
LES South Africa  

Afternoon discussions 

What is in a wine label? 
You are cordially invited to attend this afternoon topic presentation 

Date: Thursday, 6 June 2019 

Venue:   Paul vd Bijl Building, Stellenbosch University, Welgevallen Rd, Stellenbosch, 7600 

  https://maps.app.goo.gl/47XTCVVErfmW8Ub47 

Time: Talk: 16:00 to 17:00
Gin tasting and networking till late 

Presenters 

Dr. Albert Strever and Riaan Wassung 

Catering: Gin tasting with Sebastian Vannevel followed by a glass of wine and a bite to eat 

Cost:   LES members:  R200 per person; Non-members: R250 per person 

RSVP:  Please make payment and return your completed registration form by e-mail to 

madelein.kleyn@outlook.com by no later than noon on Friday 31 May 2019. Please furnish proof of payment to 

the account indicated in the accompanying registration form. Make sure to put your name in the reference field 

when making payment in order for us to distinguish between payments. Registrations will be confirmed on a 

payment received basis only.  Space is limited and applicants will be accepted on a first-come basis. 

The Licensing Executives Society is an international association having 30 national and regional member societies, each comprising of men 

and women who have an interest in the transfer of technology, or licensing of intellectual property rights - from technical know-how and 

patented inventions to software, copyright and trade marks. 

https://maps.app.goo.gl/47XTCVVErfmW8Ub47
mailto:madelein.kleyn@outlook.com


  

Registration form for  

 

What is in a wine label? 
 

 

 

Please return the registration form with proof of payment by close of business on Friday 31 May  2019via e-

mail to madelein.kleyn@outlook.com. Invoices will be provided if requested and ONLY on receipt of payment 

 

NAME:  SURNAME: 
 

ORGANISATION:  OCCUPATION: 
 

TEL NUMBER:  CELL NUMBER: 
 

EMAIL ADRESS:  FAX NUMBER: 
 

 

Will be joining by video conference/in person: 

INVOICE REQUIRED 

(Y/N)? 
 

PARTY TO BE 

INVOICED: 
 

INVOICE FOR 

ATTENTION TO: 
 INVOICE ADDRESS:  

VAT No:  

AMOUNT PAID 

R200 (member) OR 

R250 Non-member: 

 

SPECIAL MEAL 

REQUIREMENT: 
 

 

All registration fees to be paid by bank transfer to the following account: 

 

Bank:   Standard Bank – Hyde Park 

Branch code:  006605 

Account name:  The Licensing Executives Society of South Africa 

Account:  200863142 

When making payment, please insert your name and Wine-IP as reference into the applicable field on 

the deposit slip/bank transfer and email remittance advice to madelein.kleyn@outlook.com 

mailto:madelein.kleyn@outlook.com


 

About the talk:  

 

Many people are not aware of the regulations and specifications behind a wine label in South Africa and 

how it links to a winemaker's challenges related to wine making techniques as well as branding and 

marketing of wines. Our speakers will address the different aspects of wine regulation as well as what 

benefits it brings to both the consumer and the winemaker, along with some challenges. Some aspects 

around the creation and marketing of University wines will be shared with the audience. 

 

About the speakers: 

 

Dr AE Strever   

 
Dr Albert Strever is currently setting up an Agri Innovation Hub, initially 

focussed on grapes and wine in the employed in the Faculty of 

AgriSciences, Stellenbosch University. He also lectures in the Department 

of Viticulture and Oenology and previously established a research 

programme with the focus on grapevine cultivation and –physiology and in 

aspects related to remote sensing, climate studies and GIS, and was also 

involved in starting projects related to robotics and UAV applications in 

viticulture. 

 

He’s aims to stimulate the translation of products, services and technology development in the 

Agricultural sector with an initial focus on the wine industry. He was also from 2017 part of a project 

team of the University of Stellenbosch Business School (USBEd) that was commissioned by the 

Western Cape Department of Agriculture to scope the future of Agriculture in the Western 

Cape within the context of the 4th Industrial revolution. 

Albert also works closely with Innovus (www.innovus.co.za), Stellenbosch University’s university- 

industry interaction platform for the commercialisation of SU’s assets. Innovus is responsible for 

the university’s commercial activities as well as managing University IP. 

He also links up with a subsidiary company of Innovus, namely the LaunchLab @ Stellenbosch 

University (launchlab.co.za) that facilitates connection between local startups and corporates. 
 

 

 

Riaan is travelling at the moment and could not share his CV, you can view more details on 

https://za.linkedin.com/in/riaan-wassung-3487269a 

 

http://www.innovus.co.za/
https://launchlab.co.za/
https://za.linkedin.com/in/riaan-wassung-3487269a


OUR GIN TASTING EXPERIENCE from SEBASTIAN VANNEVEL  

 
The General’s Gin Trade 

 

The Company 

The gin is the result of an extensive search for a well-balanced, fynbos focused gin by the Belgian 

Vannevel family. The family has many ties to South Africa, including son Sebastian who has graduated 

as an oenologist at Stellenbosch University and is currently busy with his PhD at the University. As a 

hobby, Sebastian started making small batches of his own gin for personal consumption. In his own 

words: “I’ve always loved exploring and discovering new flavours. Gin lets you do exactly that as it’s a 

reflection of the botanicals used. On top of all this, South Africa has one of the most diverse plant kingdoms 

in the world, known as the fynbos floral kingdom, and has a wide array of fragrant plants that can be 

expressed beautifully in gin.” The hobby quickly turned into a passion shared by his father, Luc, and 

sister, Margaux. Finally, the trio is confident they created an authentic gin with South African 

botanicals that truly captures the diversity of the country’s rich fynbos. 

 

 The Gin 

The gin is handcrafted, and batch distilled in an old copper kettle. Infused 

with 7 different botanicals, it brings a beautifully balanced palate with 

fresh notes of lemon zest and candied orange peel, pine needles and 

black pepper followed by earthy characters of fennel, dill, buchu and 

vanilla. All this is carried perfectly by the juniper, the signature gin 

botanical.  

 

 “The General’s Gin” is a tribute to the brave South African General, 

known as Little Tim, who led his troops through the Battle of 

Passchendaele during the First World War (Belgium, 1917). 

  

 




