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FOR SALE IN MAPUTO: Magnificent Sea Facing apartment complex consisting of large bright apartments
with 3 bedrooms, 3 bathrooms, open plan lounge/
dining room. Modern kitchens. Sizes vary for the
apartments ranging from 166sqm selling at usd 560
000.00 to 196 sqm selling at usd 570 000.00 , 215
sqm apartments selling at usd 600 000.00) situated
just below the Polana Hotel with secured parking, sea
facing verandas, roof top Pool. For more information
please call 82 303 5940 or email minfo@intra.co.mz
and we can email you the detailed project.

Contact: Elena at minfo@intra.co.mz or + 258 82 518 5956

ASSOÇIAÇÁÕ MOÇAMBICANA DE PROTECÇÁÕ ANIMAL REG. NO 000499102
Welcome : Welcome to MAPS – Mozambique Animal Protection Society. The object of this meeting is to introduce MAPS to the
public, explain the road ahead for MAPS and how you can help.
Introduction: MAPS - Mozambique Animal Welfare Society. is an emerging NGO which has recently been registered here in Mozambqiue.
Background: Founded by Cheryl Coleman and Moira Felgate who like a lot of people are appalled at the extent of animal cruelty
and neglect in Mocambique and were both determined to do something to improve the lives of animals here in Mocambique. Towards the end of 2008 Cheryl was able to arrange a meeting with Steven Chacha who is the head of the Africa division of WSPA –
World Society for the Protection of Animals which is a UK based association. Steven was very encouraging and promised that his
organization would be willing to help if we could get an NGO registered and up and running. So MAP’s was formed. From then till
now has been a very slow and frustrating slog to reach this point but now the real work starts.
Objectives: To stamp out cruelty to animals through intervention, education and legislation
Intervention – when you see an animal being abused to be able to step in and stop that abuse
Education – 90% of cruelty is through ignorance only 10% is actual melees
Legislation – to have the necessary legislation behind you to enable one to remove an abused animal and in server cases to be
able to prosecute the offended.
Other objectives: To provide a safe haven to all animals in need, To establish clinics to provide affordable veterinary care to all
Promote animal education, To promote animal welfare, Promote pet sterilization, To update and enforce animal rights legislation
Establish mobil clinics to take primary veterinary care and education to rural areas
GOALS: Short term goals: A home base where we can set up an office, kennels and a basic clinic. A safe place where no animal will be turned away. A place strays can be taken too. Where injured or sick animals can be brought for veterinary treatment .
Where any one looking for an animal can come and give an unwanted animal a loving home. Where affordable veterinary treatment
is available for pets according to a means test
Long term goal: Branchs of MAPS throughout Mocambique promoting animal welfare and offering affordable veterinary care to
all. Trained inspectors who can investigate animal cruelty. Educational officers. Mobile clinics. Updating and improving the existing animal protection legislation
IMMEDIATE NEEDS: We are starting MAPS with a group of very enthusiastic and dedicated animal lovers but not much more.
Our primary need is money, without it we can do very little to achieve any of our goals.
Fund raising - will be our main source of income. We need to establish a fund raising committee of people who have the time and
dedication to get out there and raise lots of money primary to enable our organization to get off the ground and then to keep it running.
Membership – We are asking all interested people to please become paid up members of MAPS. This will help in a number of
ways:- It is a good source of income, the money that comes in monthly from membership will go mainly towards funding our day
to day costs – animal foods, staff salaries, telephone, transport etc.
We need volunteers to help with many different things from administration to helping in the kennels. We have different types of
membership available. Adult,
Junior (under 18 yrs),
Corporate – for companies
A home -We are already getting a lot of calls about strays, injured animals and animals that are being kept in unsuitable conditions. Without a base, a place we can house these animals we are very limited to how much we can help these animals. We desperately need to find some where to rent or find some very kind person who is willing to let us use a house, building, or even a plot of
land anything that we can at least get going on until we can raise the funds to purchase our own property. If anyone has any ideas
please let us know.and make them more difficult to re-home.

Ideally we need a large piece of land between Maputo and Matola with a house or building that could be used for offices, storage areas and to establish a small basic clinic, grounds big enough to build kennels and holding facilities for dogs, cats, donkeys, goats etc.
People – To successfully run an organization like MAPS we are going to need a lot of dedicated people who are willing to give up their
time and energy. If you can help with any of the following we would love to hear from you.
Committee – we need to elect a committee to run MAPS. We already have a board of directors who will be more of an advisory basis
but we need a working committee who will be able to help with the needs and running of the committee.
We will have sub committee that will tackle specific areas eg Donkeys, Ferrell Cats, Fund raising, Legislation, Education, Mobil
clinics, World Rabies Day, Juniors

People with animal welfare back grounds would be a great help
Anyone who has worked for an animal welfare organization full time or voluntarily.
Anyone who has been a certificated animal welfare inspector.

Administration :
1. Membership – We need someone to monitor and update the membership list.
2. News Letter – We would like to put out a monthly or bi-monthly newsletter keeping members updated on the happenings of MAPS
3. Juniors – We would like to encourage junior members – if we can educate our children to love and respect animals we will cut down
the number of abuse cases in the next generation.

Kennels : (Once we have)
To start with we will more than likely run the kennels with voluntary staff until we have the funds to pay full time staff.
Admistator – someone to man the phone, attend to the public, admit animals in need etc.
Runners: - people who has the time to collect donations of food, blankets, etc.
Walkers/ groomers – to help exercise the dogs, wash animals and groom them.
Maintenance – to help keep the kennels and grounds in order.
Foster – people who are prepared to foster young animals or those that have problems
For more information contact: Moira on moira.brian@intra.co.m—84 343 5450

TO LET – FURNISHED APARTMENT IN JULIUS NYERERE AV. – SEA VIEW - 3 BEDROOMS, 1 EN-SUITE, BATHROOM,
GOOD SIZE SEATING AND DINING ROOM, KITCHEN, 2 VERANDAS AND A LARGE GARAGE. CONTACT MIMI AT 82
4916430
FULLY FURNISHED AND
EQUIPED FLAT TO RENT
ON JULIUS NYERERE IN
THE
NEW
BUILDING
“VARANDA’S DE MAPUTO”
WITH 3 BEDROOMS, 3
BATHROOMS,
MODERN
AND WITH SECURED PARKING. SEA VIEWS. RENTAL
USD 4000.00. CONTACT
ZAIDA 824255280

Eat prawns, scuba dive, and ride horses at this affordable family
resort right on the beach!
Special Rates
Book now for September &October.
Central Reservations ~ Harare
Email: bookings@archipelago-resort.com
Tel: (+2634) 776510 - Cell: (+263) 912 565 264
www.archipelago–resort.com

Come and play a fun game of Ultimate
Frisbee!! Most Sundays (and some Saturdays!) on the beach at low tide in front of
the Costa de Sol restaurant. Everyone is
welcome! For more info contact:
www.mozultimate.com Here’s our
schedule through the end of September:

Art Exhibition: Exposition “Intersecções”, in the General Consulate of Portugal, AV. Mao Tse Tung, 519.This exhibition arose from the idea of cross
multiple universes – of Mozambicans artists that living in their country is
crossed with several others, and those who chose to live in Mozambique
from other provinces. This idea was born originally by propose of Portugal's
Day celebration and made the his journey, until configure itself as the first
exhibition of Picture and Sculpture Arts in General Consulate of Portugal.
The exhibition incorporates painting of Malangatana, Chichorro, Sergio Vieira, Sitoe, Dito, Idasse, João Tinga, Ciro Pereira, José Mazula, Norberto Geraldes and an installation of the artist's Sónia Sultuane.

Sunday 13 Sept. 1600h
Sunday 20 Sept. 1000h
Sunday 27 Sept. 1600h

‐

Flat – for rent near the Immigration
Building – Rental price 1 000 Usd
with a modern Kitchen, 2 Bathrooms,
3 bedrooms on the 8th Floor, Parking
available -Contact Yolanda 827474160

or yolanda.hg@intra.co.mz

NGWENYA LODGE : I have timeshare at Ngwenya Lodge in Komatipoort in a prime week (South African
school holidays) that I am unable to use. Ngwenya Lodge is situated 8km from Crocodile Bridge Gate, Kruger
National Park. It is a river view unit with direct views over the Crocodile River into the Kruger Park, providing
excellent game viewing from the private veranda. The unit consists of 2 bedrooms, 2 bathrooms a lounge and
large veranda. It can sleep 6 people (1 double bedroom, 1 twin bedroom with 2 single beds and a sleeper couch
in the lounge ) There are 4 swimming pools on the complex, a restaurant, bar, gift shop, beauty salon and a
small grocery shop.The available dates are : check in Friday 18th September Check out Friday 25th September.
The cost for the entire chalet is $100 per day (normal price at Ngwenya is R495 per person per night) If renting the entire week it will
be discounted to $600 for the week. Contact Irene on 82 3297200

WINE TASTING EVENING AT ZAMBI RESTAURANT ON THE 8TH SEPTEMBER— PRICE USD 15.00 PER PERSON. PLEASE CONTACT DENISE LINDLEY ON 21 327570 –843837715. The tasting starts at 19.00.

Arendsig (Eagleview) is a boutique cellar situated in the southern part of the Robertson Valley. It is here
that Lourens van der Westhuizen hand-selects grapes, from single vineyards, to make distinct, handcrafted wines with quality and character.
THE PERSONAL TOUCH
- Careful selection of vines and terroir
- Hand sorting of grapes
- Selection of barrels to ferment and mature each wine
- Matching type of yeast – ‘wild’ or native
- Intense personal involvement at every stage of winemaking
- Deliberate placement in exclusive markets
Arendsig wines have risen out of the legacy of five generations of farmers at Wolvendrift. Situated on
the Breede River between Robertson and Bonnievale the farm benefits from the cool morning dew and
the Southern afternoon breeze. Here the fish eagles fly overhead, their distinctive call echoing above
the vineyards.
Traditionally a deciduous fruit and wine grape farm it was only in 2004 that Lourens van der Westhuizen
began establish a boutique winery and the first generation of winemakers began. Working as an equal
partner in the vineyards with his father Frikkie, Lourens has carefully mapped the farm to plant vines in
soils most suited to them.
This combination of maturity and youth has created well-balanced vineyards with top quality grapes. It
is these carefully selected grapes that Lourens is now able to shape into the Arendsig hand-crafted
range of wines.
Lourens van der Westhuizen: From a young age Lourens van der Westhuizen has dreamt of making
his own wine in the old cellar on the farm. It is from his single-handed determination and desire to
Hand-Craft top quality wines that Arendsig wines have taken flight.
In 2002 he completed a diploma course at Elsenberg with viticulture and agriculture as his main subjects. In 2003 he worked the season as a winemaker’s assistant at Glen Carlou, where he gained practical experience and knowledge from Walter and David Finlayson.
Later that same year he worked the harvest at Copain Wines, in California. Copain processes their own
wines, as well as acting as a production facility for ten other cellars, which made the time he spent there
both exhilarating and exhausting. What intrigued Lourens, however, was that the vineyards were all
managed organically, wine was fermented with wild yeast, clones of varieties kept separate and all the
cellar processes were run on a gravity system, with no pumping of wine. There was also attention to
detail when choosing oak casks for the wines.
With this experience behind him Lourens returned to Arendsig determined to combine all that
nature has to offer in making his personal, Hand-Crafted range of wines. He is not only winemaker but also viticulturist and marketing manager so is involved at every stage of his
grapes journey from vineyard to table.
Available stock: Arendsig Chardonnay 2007 (Single Vineyard Wine)
Arendsig Shiraz 2007 (Single Vineyard Wine)

Arendsig Sauvignon Blanc 2008 (Single Vineyard Wine)
Wine making: In the old family cellar, with hand-plastered clay walls, Lourens works closely with his
right-hand man, John Sebonika, to steer the grapes through the press, into the tanks, barrels and finally
the bottle. It is a hands-on process, with the focus on gentle handling, the gravity fed movement of the
wine and a personal selection of yeasts and wooden casks for maturation. All the labeling is also done on
the farm, by hand.
“It is important to keep every different clone and grapes from different slopes separate during harvest,
as well as in the cellar. It gives more components for the winemaker to experiment with and the opportunity to make a wine with complex flavours”
THE WINES
- Sauvignon Blanc
- Chardonnay
- Wild Yeast Viognier
- Shiraz
- Cabernet Sauvignon
SAUVIGNON BLANC : The Sauvignon blanc grapes are harvested early in the morning to capture their
full flavour. The grapes are picked in six different stages and each one-ton parcel is processed individually. The grapes are crushed, de-stemmed and the skins and juice go into a gravity base tank. After cold
maceration the juice is drained, through gravity flow, into 300L wooden casks for juice clarification.
The juice will settle on the lees at a 12C°, until the winemakers instinct lets him draw it off into a base
tank for fermentation. The first few parcels of wine will ferment with wild yeast, while the remainder will
be inoculated with native yeast.
After the fermentation process the wine goes into 3000l stainless steel tanks for ageing on the lees – a
period decided by the palate of the winemaker. The wine then goes through cold stabilization before fining and bottling.
Arendsig Sauvignon Blanc – This is an elegant, crisp wine with green-pea aromas and a tropical fruit palate.
CHARDONNAY : Picked at optimum ripeness to ensure he captures their fruit flavours, Lourens gently
presses the Chardonnay grapes in a 1000 liter press. The free run juice goes directly into French oaks
barrels to clarify, and after 2 days is then put back into the gravity base tank.
The wine then goes back into barrel for fermentation. Lourens allows the grapes to ferment with their
naturally present ‘wild’ yeast for 50% of the time before he inoculates with a specifically chose yeast
strain. After going through natural malolactic fermentation, which helps give the wine a good rounded
mouth feel, the wine is then aged on the lees. This period varies from year to year. The wine is then
racked and bottled.
Arendsig Chardonnay is a delicate wine with a typical lemon/tropical fruit nose, fine citrus on the palate
with buttery undertones that support a gentle, lingering aftertaste.
WILD YEAST VIOGNIER: This is Lourens ‘wildcard’ wine! Made from just 10 rows of vines this one
ton parcel of grapes is crush, de-stemmed and then the skins and juice go into a gravity base tank. Skin
contact is maintained for 2 days, at 16C°, The free run juice is then put into barrels for settling. As soon
as fermentation begins the wine is put into new French Oak barrels to ferment, using only the natural
yeast present on the grapes. This wild yeast fermentation can take up to 3 months to complete. After
malolactic fermentation has occurred the wine is regularly stirred to help ensure intense fruit aromas in
the bottle.
Arendsig Wild Yeast Viognier – a wine infused with rich tropical fruit, with an up front palate showing
good integration between wood and fruit.

SHIRAZ
Planted on well-drained limestone the juice from the Shiraz grapes is concentrated and of exceptional quality. The berries are gently separated from the stalks and put into 500l wooden casks. The juice extracts colour and fruit from the
skins and after 4 days wild yeast fermentation will start.
Three times a day the wine will be racked and then returned to the barrel, under a French micro-oxidation method
called Delactash, to ensure optimal fruit extraction. At 5° Balling the free run juice is separated from the berries, which
are then put through a basket press and this juice is added to the free run juice.
The juice then finishes fermentation in a tank before going back into specifically chosen barrels malolactic fermentation
and ageing. Usually 90% French oak and 10% Hungarian oak is used, with perhaps some American oak barrels depending
on the

MAPUTO CHAMBER CHOIR
You want to make music and need an outlet? You like to sing with
a group of people? You enjoy music of different styles? Maputo
Chamber Choir meets on Tuesdays at the American School 6:30-8
pm. We especially need men! Contact geoff.gallagher@aismmoz.com for more details.

FOR RENT: Flat on Fredrich Engels—3 bedrooms
with office, 2 bathrooms, fully equipped and furnished. Older style Kitchen and bathrooms.
Rental $ 2500.00. Contact Yolanda to view:
827474160

FROM 1ST SEPTEMBER :- I HAVE AN AMASING SPACE, SMALL
HOUSE WITH SUNNY GARDEN, SECURITY AND MAID IN QUIET
AREA NEAR HOSPITAL CENTRAL. (PAULO SAMUEL KANKOMBA
AVE.) I AM LOOKING FOR 1 O2 HOUSE MATES TO SHARE. OPTIONAL: GARDEN ONSUITE ROOM OR INSIDE ROOM, SEMI FURNISHED. $ 550 PER MONTH ( INCLUDES SECURITY, MAID AND
ELECT ) IF INTERESTED PLEASE CONTACT 82 705 6263
House in a complex Bairro Triunfo for rent or sell— 4 bedrooms, 3 bathrooms, lounge-dining room and much more. Rental: $3500.00. Selling
from Usd 500 000 to USD 600 000.00. For more information contact:
827474160

