
WHO CAN EXHIBIT

WHAT TO EXPECT

SOUTH AFRICAN PRODUCERS ONLY

Small batch wines Small batch spirits Craft beers and ciders

Homebrewing equipment  
and kits

Infused and flavoured 
alcoholic and  

non-alcoholic beverages

Low-alcoholic beverages

Coffee Organic and healthy 
beverages

27 – 29 JANUARY 2022 

BOOK YOUR SPACE

ADELE ELOFF LARISSA ROSSOUW
adelee@cticc.co.za larissar@cticc.co.za
+27 (0)84 658 6551 +27 (0)73 119 1808In partnership with

EXPERIENCE

THE ULTIMATE

CRAFT

THE CTICC WILL BE HOSTING THE ULTIMATE BEVERAGE 
SHOW, CONSISTING OF A ONE-DAY TRADE EXHIBITION 
FOLLOWED BY A TWO-DAY CONSUMER EXHIBITION, TO 

SHOWCASE SOUTH AFRICA’S FINEST LOCALLY MADE 
SMALL BATCH BEVERAGES.  

Visitors will have the opportunity to taste  
and purchase the wide selection on offer,  

as well as learn about the different techniques  
used in creating these drinks and flavour 

combinations.

•  South African small batch and boutique-style 
beverages.

•  Technical demonstrations for homebrewers and 
those wanting to start brewing.

•  Cannabis-infused drinks workshops and 
technical demonstrations.

•  Barista and mixologist training classes for 
amateurs.

•  Masterclasses for more experienced  
baristas and mixologists.

@CTICCUltimateBeverageShow

CTICC Ultimate Beverage Show
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OT: You first entered the world of wine in 
2009 – how did you get started? 
LN: Funnily enough I was first introduced to the hospitality 
industry through a bar specialising in craft beer: Brewers 
& Union on Bree Street in Cape Town. I was working as a 
dishwasher and was able to work my way up to manage 
the entire bar from back of house to front of house. While 
working with so many talented colleagues, I became more 
curious about wine culture. We had wine sommeliers 

hosting tastings with winemakers at the bar, and through 
this, I became more interested to learn about wine – the 
differences between the wines and how to pair wine with 
food. From there on, I became very passionate about wine 
and the wine industry.

OT: Was there anyone in particular that 
inspired you?
LN: Yes, Ewan McKenzie - my mentor and one of the best 
sommeliers. Ewan has been very patient with me over the 

Despite the name of this section, it’s not just 
brewers we have questions for. When we heard 
about Lindile Ndzaba’s enterprise to bring fi ne 
wine to Cape Town’s townships, we wanted to 

know more…
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years. He guided me while I was learning about wine and 
the process. He never gave up on me.

OT: How was Khayelitsha’s Finest Wines 
born?
LN: I remained in hospitality and attended a wine course 
with the Cape Wine Academy, allowing me to develop 
my skills and knowledge of the wine industry. I saw a gap 
in the market to introduce good quality wine and wine 
culture to the township as it did not exist. In town I was 
being exposed to premium wine and then going back 
home to Khayelitsha counter services I couldn’t find the 
wine I was looking for and I found this a bit frustrating. 

OT: Can you tell us a bit about your wines?
LN: I currently have three wines in the range – a red blend 
(Shiraz, Pinotage and Malbec) sourced from Polkadraai 
Hills, the KFW White Blend 2017 sourced from Calitzdorp 
and a fresh and fruity rosé sourced from Slanghoek. 
We do outsource but I am partially involved in the wine 
making process, assisting the winemaker with pressing and 
bottling our wine.

OT: How have your wines been embraced in 
and around Khayelitsha? 
LN: Executing a wine brand as a person of colour is 
something unusual to the black community. Only a few 
could see the vision I had and what I was trying to do – 
It’s a tough job to change people’s mind and it requires 
a bit of patience. Having said that, the first tasting I 
did was fully booked – this was due to promoting local 
collaboration. It was successful and well received by the 

guests who attended.

OT: Is wine now your full time job?
LN: At the moment it is my side hustle and I hope in the 
near future my business can sustain me so I can fully focus 
on developing it further.

OT: Where can people find your wines?
LN: You can purchase wine directly from us on 
lindindlindzaba@gmail.com or 073 081 3691; we deliver 
globally. We also have some local restaurants supporting 
us including Open Wine, Clarkes, Publik Wine, Rands Cape 
Town,  Mpumies Tarven and The Athletic Club and Social.

OT: It’s been quite the journey so far – what’s 
next?
LN: I was recently recognised by the Tractor SME Initiative, 
which aims to identify small businesses that showed 
potential to grow, and support them with the media 
exposure to get there. My brand will now be marketed 
across their network of outdoor billboards, which will 
help me create more awareness. On the wine side, we 
are developing Khayelitsha’s Finest Wines to reach its full 
potential. 

Check out Khayelitsha’s Finest Wines on 
facebook.com/KhayelitshasFinestWines or 
Instagram @khayelitshasfi nestwines.
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