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                                                                                                              29th November 2010 
Jordan Restaurant is rated one of the top three restaurants                       in South Africa at the 2010 Eat Out Top 10 restaurant awards.
At the 2010 Eat Out Awards, held yesterday in Cape Town (28th November) Eat Out editor Abigail Donnelly announced the Top 10 restaurants of 2010 in South Africa.  The Jordan Restaurant, which is located on the Jordan Wine Estate in Stellenbosch, was rated as the third best restaurant in South Africa, selected from more than 3,000 restaurants.
One of the first signature chef restaurants in the Cape Winelands, the Jordan Restaurant with George Jardine brings top chef George Jardine’s brand of contemporary fare from city to country. The focus on the flavours of locally sourced, seasonal ingredients is evident from his kitchen vegetable and herb garden to wine barrel fish smoker and wood-fired oven. Inspired by the surrounding dramatic landscape, Jardine creates smoky, smouldering country flavours on a contemporary plate.  A trip to the walk-in cheese room to select your own board of artisanal Cape farm cheeses with preserves and breads rounds off a spectacular meal.
Cool and contemporary, the restaurant features a tranquil terrace with stunning views overlooking the vineyards and lake next to the Jordan cellar and tasting room. 

Vintages from Jordan Wine Estate form the cornerstone of the restaurant’s wine list.  The Jordan Restaurant is also a showcase for exclusive vintages of the Jordan Wine Estate Cape Winemakers Guild wines, along with choice wines from other Stellenbosch wineries.
The Jordan Restaurant features in the top three South African restaurants, alongside Rust en Vrede (first) and The Tasting Room at Le Quartier Francais (second). The full list may be viewed at: www.eatout.co.za 
“Awards make you feel warm and fuzzy inside for a day or two” said George Jardine; “exceeding the expectations of our guests every day makes us feel great all the time. It is however great for all of our hard work to be recognised by our peers, and confirmation that the Jordan/Jardine combination is more than just a bottle of wine and a plate of food.”
Kathy and Gary Jordan, who run the Jordan Wine Estate, are also co-owners of London’s High Timber restaurant, a City favourite for its wine, food and views across the Thames. 
Jordan Restaurant
Lunch
Opening Hours 12h00 – 15h00 Monday to Sunday (December to March)

Wednesday to Sunday (April to November)
Dinner

Thursday and Friday nights only.

Dinner is a gastronomic experience, providing the opportunity for George and Louise to wow their guests. Booking is essential.

For more information please visit www.jordanwines.com and for reservations please contact restaurant@jordanwines.com or telephone 021 881 3612.
About Chef George Jardine:

Having trained under Michelin starred chef Jean Christophe Novelli in London, George moved to Cape Town in 1997 to open Novelli at The Cellars, before travelling the world to open and work in award winning restaurants in Indonesia, Malaysia and Sydney.

George returned to South Africa in 2006 to open Jardine Restaurant, named in Eat Out’s top ten for three consecutive years, and listed in the San Pellegrino World’s 100 Best Restaurants in 2008 and 2009.  George was also named the Eat Out Johnnie Walker South African Chef of the Year in 2006 and 2007. 
The Jordan Restaurant with George Jardine opened in 2009 in a renovated tobacco curing house surrounded by vineyards overlooking a lake below the cellar and tasting room.

George Jardine said: “Jordan Wine Estate has an absolutely stunning setting, and is the perfect place for Louise and me to personally attend to our guests, to pamper their palates and de-stress their minds, letting them experience the highest levels of cuisine and service matched to some truly great wines.”
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About Jordan Wine Estate

Surrounded by spectacular panoramic views of Stellenbosch and Cape Town, Jordan Wine Estate has been producing world-class wines since 1993, and is considered amongst South Africa’s best family-owned wineries.

Gary Jordan, co-owner of Jordan Wine Estate, said: “We have been making award-winning wines to be served with great food for nearly 20 years, so opening a restaurant on the grounds was a natural progression for us, enabling our wines to be showcased right where they are made. In addition, George Jardine’s move to the Jordan Restaurant in 2009 has ensured Stellenbosch taking over as the ‘Gourmet Capital’ of South Africa, with no fewer than 4 of the Eat Out Top 10 restaurants now situated in this region.”
Recent wine awards include the 2005 Jordan Cobblers Hill Bordeaux Blend scoring 5 stars in the 2010 John Platter Wine Guide, the 2006 Jordan Nine Yards Chardonnay winning the trophy for Best Chardonnay at the 2008 Old Mutual Trophy Wine Show and the Mission Hill Trophy for Best Chardonnay at the 2007 International Wine and Spirit competition in London for the 2006 Jordan Chardonnay, along with Gold Medals for the Cobblers Hill Bordeaux Blend and the Jordan Nine Yards Chardonnay. The 2006 Jordan Cape Winemakers Guild Chardonnay also scored 5 stars in the 2009 John Platter Wine Guide. 
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About High Timber

High Timber opened in March 2009 and is the brainchild of Gary & Kathy Jordan, of Jordan Wine Estate in Stellenbosch and London restaurateur Neleen Strauss. Situated on the banks of the River Thames, High Timber is 50 yards from the St Paul’s Cathedral side of the Millennium Bridge with spectacular views across to Shakespeare’s Globe and the Tate Modern.

High Timber seats 80 people and boasts one of the most extensive cellars in the capital, where customers are encouraged to view and choose their own wines from over 40,000 bottles of the world’s finest and rarest vintages. The modern European menu, with a focus on grilled steaks, British meats and exceptional cheeses, has been created by head chef Justin Saunders, one of London’s most innovative chefs.
About the Cape Winelands:

The Cape winelands are some of the most breathtakingly beautiful in the world. Several of the wine routes, including Constantia, Stellenbosch, Paarl, Franschhoek, and Walker Bay, are within an hour or less easy driving distance from Cape Town. Others, like Worcester, Robertson, the Little Karoo, Tulbagh, and the Swartland take you on a slightly longer journey through constantly changing and spectacular landscapes.

Fondly dubbed the Mother City, Cape Town is one of the most popular tourist destinations in the world and boasts five of the top 10 attractions in South Africa. These include the V&A Waterfront, Table Mountain, Robben Island, Kirstenbosch National Botanical Gardens and Cape Point.

A well-developed infrastructure in the Western Cape includes top-class hotels, guesthouses, restaurants, wellness spas, game lodges and golf courses. The various wine routes offer a wide variety of activities, from horseback trails to mountain biking and hiking. The Cape has the best land-based whale watching in the world. Unspoilt beaches, fynbos, spring flowers and abundant birdlife are also among the natural attractions. 

For further information or images, please contact Robyn Martin on                          +27 (0)21 881 3441 or email Robyn@jordanwines.com
