
ancient 
land, new 

recipe
Nestled in the Stellenbosch winelands, the Cavalli wine and stud farm is 
a relative newcomer to the historic region. This has given the owners an 

opportunity to develop with a focus on sustainability and biodiversity. As a result 
it is home to the first restaurant and function venue in South Africa striving for a 

Green Star SA public and education building rating.
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n contrast to the historic Cape Dutch architecture 
that pervades the area, the facilities at Cavalli are 
contemporary and deceptively simple, inviting 
appreciation of the extraordinary surroundings. 

The restaurant and function venue have an open, 
uncomplicated, light steel feel, incorporating natural 
elements like the gabions, which were largely an 
aesthetic choice but do have thermal properties and 
are very low maintenance, explains architect Hannes 
Bouwer of Bouwer Architects.

When studying the feasibility of having a fine 
dining restaurant at Cavalli, incorporating a function 
venue and additional amenities made it a more 
viable option and further complemented the existing 
stud breeding and training facility, wine farm and 
olive groves.

The amenities incorporated in the restaurant 
building include an underground wine cellar and 
tasting room, a boutique store, an art gallery and a 
function venue, which has its own large kitchen, and 
caters for weddings and conferences. The outside 
recessed garden, sheltered from strong winds, can 
also host ceremonies.

A major distinguishing feature is that the building 
is the first restaurant and gallery space in South 
Africa to aim for a Green Star SA certification under 
the Green Building Council South Africa’s Public and 
Education Building (PEB) v1 rating tool.

The building is bypassing the Green Star SA Design 
rating and going straight for the As Built rating. 
Bouwer says any well-designed building should meet 
many of the Green Star requirements, and although 
the initial brief was not to achieve the rating, the 
focus on sustainability was there from the start.

Cavalli co-owner Lauren Smith, a trained architect 
and nature lover who directed the project and is now 
managing director at the estate, championed this 
responsible approach. 

The owners encouraged the professional team 
to push for environmental sustainability, self-
sufficiency and efficiency over the cost of these 
initiatives, although many discussions with quantity 
surveyors were held to finalise what was feasible.

“It’s inevitable that sustainable development will 
become the norm. Getting in ahead of the wave 
will ensure you’ve established yourself as a green 

Nutshell
Location • Strand road, R44, Somerset West
Gross floor area • 3378m2

Cost • About R84 million
Project start • End 2010
Practical completion • October 2013

The Equus restaurant entrance features a living green wall on the facade, which is filled with indigenous plants and reflects the estate’s ethos.
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professional by the time it becomes a necessity,” says 
Smith, noting that the residential component of the 
estate will encompass the same green principles.

“It was an exciting brief and a phenomenal site – a 
real pleasure to work with an open-minded client,” 
says Bouwer. Indeed, the setting makes the project 
very special: with a view of the Helderberg mountain 
range, Table Mountain visible in the distance, and 
on a clear day, sight of the ocean. The project team 
agrees this beautiful setting encouraged greater 
mindfulness of the building’s interaction with its 
natural surroundings.

One of the most striking features of the site is the 
landscape design, which was done by Keith Kirsten 
and Ray Hudson of Keith Kirsten Horticultural. It 
aims to be restorative in terms of biodiversity, and 
the carefully constructed, colour-co-ordinated fynbos 
groups planted along the path from the entrance 
to the restaurant, have become a hive of activity, 
inviting fauna endemic to the Cape Floral Kingdom 
back into the area. 

liGhT ANd Air
The site and the building’s function informed the 
design. The height had to be kept low to satisfy visual 
impact assessment requirements, hence the flat roof. 
The building is north facing and clerestory windows 
allow natural light in. “Solid and louvred overhangs 
provide extensive shading, and louvres are also 
angled to allow the winter sun in,” adds Bouwer. 

The flat roof holds an 80kWp solar photovoltaic 
system providing electricity for the building. “This 
reduces the impact of greenhouse gas emissions 
and amounts to an 80% energy saving compared to 
energy consumption of a notional building,” says 
Terramanzi director Fabio Venturi, Green Star SA 
accredited professional on the project.

There is specialised Llumar film on the windows, 
which is said to provide the same performance as 
double-glazing.

Underground, below the restaurant and function 
venue with their spectacular views, lies an art gallery 
where specialised LED lighting strips above the white 

The restaurant terrace overlooks the geothermal pond. The north-facing building features solid and louvred overhangs to provide extensive shading.



translucent stretch fabric ceilings provide consistent 
lighting, which makes it easy to forget that you are 
underground. Wooden flooring was selected for the 
centre of the gallery, with corkoleum flooring at the 
entrance and along the edges of the spaces. 

The wine tasting room is also underground 
and features a gas fireplace for warmth in winter. 
Element Consulting Engineers designed an intricate 
gas fire suppression system as water sprinklers could 
potentially damage the fine art downstairs. The 
costly system releases inert gases such as nitrogen 
so that no combustion is possible. Air quality is 
constantly monitored and checked every 15 minutes.

The electrical and heating, ventilation and air-
conditioning (HVAC) efficiencies achieved on the 
project are impressive. Energy consumption in the 
building is about 35W/m2, highly efficient when 
compared to a similar building with an average of 
about 75W/m2.

“The client’s willingness to spend money on the 

project meant we could create the most efficient 
design possible, and in the end these savings are 
recouped. This project can be used as a showcase,” 
says professional engineering technician Nico 
Laubscher from Element Consulting Engineers, 
who were responsible for the mechanical and fire 
engineering on the project.

The reverse chiller geothermal HVAC system is 
managed by a smart controller, which responds to 
the outside ambient temperature and adjusts the 
reverse chiller set points accordingly, ensuring a 
better efficiency factor throughout the year and in 
different load conditions, explains Laubscher.

Unbeknownst to diners, the scenic on-site pond is 
used as a heat sink by circulating pond water through 
plate heat exchangers in the underground plant 
room. This function serves as a heat sink in summer, 
with heat from the building released into the pond. 
In winter, when heating is the main requirement, 
this pond loop acts as a 100% geothermal heating 

The banqueting facility of the function venue allows in ample light, and Llumar film on windows ensures 
the same performance as double glazing.

The underground cellar        and tasting room features 
a gas fire for warmth in winter.
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system. Ambient temperature falls below that of the 
water temperature and as a result this energy can 
be used to heat the building. It means the system 
uses only 1kW of electricity to generate 7.2kW of 
heating, saving on operational costs by reducing the 
electricity bill.

Although the restaurant can be completely naturally 
ventilated when the weather is fine, when it is very 
hot or cold, full mechanical ventilation is possible.

“Basement ventilation is achieved through a high 
static axial flow fan installed in the plant area. With 
this design and carefully laid out duct work we 
achieve an average of 150% fresh air requirement 
through the basement area when compared to SANS 
10 400 regulation guidelines,” says Laubscher.

The geothermal HVAC system allows for individual 
zones to be heated or cooled as required. “We can 
accommodate differences in zones comfortably 
because we are moving energy instead of dissipating 
it,” says Laubscher.

wATer-wiSe
In an already water stressed country, potential 
water shortages as a direct impact of climate change 
concern farmers in the Western Cape.

The estate makes use of borehole water, and 
Venturi says installing water efficient fittings and 
fixtures as well as irrigation systems has reduced the 

sustaiNability features
• North-facing passive design 
• Energy sub-meters and occupancy sensors
• Cyclist facilities 
• 80kWp photovoltaic system
• Building user’s guide developed
• Energy and water savings displayed for staff and visitors to see
• Low maintenance finishes
• Reverse chiller geothermal HVAC system
• Low VOC products used on floor and wall surfaces
• Water efficient fittings and fixtures
• Blackwater treatment plant onsite
• Solid waste recycling
• Portion of land originally used for farming restored to 

indigenous vegetation

The underground cellar        and tasting room features 
a gas fire for warmth in winter.

Equus is the first restaurant and gallery space to aim for Green Star SA 
certification under the GBCSA’s Public and Education Building rating tool.

With plenty of natural light and the option for passive 
ventilation, energy consumption is about 35W/m2.
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potable water consumption in the building by 56%. 
Installation of attenuation facilities, namely the dam 
and swales in the parking lot, reduce the stormwater 
run-off and pollution of natural watercourses.

The building also recycles all its grey and 
blackwater, which is sent to an on-site blackwater 
treatment plant. This water is processed and used for 
irrigation on other parts of the farm.

MoveMeNT ANd food
Being a public facility, the flow of people and 
resources through the building was carefully 
considered. The main activity takes place in the 
fine-dining restaurant and patrons enter the facility 
at the entrance, flanked by an elaborate green wall 
featuring indigenous plants, before being directed 
into the restaurant. 

“The green wall is a living incarnation of the estate’s 
ethos. It’s always evolving. As we explored various 
options for the facade, I kept coming back to the fact 
that the indigenous gardens had already become 
such an integral feature of the estate that the perfect 
culmination of them would be in the form of a living 
indigenous facade on this building,” says Smith.

Two sets of stairs have been positioned 
at the entrance to promote functional 
use as opposed to using the lift when 
going down to the tasting room, boutique 
and gallery. The stairwells are wide and 
naturally lit.

Delivery of supplies and services 
happens across the road from the 
restaurant entrance so that the main 
entrance is never blocked. Goods 
are dropped down by hoist and sent 
through an underground passage to 
the preparation area downstairs. Bulk 
preparation of food is done downstairs 
and waste can be easily removed. There 

is a worm farm and organic waste is treated and 
used as a fertilizer for parts of the main farm, while 
recycling waste storage facilities accommodate  
cardboard, paper, plastic, glass and metal. 

Cooking is done on the ground level, either in the 
large function kitchen, which has easy access to the 
function venue, or the fine dining kitchen, which is 
visible to patrons, who enjoy seeing a renowned chef 
at work.

Smith says the green philosophy extends beyond 
the building and onto the plate. Much of the fresh 
produce used in the seasonal menu is grown at 
Cavalli’s heirloom vegetable garden. Chef Hylton 
Espey says his cooking is inspired by nature, and 
the use of local produce gives superior flavour and 
reinforces the estate’s belief in sustainability.

With already heightened senses in anticipation 
of the fine cuisine, Venturi says the Green Star SA 
rating, backed by green design principles, adds to 
the experiential value for visitors, giving them a fine 
dining experience with the benefits of air, light and 
views, and the knowledge that the venue pays the 
highest regard to sustainability. 

sourcebook
Owner • Cavalli Estate wine and stud farm • Lauren Smith • www.cavallistud.com • 021 855 3218
Architect • Bouwer Architects • Hannes Bouwer • www.bouwerarchitects.co.za • 021 914 3301 
Mechanical and fire engineering • Element Consulting Engineers • Nico Laubscher • electrical and mechanical department •                    

www.eceng.co.za • 021 975 1718 
Civil engineer • Element Consulting Engineers • Elroy Walters • civil department • www.eceng.co.za • 021 971 1718 
Electrical engineer • Element Consulting Engineers • Wouter van der Toorn • electrical building services department • www.eceng.co.za •   

021 975 1718
Sustainable building consultant and Green Star SA AP • Terramanzi Group • Fabio Venturi • www.terramanzi.co.za • 021 701 5228 
Main contractor • Isipani Construction • www.isipani.co.za • 021 868 3008 
Quantity surveyors • Metric Quantity Surveyors • www.metricqs.co.za • 021 852 8868 
Landscaping • Keith Kirsten Horticultural • www.keithkirsten.com • 011 317 0903 

 Chef Hylton Espey uses 
fresh produce grown on 

the farm or locally, and 
the seasonal menu is 

inspired by nature. 


