
   

 

 

 

Stellenbosch Wine Bus 

Helderberg Route 

Timetable 

Mon to Sun (Sept to April) 

Mon, Wed, Fri, Sun (May to Aug) 

info@stellenboschwinebus.co.za 

Tel. 081 018 8912 

www.stellenboschwinebus.co.za 

 

Welcome to Stellenbosch Wine Bus – Hop on Hop Off Experience. This information pack provides you with tips and hints 

on how to make the most of your day. 

 

 

 

 
Planning 

Planning is essential! Our timetable allows for a maximum of 4 x 1 hour 

stops of your choice (so if you have a 2 hour long lunch, you'll have 3 

stops in total). So start working out with your group which ones you'll 

visit. To maximise your number of stops, you should visit venues in the 

same order as the timetable (i.e. go top-down, not bottom up). 

Booking lunch 

For all restaurants - bookings are essential! We encourage a long(2 

hour) lunch, but if you can only spare 1 hour, when booking be sure to 

tell them you are with the Stellenbosch Wine Bus, the exact time you 

are arriving, and how long you have. Re-iterate all of the above to your 

waiter upon arrival. Get your order in ASAP, then go do some wine 

tasting! 

Be flexible 

The wineries won’t let too many groups hop of at a time. So if we have 

to alter your timing slightly, please be understanding? 

 

We’ve got you covered 

If you lose this pack, everything is on the website 

www.stellenboschwinebus.co.za and one of our friendly drivers 

will gladly assist you with any questions. 

Hopping on & off 

Like any normal bus, it’s up to you to be waiting outside at the 

pickup location. Unfortunately we can only wait a maximum of 3 

minutes before we have to take off, so please be on time? 

Enjoy yourself responsibly 

As we are not licensed and we abide by Responsible Services of 

Alcohol protocols, we need you to respect yourself and others at all 

time, stay fed and hydrated, and enjoy the day responsibly! 

 

Hints & Tips 



 

  Helderberg Route Destinations 
  

     

Destination Description Food 
Blaauwklippen                              
Ph: +27 21 880 0133 

Blaauwklippen was founded in 1682 by Gerrit Jansz Visser, but it wasn’t 
until 1688 that the first vineyards were planted in the fertile soil of the 
estate. Jump forward to 1899, when famed businessman and politician 
Cecil John Rhodes became the owner of Blaauwklippen, but only for one 
day! In 1971 the renowned Stellenbosch Wine Route was founded, with 
Blaauwklippen as one of the first members. The Route is still going strong 
today as one of the biggest tourist attractions in the Western Cape. 

The Bistro; Cheese/Meat 
Platters 

      
Uva Mira 
Ph: +27 21 880 1683 

Uva Mira Mountain Vineyards, 620m above sea level on the slopes of the 
Helderberg Mountain Range. Breathtaking views of False Bay and Table 
Bay, a cool climate, sea breezes, granite foundation and strong minerality 
of the soil, enhanced by acres of fynbos. Wine tasting includes a selection 
of wines from the Mira Series, depending on availability. Artisanal cheese 
and savoury meat platters are available, bookings essential. 
 

Artisanal Cheese/Meat Platters 

      
Hidden Valley  
Ph: +27 21 880 2646 

Hidden Valley Wines has a rich history, and combined with its 
commitment to “working with nature” as a proud WWF Conservation 
Champion. Our vineyards, situated on the northern slopes of the 
Helderberg Mountains in Stellenbosch, are planted on ancient, 
decomposed granite soils, consisting of deep fertile Oakleaf and Tukulu 
profiles. This wonderful soil (and the fact that we are 269m above sea 
level) together with the cool sea breeze result in a very unique and 
extremely sought after terroir. 

Overture Restaurant, The Deck 
(Burger/Fish & Chips; 
Cheese/Meat Platters 

      
Ernie Els                             
Ph: +27 21 881 3588 

Explore the wonderful and fascinating world of wine as seen and enjoyed 
by South African golfer Ernie Els. Through his many travels around the 
globe Ernie has been exposed to and appreciated some of the world’s 
greatest wines and in 1999 decided to pursue his developed passion for 
fine wine with the creation of Ernie Els Wines. Ernie befittingly chose 
Stellenbosch, the noble heart of South African wine to base his operation. 

Restaurant; Cheese/Meat 
Platters 

      
Rust & Vrede                              
Ph: +27 21 881 3757 

First family-owned wine farm to specialize in the exclusive production of 
quality red wine only, Rust en Vrede is now South Africa's Premium red 
wine Estate. Our full-bodied, oak matured wines are a manifestation of 
the supremacy of the Stellenbosch region when it comes to the making of 
truly great red wines. All our vines are of virus free clone material and 
grapes are hand selected and picked at optimum ripeness. 

Famous for their "Steak & 
Chips" & "Fish & Chips", each 
paired with a beautiful glass of 
estate red wine 

      
Peter Falke                                  
Ph: +27 21 881 3677 

The exclusive winery of Peter Falke is nestled against the majestic slopes 
of the Helderberg mountains in the heart of the Stellenbosch winelands, 
South Africa. Groenvlei Farm is home to rambling magenta bougainvillea, 
delicate scented roses and wild lavender growing alongside carefully 
cultivated vineyards. Dating back to the 18th century, the traditional 
gabled Cape Dutch buildings of the wine estate belie a contrasting 
modernity within. The stately old homestead is partnered by a "boutique" 
winery, contemporary wine tasting room and luxurious outdoor lounge 
which have established Peter Falke Wines as the most elegant and serene 
sundowner retreat in the winelands. 

Artisanal Cheese/Meat Platters 

      


