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We have had a slight lull in our newsletter publications, for which we humbly apologize! We are now back on track 

and look forward to keeping you up to date with happenings on the reserve, in the wine cellar as well as festivals 

around the corner…�
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1st and 3rd June 2007 and we look forward to another year of 

festivities. Rusticus has an action packed weekend planned for 

its guests with everything from guided cellar tours with the 

winemaker, a French photographic exhibition by Stephan 

Busch, an air-rifle competition, to live music and a three-course 

dinner on Saturday evening.  

For our full Wacky Wine Weekend Program visit 

www.rusticus.co.za .  
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Winter is upon us and what better way to enjoy it than in one of our cottages, snuggled around a warm fire with a 

glass of red wine in hand? Pat Busch Private Nature Reserve has fireplaces in all its cottages for guests to enjoy. 

Good news is that we are still running our midweek special throughout the winter season! Stay for 4 nights in a 

standard self-catering cottage @ R380 per person sh aring  (valid Monday – Thursday nights only and not valid 

during school holidays and over public holidays). Contact our office for enquiries and availability.�
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Rusticus Cellar harvested two varieties earlier this year, a fantastic 

Cabernet Sauvignon that has the winemaker very excited and now 

for the second time we have produced some barrel fermented 

Viognier. For those of you who were not aware, Stephan Busch 

handcrafted Viognier for the first time in 2006 and an exceptional 

600 bottles were released in December last year. Regrettably, the 

wine is sold out already after a mere five months. We anticipate 

that the 2007 Viognier will be ready for release in November later 

this year while the Cabernet Sauvignon will still be resting in 

comfortable oak barrels for some time.  
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Rusticus Vintage Cellar decided to open its doors for guests 

to experience a traditional wine harvest this year. Early one 

Saturday morning in March, we crushed Cabernet Sauvignon 

grapes with a small crowd of onlookers, somewhat in awe of 

the antique wine making equipment in motion. Many guests 

visiting the cellar don’t realize at first that the machinery 

displayed has actually all been restored and is fully functional. 

Many left with an inspired perspective about wine and the 

winemaking process. For those who missed the weekend in 

question, we try to offer cellar tours to all our guests visiting 

the cellar so if you ever find yourself in our area, do come and 

visit! 
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The Busch family would like to welcome Eugene 

Vosloo (Junior) as our new field guide in the 

Klaasvoogds Game Reserve. Eugene has recently 

joined us at the beginning of May.  
 

Winter has arrived and guests visiting the game 

reserve can enjoy snuggly blankets on the 2-hour 

game trip. Refreshments of hot chocolate, coffee and 

tea are also served in these colder months. For 

bookings call 023 626 2033 or email 

patbusch@intekom.co.za  

�

����

����
�����
������
���������
�����
������
���������
�����
������
���������
�����
������
�����
���������
��� 
���������
���
���������
���
���������
���� ���

�������	�������������������	�������������������	�������������������	������������� ���

�

As part of our Wacky Wine Weekend schedule, Rusticus 

will be hosting an evening of live music with the much-

celebrated Daizy Jane on Saturday 2 June 2006.  

The band performed last year and has been brought back 

after popular demand and rave reviews. Rusticus will be 

offering a three-course dinner in the evening and tickets 

are R190 per adult, including the live music and a 

complimentary glass of Rusticus Tilled Earth red wine.  
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With the recent storm that has hit most of the Western 

Cape this last weekend, temperatures have dropped 

quite suddenly in the Robertson area.  On Sunday 20th 

May, the Langeberg mountains surrounding the Pat 

Busch Private Nature Reserve received a generous 

helping of snow overnight! �
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As passionate and enthusiastic wine and food lovers, Stephan and Lindi Busch have decided to create a taster’s 
coven, where we invite you to send us your notes and comments on wines you have recently opened and tasted. 
Often one cellars a bottle of something special and when the time comes to opening it, it has changed considerably 
since being purchased, and we want to hear about it! The idea behind the taster’s coven is really to let everyone know 
when something tastes fantastic, when a wine has reached it’s best, or even if it is drinking well now but will develop 
with further maturation.  
 

They need not be wines only from our cellar, feel free to email us your comments on wines that you have stored and 
aged, new discoveries and even great pairings with meals or superb gastronomic experiences. We’ll try and publish 
some comments with every edition of our newsletter – send press to lindi@rusticus.co.za  
To start you off, here are some wines we have enjoyed this last wintry weekend… 
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