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Italian-South African Chamber of Commerce is so pleased to show you our new improved website and 
hope that you find it useful. 
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A Napoli la XX Convention di Assocamerestero 
 
"Turismo, ǳƴΩƻǇǇƻǊǘǳƴƛǘŁ di sviluppo per crescere insieme" sarà il tema del convegno inaugurale di ǉǳŜǎǘΩŀƴƴƻ che si 
svolgerà dal 22 al 26 Ottobre 2011 alla Camera di Commercio di Napoli. 
La 20ª Convention Mondiale delle Camere di Commercio Italiane all'Estero (CCIE) coinvolgerà  75 Camere di Commercio 
provenienti da 50 Paesi. 
La Convention costituisce un momento di sviluppo dei rapporti della rete camerale ŀƭƭΩŜǎǘŜǊƻ con tutti  i soggetti attivi nella 
promotion italiana e favorisce ƭΩƛƴŎƻƴǘǊƻ diretto tra i delegati camerali e le imprese del territorio. 
[ΩƛƴƛȊƛŀǘƛǾŀ sarà organizzata ŘŀƭƭΩ9ǳǊƻǎǇƻǊǘŜƭƭƻΣ in collaborazione con Assocamerestero ed Unioncamere, in partnership con il 
Comune di Napoli, la Provincia di Napoli, la Regione Campania, l'Unione Regionale delle CCIAA della Campania. 
Questi i principali obiettivi della 20ª Convention Mondiale delle Camere di Commercio Italiane all'Estero:  
creare ǳƴΩƻŎŎŀǎƛƻƴŜ di conoscenza delle potenzialità economiche del territorio ospitante; creare ǳƴΩƻŎŎŀǎƛƻƴŜ di incontro tra 
i Presidenti ed i Segretari Generali delle CCIE con la rete camerale italiana ed il mondo imprenditoriale locale, per 
individuare ipotesi concrete di collaborazione, valorizzando tutte le componenti del sistema economico produttivo locale; 
mettere a punto ipotesi e programmi di promozione sui mercati esteri tra CCIE e le imprese del territorio ospitante, 
favorendo ƭΩƛƴǘŜǊƴŀȊƛƻƴŀƭƛȊȊŀȊƛƻƴŜ delle diverse attività economiche, anche di limitate dimensioni, soprattutto verso i 
mercati extraeuropei; illustrare al ά{ƛǎǘŜƳŀ Lǘŀƭƛŀέ e al territorio locale lo stato di sviluppo della rete camerale ŀƭƭΩŜǎǘŜǊƻΣ 
sotto il profilo della consistenza numerica, delle attività realizzate e progettate. 
I lavori associativi interni si terranno presso la sede della CCIAA di Napoli sabato 22, domenica 23, mercoledì 26 ottobre e 
saranno destinati ai soli delegati esteri. 
Le giornate rivolte al pubblico si apriranno lunedì 24, al Teatro di San Carlo, con il convegno inaugurale sul tema "Turismo, 
ǳƴΩƻǇǇƻǊǘǳƴƛǘŁ di sviluppo per crescere insieme". Continueranno martedì 25 ottobre con gli incontri tra imprese locali ed i 
rappresentanti delle Camere di Commercio Italiane ŀƭƭΩ9ǎǘŜǊƻΣ presso la Mostra ŘΩhƭǘǊŜƳŀǊŜ. 
In rappresentanza  della Camera di Commercio Italo-Sud Africana sarà presente il Segretario  Generale  
Mariagrazia Biancospino. 
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Another success for Morgenster 
 
Morgenster 2006 in Wine !ŘǾƻŎŀǘŜΩǎ top South African Bordeaux Blends 
Neal Martin, the acclaimed taster for Robert E tŀǊƪŜǊΩǎ The Wine Advocate, has rated Morgenster 2006 as one of 
the top Bordeaux blends in South Africa, according it 94 points out of a possible 100.  
He believes that aƻǊƎŜƴǎǘŜǊΩǎ classically styled Proprietary Red is one of South !ŦǊƛŎŀΩǎ most eligible wines for 
aging, and recommended drinking Morgenster 2006 till 2022.    
In doing so he has rewarded the commitment to excellence from owner Giulio Bertrand and consultant 
winemaker Pierre Lurton from Chateau Cheval Blanc who have worked together since their first vintage in 1999 
to change perceptions about the ability of South African wines to age well.  
Recently in South Africa helping to adjudicate a wine show, Martin took the opportunity to rate a handful of 
South African wines that are available in the US market.  After tasting aƻǊƎŜƴǎǘŜǊΩǎ two Bordeaux blend labelss 
he commented that the Estate had produced a sublime combination of Old World meets New World 
Cabernet/Merlot based wines.  Neal aŀǊǘƛƴΩǎ ratings: 
2003 Morgenster Lourens River Valley ς 90 points 
2004 Morgenster Lourens River Valley ς 91 points 
2005 Morgenster Lourens River Valley ς 92 points - The superb 2005 Lourens River Valley has a touch of Petit 
Verdot in the blend. My immediate impression upon nosing this wine was: Pauillac comes to Saint Emilion. The 
palate is very well knit with good acidity and firm tannins. It is dry and masculine on the entry, but the Cabernet 
Franc is very expressive towards the finish with touches of green bell pepper and dried herbs. Very refined and 
demonstrating good persistence, this is an excellent wine. Drink 2012-2018.  
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MORGENSTER 1711 (PTY) LTD  

P.O. BOX 1616 SOMERSET WEST 7129 REPUBLIC OF SOUTH AFRICA TELEPHONE OFFICE +27 (0)21 852 1738 FAX +27 (0)21 852 1141 

EMAIL info@morgenster.co.za  
DIRECTORS: G BERTRAND* (CHAIRMAN), M H HALES, P LURTON**, M E SHELLY, (*ITALIAN), (**FRENCH)  

REG NO. 1992/005991/07  

2006 Morgenster Lourens River Valley ς 90+ points - The 2006 Lourens River Valley is a blend of 47% Merlot, 
32% Cabernet Franc, 18% Cabernet Sauvignon and 3% Petit Verdot that is entirely matured in 300-liter 
French oak for 14 months. It has a very intense, earthy bouquet with dark berries, red currant and a touch of 
scorched earth, although it needs a little more delineation. The palate is medium-bodied and very tight with 
fine chalky tannins but needs just a little more weight towards the finish. This should improve with another 
3-4 years in bottle. Drink 2014-2020.  
2003 Morgenster Morgenster ς 93 points - A blend of 39% Cabernet Sauvignon, 31% Cabernet Franc and 
30% merlot raised for 13 months in 90% new French oak, the impressive 2003 Proprietary Red has a 
surprisingly youthful bouquet with vibrant red currant, raspberry, leather, cigar box and a touch of nutmeg. 
The palate is medium-bodied with fine tannins, vibrant dark cherry and raspberry interlaced with white 
pepper and a touch of citrus peel. This leads to a fresh, grippy finish that shows good length with hints of 
bacon fat on the aftertaste. The 2003 testifies that a South African Bordeaux blend can age with class. Drink 
now-2016.  
2005 Morgenster Morgenster ς 93 points - The vivacious 2005 Proprietary Red is a blend of 86% Merlot and 
14% Cabernet Sauvignon, raised for 12 months in 75% new oak. It has a more introverted nose at present, 
but it is well defined with subtle mint and cedar aromas. The palate is crisp and fleshy with deft touches of 
red cherry and wild strawberry fruit, lingering beautifully in the mouth and there is a gentle but persistent 
grip on the finish. Drink 2012-2018.  
2006 Morgenster Morgenster ς 94 points - It gets better though. A blend of 32% Merlot, 33% Cabernet Franc 
and 35% Cabernet Sauvignon raised for 15 months in 300-liter French oak, the 2006 Proprietary Red has a 
vivacious, lifted nose of blackberry, raspberry, bay leaf, white pepper and a touch of Provencal herbs. The 
palate is fresh and vibrant on the entry with fine, edgy tannins, ample freshness and great precision on the 
focused, cedar-tinged finish that is backward considering its age. The mineralite is very impressive from start 
to finish and this exquisite 2006 should age well over a decade. Drink 2012-2022.  
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Si è svolta il 9 ottobre 2011 
la serata di presentazione 
della targa e del certificato 
Marchio Ospitalità Italiano 
ristornati nel mondo. 
Marisa e Mario Toniolo e 
Andrea Boffi hanno invitato 
i propri clienti e media per 
festeggiare insieme questo 
meritato successo presso il 
ristorante Casa Toscana di 
Trafalgar nei pressi di 
Durban. 
Il progetto Marchio 
Ospitalità continua e per 
maggiori informazioni 
ŎƻƴǘŀǘǘŀǘŜŎƛ ŀƭƭΩƛƴŘƛǊƛȊȊƻΥ 
moi@italcham.co.za. 

Ospitalità Italiana a Durban 

Marisa Toniolo e Andre Boffi in un momento della 
serata. 

For information: 039 313 0058 or  
078 541 8234 
Email: eat@casatoscanaristorante.co.za 



 

Italian Festival   
On the 24th and  25th September the  Italian Festival took place. The Festival was a beautiful 
event accompanied by music and fashion shows, where the Italian community members 
participated with great enthusiasm, offering various typical products on their stands, such as 
food and wine, art, culture, travel, fashion, design, cars, motorcycles, and other business. 
The Italian ςSouth African Chamber of Commerce could not have missed this wonderful 
atmosphere: the Chamber was there above all to sell  
raffle tickets. The sale of tickets is extremely important because all the proceeds will be 
donated to Little Eden association. 
The raffle  will be held on the 20th October during the 2011 Business Excellent Awards, 
for more information and bookings contact us at 011 315 3906 or info@italcham.co.za 
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Cariparma Crédit Agricole Group  

Mr. Stefano Bellucci - Tel. + 39 (0)521 700701  
Email: stefanobellucci@cariparma.it 

Head of International Relations Division  
Group Cariparma Crédit Agricole 
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Job Offer: 
Å CAPAGO SA (Pty) Ltd., which provides support services to 
Consulates and Embassies is looking for young students or 
graduates to join its dynamic teams in JOHANNESBURG, 
CAPETOWN, PRETORIA & DURBAN. 

Å Requirements:  Applicants must be fluent in English and 
Italian. A third language (preferably French, German or Afrikaans) 
is desirable. Excellent communication skills are a must. Previous 
working experience with an embassy /  high commission would 
be advantageous.   

Å Duties: Deals with  a range of clients; Meet all Departmental 
standards as advised by the management of the section. This 
includes, but is not limited to the Code of Conduct, Client Service 
Standards and record-keeping requirements, Provide 
administrative support to the Visa Office, Other duties and any 
and all reasonable directions as outlined.   

Å Salary: Negotiable depending on qualifications and 
experience.  

Å Fringe benefits:  In line with company policy. 

Å Please forward CVs with references to 
<maldana@capago.eu).   Only short-listed candidates will  be 
contacted.  

Å Closing date of applications:  15th of October 2011 
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