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Welcome to the Fancourt world, owlets!

T

his furry little bundle of joy is a Spotted
Eagle Owl chick, recently ‘spotted’ in
the old oak tree at Montagu’s halfway
house. (And an ever watchful adult keeps a
close eye on her chicks.) Chris Gomersall,
Manager Grounds and Gardens, let us know
that owls were nesting outside the Hall of Fame
and intrepid local photographer John Bryant

bravely climbed to get the best line of sight to
capture these images. Fancourt is blessed with
many Spotted Eagle Owls, which seem to like
the quiet safety of gated suburbs where there
is less competition from other raptors and lots
of food available. Fancourt offers a variety of
suitable nesting areas, making it an ideal habitat
for owls.

Stand a chance to win a R500 gift voucher and
automatic entry into the draw for the grand prize of a
night for two at The Manor House.
Send your photos of life in and around Fancourt, in
high resolution (300dpi), to Michelle or Chantal at life@
fancourt.co.za. Entries will be judged by professional
photographer and local resident John Bryant.

Let’s make memories!
Message from
Peter Dros,
Director of Sales and
Marketing

W

ith the world out there changing so rapidly,
the one thing we know for sure is that our
commitment towards delivering the ultimate
guest experience at Fancourt remains constant. We
also know that every moment is precious, which is why
we’re going the extra mile to ensure that your memories
are unforgettable, whether you are a resident, a
member, or a guest.
As with our cover photograph of one of our resident
owlets, it’s also a time for us to open our eyes and with
the wisdom gleaned from all we have endured, continue
with strength and vigour, carrying with us the insights
gained during the past two years. It is time to take a cue
from the resident owlet in our cover image by opening
our eyes and starting afresh, with vigour, carrying with
us the insights and wisdom gained from what we have
endured over the past two years.
As you can see, our golf courses and gardens have
never looked better. Our restaurants have some
traditional favourites on the menu but also include some
lighter meals and Halaal, vegan and vegetarian options,
with many of the ingredients locally sourced. At the
Poolside Café, there is now a pizza oven, and The Club
Lounge has a comprehensive cocktail menu.
Our Festive Season Programme, A Few of Our

Favourite Things, has been carefully planned to
offer something to do for the whole family; toddlers,
teenagers or parents who need some time out. So,
enjoy a round of golf, some fishing, a lap or two in the
heated Roman Baths or a French bistro lunch. Ice some
cupcakes or join a family games evening or movie night.
Look out for our Decorated Golf Cart Parade and enjoy
a mince pie with us during Carols-by-Candlelight. We’re
also thrilled to have musician, singer and songwriter
Jesse Clegg in concert, so be sure to book tickets.
Above all, do all this safe in the knowledge that our
staff have received extensive training in updated Covid
protocols and that keeping you safe is our overriding
priority.
We hope you’re enjoying The Fancourt Life initiative,
inspired to bring news to members and residents, and
share interesting information with you, our extended
Fancourt family.
Our wish for you this festive season is that you enjoy
our facilities, make the most of every moment and
return time and again to Fancourt.
With Warm Regards,
Peter

Fancourt
would like
to wish all
our valued
members and
guests a very
happy festive
period.
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Diary
Dec/Jan

10
11
17

Cigar and Port
Pairing
– Links Lodge
(16:30 – 18:30, R300 pp)

Wreath Making
Workshop – Links
Lodge (10:30 -13:00,
R575 pp)
Raats Family
Wines wine
pairing
– Henry Whites
(From 18:30, R595 pp)

21
23
24
28
29
31
1

Golf Cart Parade
– members’ parking
area
Kid’s Christmas
Party – Ballroom
(17:00 – 19:00,
R160pp)

Carols –
Spa Pavilion
Amphitheatre
(18:00 – 19:00)
Jesse Clegg
Live – Ballroom
(19:00 – 21:00,
R250pp)

Afternoon Tea
– Henry White’s
(14:00 – 17:00,
R265pp)

New Year’s
Countdown –
Ballroom for DJ and
bubbles (23:00 – 2:00, R125)
Summer Colour Run
– 2.5km Leisure Trail
(15:00 – 16:00)

Reservations@fancourt.co.za or
044 8040010, or book for the
festive events at The Leisure
Centre or (044) 8040184/0166.

Jewellery
designer

‘pitches’
herself to
the golfing
market

V

ivacious jewellery designer
Chelsea Damant has Fancourt in
her blood. Having spent holidays
at the resort since she was a child, she
now lives in the Cape Dutch canton with
her husband and two young children. As
the niece of renowned jewellery designer
Mark Gold, one could say that jewellery
design is also part of her DNA. After
graduating with a BA degree in Fine Arts
from Stellenbosch University, the spell
was cast, and she scooped the 2014
Anglo American PlatAfrica Jewellery
Award for her striking hairpiece design.
That was the launch pad for her
internship in Istanbul under the
mentorship of modern-day Aladdin,
Sevan Bıçakçı, who crafts exquisite and
intricate jewels of historical grandeur and
underwater mythology. Each piece tells
its own story. “I wanted to do something
similar by finding my own technique and
style, which was particularly unique to
me,” says Chelsea.
And that’s exactly what she did.

Working from a studio in her garage,
Chelsea fashions her pieces using
an ancient sand-cast technique. She
carves a cast out of wood, stamps
in clay sand and pours a precious
metal into the mould. The result is
a bespoke, weighty piece with sand
etchings on the back and a handpolished finish.
Each piece is unique and, depending
on the intricacy of the detail, takes a
couple of days to complete. “Metal
has its own story,” she tells us. “It
follows its own process, and I try not to
impose my will onto it.”
While she has made everything
from rings to pendants, one ring
holds sentimental value for her. While
observing a veterinary elephant
capture at Botlierskop, she noticed
a shiny object deep in the elephant’s
foot. It was an embedded rusty nail.
The vet removed it and gave it to her.
Moved by the experience, Chelsea
crafted the nail into a silver charm

Pop up festival fun
Join us in celebrating the launch of the
festive season at a pop-up festival. There
will be live entertainment, interactive cooking
stations and activities like the popular Sugar
Girl blackstrap molasses rum tasting station.
Sole of Africa (aka VELDSKOEN) will have a
‘Plakkies’ stand displaying their sandals in
an array of colours and styles, alongside
other local brands like Lo’Cal, SAB Draught
and Chip off to the 18th of Montagu.
When: 16 December
Where: The Club Lounge Terrace
Time: 12:00-15:30

as a gift for the owners. This was
the start of a committed relationship
and inspired a collection of gold and
silver rings, from which Chelsea
donates a portion of the proceeds to
conservation.
Conservation is close to her heart.
And her gemsbok and other wild
animal pitch repairers are a favourite
with Fancourt golfers. “They’re made
in sand and are used to reshape
the sand in divots – it seems really
appropriate!” Indestructible and made
to last a lifetime, the repairers are
currently fashioned in the shape of
the female form, a gemsbok and a
Hadeda. Chelsea is currently working
on more iconic wildlife shapes, and
orders are flying in. The product is
handcrafted from solid silver and
priced at R3600.
Flowy and Fashionable Boutique,
next to the Fancourt Spa, has pitch
repairers in store if you would like to
secure one to give as a special gift.
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The
coffee
conjurer:
meet
Monet’s
barista
Jason
Strode

‘R

Chelsea Cooks!

ich, complex, good
mouth-feel, just
the right acidity’ is
what Monet’s barista Jason
Strode strives for in every cup
of coffee he conjures up. “Not one
cup of coffee is the same,” he says, “
it all depends on the beans, the weather, and the
correct balance.” Known as the ‘coffee conjurer’, Jason
is more than passionate about coffee… he’s obsessed.
He studies beans and techniques like a botanist studies
nature with respect for the product and to ultimately crack
the code for the perfect cup of java.
Jason’s obsession with coffee was sparked while he
was enjoying a cup at a local café. “The symphony of
work and flow and the fun the barista and manager were

W

having was mesmerising,” he
says. He realised that he had
found his calling and applied at
Tribe for certified training, where
he was mentored by coffee legend
Jake Easton. “I learnt how to refine my
skills,” he says, “I learnt about the ethics,
personality and permutations of coffee.”
Jason joined a local coffee roaster, Sugarbird Coffee
Company, where owner and professional roaster, Stefan
Jamneck, taught him about the nuances of coffee beans.
“Stefan has an exceptional house-blend, and he’s
uncompromising in his desire for coffee perfection.”
Jason believes that while the bean may be excellent
and the machine exceptional, it’s the energy of the
barista that adds to the alchemy of the perfect cup of

hen, thanks to lockdown,
budding chef 26-year-old
Chelsea Algar’s training at
Silwood Kitchen in Cape Town ground
to a halt in her second year, she moved
to Fancourt to stay with her boyfriend’s
parents, Carole and Rene Otto.
Armed with a degree in Food & Nutrition
and experience working in recipe
development, Chelsea decided to put
her recently honed chef skills to good
use and developed a range of prepared
meals called Chelsea Cooks specifically
for the Fancourt market. The response
was so good that Chelsea has relocated to
George and now supplies the Knysna and
George areas with home-cooked ready
meals and freshly frozen meals.
“Now more than ever, there is a need
for restaurant-quality convenience meals
at home,” Chelsea says. “COVID-19 has
been difficult, but it has forced chefs to
adapt.”
Chelsea says her gran and her mom,
both great home cooks, taught her how to
prepare food at a young age.
“My meals are made with high-quality
ingredients and are inspired by the food I
ate growing up,” Chelsea says. So, there
are local classics such as lamb bredie and
bobotie on the menu alongside authentic
flavourful exotic dishes from her travels.
Top sellers include Thai Pork Meatballs,
Moroccan Lamb & Barley and Sticky Asian
Chicken.
Many Fancourt ladies already know of
her dinner party catering service, and
Chelsea is now preparing more than
200 meals per week. She’s thrilled at the
prospect of growing her catering business
further and plans to open a small eatery in
George next year.

coffee.
Before he even starts to prepare his first cup of coffee
of the morning, Jason checks that all his equipment is
spotless and in good working order. Then he immerses
himself in every cup of coffee that he produces. “‘It’s
not about impressing people,” he says, ‘it’s about
understanding what you’re doing and being consistent.”
When he’s not crafting coffee at Fancourt or spending
time with his daughter, Jason tries out new coffee shops
in the hope of picking up a tip or two from up-and-coming
baristas.
So the next time you order a coffee at Monet’s, take
a moment to appreciate the alchemy that goes into
conjuring up the perfect cup. Then look over at the coffee
machine to see an earnest young man pouring his heart
and soul into your cup of coffee.
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A festive favourite

Christermas
summd
sala
B

Ringing in
old traditions
O

Executive Chef,
Desmond Morgan

ver the years, I have tried to shake
up Christmas menus but have
learned that people revert to the
traditional.
So, this year in the ballroom, we will
lay out our traditional Christmas spread,
with some slight variations. On the menu:
roasted leg of lamb, turkey with chestnut
stuffing and line fish with a lemon caper
butter; with classic tongue and gammon and
meats cured at Fancourt with home-smoked
chicken in the cold section.
For dessert, traditional Christmas pudding
will be encircled by crème caramel with local
honey and lavender syrup, 1980’s-styled
ebony-and-ivory chocolate mousse, sliced
strawberries and cream, classic Christmas
trifle and our famous mince pies. (R495)
Classic dining restaurant Henry White’s
will be open for Christmas Eve, Christmas
Day, New Year’s Eve and High Tea giving
our diners options other than the buffet.
Henry White’s menus are a four-course
affair with a homemade sorbet palate
cleanser served just before the main. These
menus are a twist on the traditional with a
Christmas lunch starter of beetroot cured
salmon, guinea fowl consommé followed
by a trio of lamb rack, pork belly and turkey
for the main, and a Cape brandy pudding
with almond ice cream for dessert (R550).
Christmas Eve will feature a prawn amusebouche, ostrich carpaccio, smoked clam
bisque for the soup course, with rack of
lamb as a main, followed by a chocolate trio
for dessert (R550).

elow is a
recipe without
measurements
to keep it effortless and
delicious. If you are
using fresh prawns,
peel them, keep the
heads and shells for
a bisque (soup) and
blanch. If frozen,
rinse off in a colander
and dress with the
dressing. This salad
explodes with colour,
and the contrast of the
watermelon, salty feta
and prawn makes for
a fresh summer starter
or bowl for the table.
(Helpful hint: A blue
bowl works the best for
contrast)

Watermelon and Prawn Salad with Danish
Feta, Fresh Basil and Balsamic
1. Watermelon cubes, around 2cm, remove
visible pips
2. Prawn tails – blanch in hot water with
lemon and salt until tails start curling to
almost touching, then refresh quickly in ice
water. Remove and dress with olive oil and
lemon zest
3. Danish feta, cut into 1cm cubes
4. Fresh basil
5. Balsamic reduction
6. Extra virgin olive oil
Place the salad in the serving bowl instead of
mixing as it can ‘smudge’ easily. First, place the
watermelon, scatter feta and tear strips of basil
over it, then arrange prawns and drizzle with
balsamic reduction and olive oil.
Garnish with a sprig of basil and enjoy!
Note: lemon zest and olive
oil add a flavour lift to the
prawns.

Fancourt resident Gaby Gramm has captured the joy and delight of the
Fancourt staff preparing for the festive season. Congratulations to Gaby,
who also recently shot a hole-in-one on Montagu’s Hole No. 2!
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Striving towards sustainability:

The Spa at Fancourt
A

sustainable spa, through the wellness
experience that it offers, conducts a
holistic business and has regard for
the environment and the community in which
it operates.
The underlying philosophy is that
personal wellness connects with and is
interdependent on earth and community
wellness. The Spa at Fancourt has made the
following pledges:
•
•
•
•

•
•
•

To reduce harmful practices and
exposure to harmful substances
To adopt and implement new
environmentally friendly strategies
To conserve natural resources
To adopt energy conservation practices
by reducing carbon emissions and
creating an overall smaller carbon
footprint
To conserve water through rain
catchment
To use products that are re-used or
recycled
To incorporate natural and organic
skincare products

In line with this, The Spa at Fancourt is
thrilled to announce the launch of its luxury
new skincare product, Alvei’s ONE. Alvei
means ‘The Route of the River’, creating a
path less harmful to the environment and in
harmony with nature.
The company is female-owned and
operated, supporting local artists, alchemists
and entrepreneurs. Made in the Garden
Route and handmade with locally sourced,
organic products, this is a game-changer.
Make an appointment at The Spa to
experience these products first-hand.

Instagram Reel
Competition

CORRECTION: Last month The Fancourt
Life reported that ‘The Spa facilities are
for under 18s only’. This is incorrect. No
under 18s are permitted access to The
Spa facilities, although they’re welcome to
book an appointment for a treatment.

W

hat are Reels? They are short, fun
videos with effects and music etc. Get
creative and share your memories by
entering our Reel competition… You could win a
one-night stay at Fancourt, or members can opt for
a voucher for any Fancourt outlet.
Rules: The Reel has to be focused/themed
around the activities that Fancourt has to offer. To
qualify, there must be a minimum of three Fancourt
activities in the Reel; these include golf, spa,
botanical walk, Kidz Club activity, Teen Lounge
activity, fishing, tennis, swimming, cycling, electric
scooters. (All Reels will be downloaded and may
be shared on Fancourt social media.)
To enter: Anyone who enters will need to post
the Reel to their Instagram feed and tag Fancourt
as well as #Fancourt and have a minimum of
three Fancourt on-site activities.
Ts & Cs
Valid from 5 December 2021 until 5 January 2022.
The winner will be announced on 15 January
2022.
By entering, you give Fancourt the right to use your
Reels at our discretion.
All COVID protocols must be followed in the Reel.
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Aquaponics update
G
rowing wholesome food doesn’t always
require soil or compost. The Leisure Centre
set up an aquaponics centre during the
2021 school festivity programme, and the result has
been a bountiful harvest of butter lettuce, celery and
spinach in a small space. Initially earmarked as an
aquaponics project, black bass were added to see
how they adapted, but as they affected the water
quality and, as such, the visual appeal, they were
safely removed back to their dams.
For now, the hydroponic system remains an

exciting agricultural method of growing plants in
mineral and water solutions, supported by inert
substrates like coir, gravel and perlite. Moreover,
hydroponics cultivation is a sustainable and efficient
solution.
A successful garden can yield much more than
conventional soil planting and requires less space,
resources and water.
During the April and October school holidays, the
kitchens regularly harvested the greens for salads
and garnishes.

E

ach year Fancourt staff nominate a charity to
receive support. In 2020 the Garden Route
Botanical Garden was selected to become
Fancourt’s fifth charity for the following 12 months.
But because the pandemic hit, assistance had to be
delayed. However, the Committee decided to keep
them on the books for another year in the hope of
increasing support.
While the turnaround from lockdown was slow,
Fancourt assisted by using eBucks to provide plastic
pots to the tune of R10 000. Fancourt would ideally
like to gather a team of staff volunteers to visit the
gardens monthly or host a nursery sale to raise funds.
The Garden Route Botanical Garden has 19
hectares of locally indigenous flora and fauna,
offering sanctuary to more than 52 species of
butterfly, 10 frog species and more than 600 plant
species. It has a natural wetland teeming with birdlife,
a maze and a spiralling hill known as the South Cape
Herbarium with a lookout point lined with medicinal
plants.
The manager of the Garden Route Botanical
Society, Corné Brink, says the Botanical Garden
Annual Access and Membership cards give unlimited
access to the garden. “For R200, you’ll receive a
newsletter and any updates on specials at the retail
nursery or the Garden Route Birds of Prey facility,
housed at the gardens.”

Photo: www.hermanpietersphotography.com

Support
The Garden
Route
Botanical
Garden

Adults – R200 a year. Seniors – R150 a year.
Applications can be made via botanicalgarden.org.za.
Upcoming Events at the Garden Route
Botanical Garden:
• 10 December: The Wessos Live
15h00 - 18h00 Gazebo Lawn, Aloe Gate Entrance.
Bring a picnic and enjoy live music.
• 16 - 18 December: Carols by Candlelight Annual
Fundraiser
Music, carols, candles and community.
16h00 - 19h00: Gazebo Lawn, Aloe Gate Entrance
Picnics welcome. Entrance free. Donations welcome.
• 29 December: Night Market
16h00 - 20h00: Gazebo Lawn, Aloe Entrance
Local food and gift stalls, birds of prey exhibit and
talk/guided nature walks for the kiddies.
Picnics welcome. Entrance free. Donations welcome.
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Keep looking your best this season

D

on’t let travel or festive season fare derail you
from your health and fitness routine. An oasis
among wellness resorts, Fancourt offers an
award-winning spa as well as a fully equipped gym.
Leisure Centre Manager, Wouter Cloete, says the centre

is buzzing with activity with a variety of classes led by
expert fitness instructors (listed below). As requested by
members, two new pieces of equipment have also been
added: a Technogym Kinesis Machine for exploring the
progression of function and a Technogym Leg Extension,

which, thanks to the application of biomechanical
research, keeps the knee joint in the correct position
throughout the exercise. Note: If you’re looking to chalk
up Discovery Vitality points, you can now do so at the
Fancourt gym.

FESTIVE RECREATION PROGRAMME
15 DECEMBER 2021 – 18 JANUARY 2022
EVENT

DATE

TIME

VENUE

PRICE

HIIT Class

Wednesday 15 December

08:00 – 09:00

Studio

R50

Zumba

Thursday 16 December

17:15 – 18:15

Cinema

R80

Pilates

Friday 17 December

08:00 – 09:00

Cinema

R120

Yoga

Saturday 18 December

07:00 – 08:00

Studio

R120

Yoga

Monday 20 December

15:00 – 16:00

Studio

R120

Pilates

Tuesday 21 December

08:00 – 09:00

Cinema

R120

HIIT Class

Wednesday 22 December

08:00 – 09:00

Studio

R50

Pilates

Friday 24 December

08:00 – 09:00

Studio

R120

Zumba

Friday 24 December

17:15 – 18:15

Cinema

R80

Yoga

Monday 27 December

15:00 – 16:00

Studio

R120

Pilates

Tuesday 28 December

08:00 – 09:00

Studio

R120

HIIT Class

Wednesday 29 December

08:00 – 09:00

Studio

R50

Zumba

Thursday 30 December

17:15 – 18:15

Cinema

R80

Pilates

Friday 31 December

08:00 – 09:00

Studio

R120

Yoga

Monday 03 January

15:00 – 16:00

Studio

R120

Pilates

Tuesday 04 January

08:00 – 09:00

Studio

R120

HIIT Class

Wednesday 05 January

08:00 – 09:00

Studio

R50

Zumba

Thursday 06 January

17:15 – 18:15

Cinema

R80

Pilates

Friday 07 January

08:00 – 09:00

Studio

R120

Yoga

Saturday 08 January

07:00 – 08:00

Cinema

R120

Yoga

Monday 10 January

15:00 – 16:00

Cinema

R120

Pilates

Tuesday 11 January

08:00 – 09:00

Studio

R120

HIIT Class

Wednesday 12 January

08:00 – 09:00

Studio

R50

Zumba

Thursday 13 January

17:15 – 18:15

Cinema

R80

Pilates

Friday 14 January

08:00 – 09:00

Studio

R120

Yoga

Saturday 15 January

07:00 – 08:00

Studio

R120

Yoga

Monday 17 January

15:00 – 16:00

Studio

R120

Pilates

Tuesday 18 January

08:00 – 09:00

Studio

R120

Playing ‘rain golf’ smartly
By Val Holland

S

ome of the best tips for playing better
golf in the rain concern what happens
before you even head off to the course.
Stay warm and dry. Yes, it sounds obvious but
investing in good rain gear is a must. Hand
warmers are great as there’s nothing worse than
trying to keep your hands warm in cold, rainy
conditions and wet, cold hands have a huge
effect on controlling the correct grip. Also, make
sure you have waterproof rain gloves and a good
pair of golf shoes.
When it comes to scoring and playing your best
in rainy conditions, it is of utmost importance
that you stay patient and have a good mindset
from the start. The best way to control this is to
stay focused on each shot and not get ahead
of yourself by thinking about future holes or the
weather.
Clubbing up in wet conditions is key. A wet golf
ball carries moisture and doesn’t travel nearly
as far. It can also often be cold, making the air
heavier and limiting ball flight. Adjusting your
short game will make a huge difference. Greens
will undoubtedly be slower because of moisture
on the ground so deciding on the correct shot

selection is extremely important. One needs to
throw the ball up for a soft landing and more spin,
rather than a bump and run shot. Make sure to
plan less rollout with pitches and more backspin
with wedges and irons.
Some final thoughts on playing in the rain…
Once you are on the course, enjoy the challenge.
Stay patient, take your shots when you can but
don’t try to be a hero. Stay in the moment and
play shot for shot.
Good luck. Go and make some memories, even
in less than stellar conditions.
Fancourt Head Teaching Professional, Val
Holland, started her golfing career at the age of
10. She represented South Africa as an amateur
and joined the PGA of South Africa in 2000. She
qualified in 2003 and has since been coaching
for 18 years. Val has been the South African
Women’s National Coach since 2004. She has
also been the head coach for the Louis 57 Junior
Golf Academy since 2012. Val has coached
a number of players on the European and
Sunshine Tour, both men and ladies. In addition,
she has been instrumental in the development of
Junior Golf in the Southern Cape.

Academy

T

News

he Target 36 outreach
programme has just
kicked off and aims to
make golfing fun for families
just starting to play the game.
This exciting initiative will
teach kids honesty as they
learn to keep score correctly
and etiquette, focusing on
discipline, patience and
overcoming challenges. They
will also learn to appreciate
that practice really does pay
off.
The Academy coaches Adi
van der Walt, Nicole Loesch
and Vaughn Groenewald
will take players out onto
the course to experience
different distance set ups and
will stay with players to offer
advice and assistance.
For the ultimate golfers’
festive season gift, purchase
a golf lesson gift voucher
from Wanna Be A Champion
Academy, 044 804 0190.
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Club Captains of 2021

GOLF COURSE

s
w
e
N

Nicole Rhoodie:

Ladies Club Captain

A

t 27, she’s
the youngest
Ladies Golf
Captain in Fancourt
history. Over the
past year, Nicole
Rhoodie has devoted
her time and energy
to organising the
ladies golf section
with precision and
flawless execution,
with many members
accrediting her with
giving ladies golf at Fancourt ‘a step up’. Except
for some of our international members, Nicole says
over the past year she’s played a round of golf with
almost all the lady members. “This is by far my most
favourite thing to do,” she says. “You get to know a
person well during a round of golf and a few glasses
of wine on the terrace”. With a charming sense of
humour, she jokes about how she’s brought down
the average age of the ladies group and playing with
her favourite ‘tannies’.

Graham Ferreira:

The Rhoodies are a sporting family and often in
the prizes on a Saturday. Nicole has an 11 handicap
and is still very competitive, always trying to beat her
Dad and brother.
It was a proud moment for Nicole when the Silver
League team won the League Season 2021,
beating clubs such as George, Oubaai, Pinnacle
Point and Mossel Bay. That same day, Engela
Hugo and Nicole won the Plettenberg Bay Golf Club
Ladies At Home Day, walking away with amazing
prizes and a League trophy!
One of Nicole’s favourite things has been to
organise events during the year, “I think I’ve brought
my own vibe and energy to it, and it was honestly so
much fun”.
But it hasn’t all been fun and laughter. At the
beginning of the year member, Mads Clargo passed
away, a sad day for everyone.
So, what does the future hold for Nicole? Well, it’s
not a question she likes, preferring to take one day
at a time. “I’ve grown into a strong, independent and
confident leader,” she says. “I’m just giving my best
as captain and planning to end the year off with a
bang!”

Club Captain

“I

nitially, I had no idea what I had let myself
in for. It reminded me of volunteering for
something in the army, which was never
a good idea! I was thus very surprised and most
appreciative of the unequivocal support I enjoyed
from everyone I came into contact with.”

What were the highs during your
tenure?

When COVID-19 restrictions were recently lowered
to level one, we could assume a measure of
normality when playing golf, like being able to meet
socially and having bunker play back. However,
we got so used to relief or placing in the bunkers
without raking/tidying up that it has become a major
challenge to get players to rake bunkers properly.

Were there any lows?

The onset of the international pandemic impacted us
all. Golf is the major attraction and brand at Fancourt
and is the main reason most of us live or visit here.
So, the fact that we could barely go outdoors and
were locked in for part of last year and subsequently
operated under severe restrictions was most
frustrating.

How do you think you’ve contributed to
golf at Fancourt?
I was involved in:
• Putting a strong FCC committee together where
the Club Captain is also the chairperson.
• Reviving a handicap sub-committee.

• Putting in place an
active course and
greens sub-committee.
• Developing a good
working relationship
with golf operations
and other staff.

What do you
personally enjoy about playing at
Fancourt?

A word from resort golf course
superintendent
Gerhard van Rooyen…

G

erhard van Rooyen thinks he has one of the best
jobs in the world. Born on a farm in the Free State,
he followed in his father’s footsteps to become a
Golf Course Superintendent. He gets to travel the world,
has a front-row seat at golfing events and enjoys the great
outdoors … every day … And best of all, he says he’s free
to innovate with a team that shares his passion. “It’s not just
my career; it’s also my hobby!”
Here’s what he and his team have been up to
over the past month:
• Two new drinking fountains were placed at Montagu and
Outeniqua No. 1 tees.
• The construction of a new forward tee at Montagu No. 9
to align the hole stroke ratings of both ladies and gents is
underway.

Having travelled extensively, in my experience,
Fancourt offers some of the best courses and
facilities to be found anywhere.
We have been visiting Fancourt since the
Presidents Cup in 2003 and have owned a home
here since about 2008. Living in this beautiful
environment and being able to hop on one’s golf cart
and get a game at short notice is remarkable.

What advice would you pass on to the
next captain?

By regularly opening up a couple of spots in your
captain’s block booking and inviting all and sundry
to play with you, one often meets new folk who
become good friends.

What does the future hold in store for
you?

My wife and I still have a number of boxes to tick,
including travelling to faraway places with some golf
for me and tourist attractions for her.

Area identified for new Montagu No. 9 forward tee

• Pruning of all the trees on the courses is underway. Low
hanging and dead branches, as well as shoots growing
from stems, will be removed.
• Where grass struggles to grow around trees due to shade
and roots, we are creating tree bowls and adding pitch pips.
• We are busy going through all out of bounds and hazard
stakes to reset, realign and refurbish them.
• The Outeniqua Bunker rejuvenation: the installation of
Bunker Armour Lining into the Outeniqua bunkers is in
progress. Rain and some ‘settling-in’ problems during the
first weeks disrupted progress, but a process and plan
are now in place. The remaining greenside bunkers on
the Outeniqua course will be completed during this year’s
project.
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