AUTUMN 2009

M’ home of Kosher Wines

THE 2009 HARVEST

The 2009 harvest started about 10 days later than last
year because of the cooler weather in December. The
quantity is on par with last year and in terms of quality
2009 will be an exceptional year.

MOUNTAIN FIRE

5 March did not only mark the end of the 2009 harvest
for us but it was also the start of the mountain fire that
swept through Paarl Mountain and caused some damage
to fynbos and some agricultural crops. The fire caused
some damage to natural vegetation on Zandwijk but
luckily no damage was done to any of our vineyards.

PRODUCT NEWS

We are planning to add three new kosher wines to our range this year. It will be Kleine Draken 2009
Semi-Sweet Rosé, Kleine Draken 2009 Natural Sweet White (with a lower alcohol) and a Kleine Draken
Vin Doux Sweet Sparkling Wine. These wines should be on the shelves by the first week in August.




RETURN AIR TICKET TO ISRAEL COMPETITION WINNER

Jean van Rooyen - Kleine Draken General Manager, Sandra Lotz - Paarl Vintners CEO and David
Dadon (Mashgiach) - Cape Town Beth Din, drew the winner of our competition on 19 May 2009. The
competition ran from 10 February to 30 April 2009.

Congratulations to Frank Kantor of Johannesburg who is our winner! The prize was one return air ticket
to Israel.

SALES

Sales for the year so far have been good, especially over the Passover period. We would like to thank
you for your support and we hope that you will enjoy the three new wine "products” that we are adding
to our range. We strive to produce top quality wines at competitive prices.

COME & ENJOY A WINTER PICNIC AT ZANDWIJK

Order your picnic basket from Kleine Draken and enjoy a day of leisure ~ KLE iH E DR DRAKEN
and warmth in front of our log fire. By

PICNIC MENU

KIDDIES PICNIC HAMPER: l-E'."I:I DG per head

& Filled Bagel with choews 3 s @ Packel ¢ Inips of peetaels = Maha
chehing & custadd = Fruil ju

SUFERIOR P IL"\.II{ R 'liIZI 00 par haead
e & T wiur @ {5f UEal seri enarsto die s # i i & erarkor
* PChe EYB A
SANDWICHES
EOn, C B R 1500 each
moked salman & cream cheese R 22.00 each
MILFFINS INDIVIDUALLY WRAPPED L R 11.00each
BAGELS

Eog, Cheeie & bomato o Huomud & R 2000 sach

Qe T Tung mayonnane

o) & cream chees R 24,00 gach

INDIVIDUAL SINGLE PORTION SALADS R 27,00 each

® ey ® Thiee chpese s Noae - No anchodess
Caterers - Narmrie Catercrs (Music to your mauth)

PLEASE NOTE:
= All food prepared under Beth din supervision
® Serp — Intdbviclual portions dodble wrapped in foil - needs to be re-heated.
* Losagne = baked and double wrapped in foil = needs 1o be re-heatad,
= PFicnics rmust be hooked & paid 48 hours in advance.

:H.J MNovember For bookings contact Stephanie Swart on:
0 - 15h00) Tel: +27 (D21 863 2368, Email: swarts@capegate co.za
Website: wwwiklginedraken.co.za

Come and enjoy a picnic at Zandwijk. For our new winter menu options visit our website. Bookings
must be made 48 hours in advance with Stephanie at 021 863 2368.




COME AND VISIT US

We are open for wine tasting and sales from Monday to Fridays 08h00 — 16h00. We are closed on
weekends, public- and Jewish holidays.

Come and try our Cheese & Wine Tasting for R 10.00 per head, Five Kleine Draken Wines with 5 x
Fairview Cheeses. Please book 24 hours in advance.
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