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Wings and Wine Weekend: Breede Valley Sky Escape -2027
R18,400 per person for 4 people per person

The Wings and Wine weekend. A sky escape to the Breede Valley offers an unforgettable
escape from Cape Town, without the long drive!  

Combine the thrill of scenic flying with the finest culinary and wine experiences of the
Breede Valley Cape Winelands. Guests depart Stellenbosch on a breathtaking flight over
the Franschhoek Pass and dramatic mountain landscapes before arriving in the fertile
Robertson Valley, where a unique vintage London taxi transfer sets the tone for a stay at
the elegant Robertson Grand Hotel. This boutique retreat blends modern luxury with old-
world charm, providing the perfect base for a relaxing and indulgent weekend.

The experience centres on the region’s celebrated food and wine culture. Guests enjoy
leisurely breakfasts, curated wine tastings, and immersive experiences such as exploring
historic estates, crafting their own bottle of Cap Classique, or discovering the valley
aboard a scenic wine train. A highlight of the weekend is an elegant long-table dinner with
expertly paired local wines, creating a memorable evening of shared flavours and warm
hospitality. The journey continues with unique culinary encounters, including a guided
olive oil and tapas tasting that showcases the agricultural richness of the Breede Valley.

The getaway concludes with a scenic return flight over rolling vineyards and majestic
mountains — a fitting finale to a weekend of relaxation, culinary indulgence, and
breathtaking views. This fly-away experience seamlessly combines aviation adventure,



luxury accommodation, and authentic Winelands hospitality into a refined and effortless
escape. 

From R18,400 per person (for four people)

R27,700 per person for two people.

Price is fully inclusive: Includes return flights in private aircraft, 2 nights accommodation at
the 5 star Robertson Grand Hotel, all meals and wine tasting and other experiences, all
local transfers as well as hosting by your pilot and guide.  

Excludes additional wine purchases and transfers to and from Stellenbosch airfield. 
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Trip Summary

16:00 Flight over Winelands from Stellenbosch to Robertson
17:00 A unique transfer - A London Taxi from Robertson Airfield to The Grand Hotel

Check in to the Robertson Grand Hotel

9:00 Leisurely breakfast at The Grand Hotel
Option 1 : Start with Wine tasting at Weltevrede and explore the Cellar
Option 1 : - Next - Bottle your own bubbles (MCC) with Weltevrede
Option 1: Finish with a Culinary experience - Lunch at Kapokbos Restaurant

10:00 Option 2: Explore Robertson Wine Region by train: Tasting and lunch en route
19:00 Dinner at The Grand Hotel - Wine pairing long table

9:00 Leisurely breakfast at The Grand Hotel
10:00 Option 1: Olive Oil Tasting - A tasting journey of Tapas and Olive Oil
10:00 Option 2: Wine and Charcuterie - KleinhoekKloof Wines
14:00 Road transfer and return flight from Robertson to Stellenbosch

Day 1

Day 2

Day 3
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Day 1

DEPARTURE
16:00
- 45 min
-
Flight over Winelands from Stellenbosch to Robertson
Experience the breathtaking beauty of the Cape Winelands on a flight from Stellenbosch to Robertson in our Cessna 210,
soaring over the iconic Franschhoek Pass, and the dramatic peaks of the Helderberg and Hottentots-Holland mountains.
Approaching the Franschhoek Pass, you'll be captivated by the sweeping vistas of the valley, with its lush vineyards,
sparkling dams, and the charming village of Franschhoek nestled at its heart. The pass itself reveals rugged cliffs and
winding roads, with the turquoise expanse of Theewaterskloof Dam glimmering in the distance. Beyond the mountains, the
fertile Robertson Valley unfolds, offering a patchwork of orchards, farmlands, and vineyards. This flight offers a spectacular
perspective on one of South Africa’s most beautiful regions.

DEPARTURE
17:00
- 15 min
-
A unique transfer - A London Taxi from Robertson Airfield to The Grand Hotel
Get collected from Robertson airfield in the unique, quirky and special old-school London taxi for the short transfer to the
magnificent Grand Hotel in Robertson

Check in to the Robertson Grand Hotel
Step into modern luxury with old world charm!

Nestled in the heart of Robertson, amidst the breathtaking beauty of the Breede Valley, the 5-star Grand Hotel awaits,
inviting you to experience a blend of history and luxury like no other.

Meticulously designed accommodation where nine uniquely spacious rooms (or a two-bedroom cottage) offers a serene
retreat, boasting ultra-comfortable beds, premium linens to ensure a restful stay.

Unwind in the inviting outdoor oasis, featuring a refreshing pool area adorned with modern lounging sofas. From al fresco
dining to moments of tranquility, every corner of The Grand Hotel beckons you to savour the essence of relaxation amidst
the captivating Robertson Valley scenery.
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Day 2

9:00
-
Leisurely breakfast at The Grand Hotel
Take your time and prepare for a wonderful day exploring the Breede Valley and all the culinary wine delights with an al-
fresco breakfast by the pool.

Then make your way with our dedicated shuttle to one or more of the many brilliant options available to explore the Breede
river valley. 




- 1 hr 30 min
-
Option 1 : Start with Wine tasting at Weltevrede and explore the Cellar
Weltevrede Estate is a historic family wine estate nestled just outside the town of Bonnievale, in the Robertson Wine Valley,
South Africa. Home to the Jonker family since 1912, the farm has passed through four generations, each building on the
pioneering legacy of founder Klaas Jonker. 

Today, under the guidance of fourth-generation winemaker Philip Jonker, the estate is celebrated for its terroir-driven
Chardonnays and award-winning Méthode Cap Classique wines. 

Renowned for its exceptional Chardonnay and rich heritage, this family-owned estate offers a wine-tasting experience that
is as authentic as it is unforgettable. Sip on expertly crafted wines while soaking in the serene beauty of the vineyards and
the surrounding Langeberg mountains. 

Explore their unique underground cellar for an intimate tasting journey, or enjoy a leisurely outdoor experience under the
Cape sun. At Weltevrede, every glass tells a story of passion, tradition, and the unmistakable flavors of the Robertson
Valley.
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Option 1 : - Next - Bottle your own bubbles (MCC) with Weltevrede
This is the time to unleash your inner winemaker and play a hands-on role in creating your own bottle of Cap Classique to
take home. Whether you like being a little creative or not, this interactive experience promises to bring about joy,
excitement, and perhaps even spontaneous laughter. If you want to know how a bottle of Cap Classique is put together,
this is for you. You will be guided through the production process by a knowledgeable guide on how to disgorge, dosage,
cork and label your very own bottle of Cap Classique.

Here is a breakdown of what you might expect:

Disgorge: Remove the sediment of yeast from the bottle with a disgorgement tool.

Dosage: Adding a sweetening solution to the wine.

Cork: Sealing the bottle with a cork.

Label: Labelling and applying a personalised, handwritten label to your bottle.

The result? Your very own bottle of Cap Classique, a unique and memorable souvenir. This experience will leave you with a
sense of accomplishment bubbled up within.

- 2 hr 30 min
-
Option 1: Finish with a Culinary experience - Lunch at Kapokbos Restaurant
Savour the essence of country charm and gourmet indulgence at Kapokbos Restaurant, housed at the stunning
Weltevrede Estate. This inviting eatery offers a culinary journey that celebrates the flavours of the region, with a menu
inspired by fresh, seasonal, and locally-sourced ingredients. Whether dining indoors amidst its cozy ambiance or al fresco
on the terrace with views of the surrounding vineyards and mountains, every moment at Kapokbos is a feast for the
senses. From artisanal bread and farm-fresh salads to hearty mains and decadent desserts, each dish is thoughtfully
crafted to delight. Pair your meal with a glass of Weltevrede's finest wine for a truly unforgettable dining experience.
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10:00
- 4 hr 30 min
-
Option 2: Explore Robertson Wine Region by train: Tasting and lunch en route
Robertson Wine train:  

Taste and sip from many of the wine producers in the valley, while enjoying a relaxed steam-hauled trip through the
stunning vineyards and open veld of the Breede River and Langeberg Valley which form the Cape Central Valley.

The railway line wanders down the Breede River Valley through some of the richest agricultural regions of South Africa,
bringing the breathtaking beauty of this area to travellers with luxury and enjoyment.

Additional wine is available to purchase onboard from local producers and these are supplemented with guest wineries
from time to time. 

An onboard deli completes the experience to make it a fun and filling day out.




19:00
-
Dinner at The Grand Hotel - Wine pairing long table
Back at your cosy and comfortable hotel, The Grand Hotel, experience an unforgettable evening with an elegant long-table
and wine pairing dinner.  

Set in timeless charm, gather around a beautifully styled communal table and indulge in a curated menu of locally inspired
cuisine, perfectly matched with exceptional wines from the renowned Robertson Valley. 

As each course unfolds, expert pairings and warm hospitality create a relaxed yet refined atmosphere — where rich
flavours, shared conversation, and heritage surroundings come together for a truly memorable culinary experience.
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Day 3

9:00
-
Leisurely breakfast at The Grand Hotel
Take your time and prepare for a wonderful day experiencing all the Breede Valley has to offer, before your return flight
home, with a sumptuous breakfast in old-world charm of the dining room.  

Then make your way with our dedicated shuttle to one or more of the many brilliant options available to explore the Breede
River Valley. 




10:00
- 3 hr
-
Option 1: Olive Oil Tasting - A tasting journey of Tapas and Olive Oil
Join the energetic and passionate Briony and Clive as they share their story of returning to Africa and the Breede River
Valley in 2012, becoming olive farmers and then award-winning olive oil producers. They have spent many years hosting
tastings to educate people on the true methods and taste involved in the production of this liquid gold.

Having both come from the Food and Beverage (F&B) industry in London, they were inspired by the farming diversity of
this region, which is a true 'bread basket' of SA – as well as an innate respect for the farming industry and the complexities
that it faces. They combine this knowledge and their passion into producing a spectacular journey of taste experiences
combining olive oils with tapas to give a culinary delight.

'Farm Tapas to Table' is the concept and you experience a Long Table Talk and Tasting through a unique range of olive oils
and olive-related products, which are paired alongside freshly sourced local produce.

Their unique and quirky personalities, as well as their innate love for all things culinary and wine, results in their well
deserved rating as the 'Best Thing To Do in Robertson' on TripAdvisor since starting these tastings back in 2012.
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10:00
- 3 hr
-
Option 2: Wine and Charcuterie - KleinhoekKloof Wines
Kleinhoekkloof is an award-winning South African family owned boutique wine farm safely ensconced within the Langeberg
Mountain range. Handcrafted wines are created here – wines that also reflect the superb quality of the fruit sourced from
tiny wisps of vineyard. The farm has a rich family heritage . 

Kleinhoekkloof is the ideal place for the wine, food and nature lover seeking an authentic and peaceful countryside
experience. Kleinhoekkloof eagerly embraces the belief that farming in harmony with nature ensures that significant strides
are made in protecting our precious natural heritage. 

Charcuterie – the art of curing pork, traditionally done in France, Spain and Italy.  Locally sourced pigs from natural and
organic surroundings provide a natural basis for the process of this technique of curing meat naturally – the flavour and fat
distribution is of utmost importance. Furthermore, the quality of the meat is determined by a few things; the breed, diet,
exercise and stress.

All the meat is cured and smoked locally from all of the different cuts of meat. Passion and skill allow the blending of the
different flavours from different spices and making it all come to life in his trusty Smoker. Recipes are only slightly
followed…

Charcuterie platters also include freshly baked bread from The Pastry Place in Montagu, an assortment of cheeses
(Dalewood Fromage), homemade peach chutney, preserved figs and olive oil – all locally sourced and produced.




DEPARTURE
14:00
-
Road transfer and return flight from Robertson to Stellenbosch
End this experiential trip to the Robertson Valley with a scenic flight back to Stellenbosch. Our Cessna 210 whisks you off
for a breathtaking journey home. Glide over rolling vineyards, abundant farmlands, and the majestic mountain ranges
bathed in the soft hues of the late afternoon sun. The tranquil beauty of the Winelands from above is the ideal way to reflect
on a day filled with unique and unforgettable moments. This scenic return flight is the ultimate finale to your Robertson
adventure.
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