P R O DU CTI O N CO L L ECT IVE

GRANITE PUNT
Designed by Angus Taylor
Manufactured by Steven Delport
Installed by Dionysus Sculpture Works*

PINOTAGE VINE
Concept by Rina Stutzer
Designed and manufactured by Nic Bladen with the assistance of Ambrose Banda and Gift Banda

An initiative of Paul Harris, the success of the Wine Gallery owes a great deal to the collaborative

RUSTENBURG KOPPIES

spirit of the dynamic team of highly creative South Africans he appointed. They include architect

Concept by Paul Harris and Angus Taylor
Manufactured by Angus Taylor

Michael Dennett, sculptor Angus Taylor, industrial designer Brian Steinhobel, blacksmith and
sculptor Conrad Hicks, and designers Trevyn and Julian McGowan of Southern Guild. Each
helped identify and marshal the many hands that contributed to the making of the Wine Gallery.

PATRON
Paul Harris

ARCHITECTURE
Designed by Michael Dennett of DV8 Architects, with assistance from Jan-Adriaan Korff

CARBON FIBRE CORKSCREW
Designed by Brian Steinhobel of Steinhobel Design, with input from Paul Harris
Computer-aided design (CAD) by Martin Purshouse

TERROIR WALL
Designed by Angus Taylor
Digital mapping by Merani Meyer
Soil collection and cataloguing by Ivan Volschenk
Copper frames manufactured by Anton van Straten and Osrek Engineering
Soil ramming by Alex von Klitzing

GRANITE BAR
Designed by Angus Taylor
Digital design by Alexander von Klitzing
Manufactured by Frans Breet, Carlos Dourado and Minaco Manufacturing
Installed by Dionysus Sculpture Works*

HEMATITE WALL
Designed by Angus Taylor
Mosaic composition and manufacturing by Martyn Schickerling
Installed by Dionysus Sculpture Works*

FIBONACCI FLOOR
Designed by Angus Taylor
Manufactured by Frans Breet, Carlos Dourado and Minaco Manufacturing
Installed by Kenau Botha

MATUMI WALLS
Designed by Angus Taylor and Georg van Gass
Installed by Schalk van Niekerk
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INTERIOR FURNISHINGS
Selected and sourced by Trevyn & Julian McGowan of Southern Guild
Dining table, rectangular tables, half rounds and table extension Gregor Jenkin of Gregor Jenkin Studio
Dining chairs designed and manufactured by John Vogel of Vogel Design
Chandeliers and mirror designed and manufactured by Charles Haupt of Bronze Age
Mirror, Coffee table and occasional table designed and manufactured by Greg Gamble and Philippe van der Merwe of Tonic Design
Carpets by Paco Pakdoust of Paco Rugs

BRANDY LOUNGE
Glass decanters designed by Lothar Böttcher and Angus Taylor
Decanters manufactured by Lothar Böttcher and Bongani Dlamini
Installed by Lothar Böttcher and Timothy Bull
Copper wall and brass rivets manufactured and installed by Charles Haupt of Bronze Age
Vintage Cape-Dutch armoire retrofitted by Gregor Jenkin of Gregor Jenkin Studio
Side tables designed and manufactured by Pieter Henning of Mock Mock

COPPER TIMELINE
Designed by Merani Meyer and Angus Taylor
Manufactured and installed by Charles Haupt of Bronze Age
Etching by Dionysus Sculpture Works*

GABBRO BASIN
Designed by Angus Taylor
Manufactured and installed by Dionysus Sculpture Works*

COPPER BRIDGE
Designed and manufactured by Conrad Hicks

WINE CELLAR
Designed by Michael Dennett of DV8 Architects
Cellar joinery by Andy de Klerk of Cabinetworks

CHAMPAGNE CELLAR
Chalk and bronze tasting counter designed by Angus Taylor
Tasting counter manufactured and installed by Dionysus Sculpture Works*
Chalk wall by Dionysus Sculpture Works* and Kenau Botha
Granite stairs manufactured by Dionysus Sculpture Works* and Sandstone Contractors

SPIRAL STAIRCASE
Designed and manufactured by Conrad Hicks
*Dionysus Sculpture Works are Francois Visser (operations manager), Alexander von Klitzing (digital work and ramming) and Martyn
von Klitzing, Steven Delport, Andries Paledi and Simon Zitha (installation team).
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CR E DI TS

This book is dedicated to the pioneering efforts and resilient spirit
of South African winemakers, past and present.
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