Mosaic at the Orient honoured at the
Wine Spectator’s Restaurant Awards

Mosaic Restaurant – Main Entrance
Mosaic at the Orient – South Africa’s current Restaurant of the Year which celebrates its
10th anniversary in September – has been honoured at the Wine Spectator’s Restaurant
Awards which were announced in the US this week.
Mosaic received the Best of Award of Excellence, the only restaurant in Gauteng to
achieve this accolade and one of only three South African establishments to be recognised
by this influential global awards programme.

Says a spokesperson for Wine Spectator: “Wine lists that receive the Best of Award of
Excellence display excellent breadth across multiple winegrowing regions and/or significant
vertical depth of top producers, along with superior presentation. Typically offering 350 or
more selections, these restaurants are destinations for serious wine lovers, showing a
deep commitment to wine, both in the cellar and through their service.”
Restaurant Mosaic hosts one of the finest wine cellars in the country, with some of the best
and rarest local and international wines. There are more than 55 000 bottles under 1 350
different labels from South Africa and around the world.

The Orient – home to Restaurant Mosaic
Last month Mosaic won the Best Overall in Region Award at the 2016 World’s Best Wine
Lists Awards, crowning them for having the best wine cellar in Africa and the Middle East
and one of the best in the world.
In January this year it was also announced that Restaurant Mosaic was one of only 14
South African restaurants to make it onto La Liste, a new selection of the 1 000 most
remarkable restaurants across the globe.
These are not the only accolades received by the restaurant. It currently holds the coveted
overall Best Diamond Award at The Diners Club International Wine list Awards and was
voted the Best in Gauteng. It also took home the Platinum Fine Dining Award for the eighth
consecutive year at the American Express Platinum Fine Dining Awards for 2016.

Chantel Dartnall
In November 2015 Mosaic was named Restaurant of the Year at the Restaurant
Association of South Africa (Rasa) Rosetta Awards. Mosaic was placed in the Top 10 best
restaurants in the country at the annual Eat Out MercedesBenz Restaurant Awards held in
Cape Town. It also received a 2016 TripAdvisor Certificate of Excellence for the third
consecutive year.
Restaurant Mosaic reopens on Saturday, July 9, following its annual winter break, which
saw the team travel to France to visit both top restaurants and wine estates including
Restaurant de La Boulaie, Restaurant Guy Savoy, Le Favre D’Anne Restaurant and
Chateau de Villeneuve.
Says Chef Chantel Dartnall: “For me it’s so important to stay on top of the latest food
trends in Europe and we always visit a select few leading chefs to see what dishes they are
creating and be assured that what we do at is on a par with the best restaurants in the
world.”

Much loved Sommelier, Germain Lehodey
Internationally accredited sommelier Germain Lehodey, with his extensive knowledge of
wine, adds considerable value to the restaurant along with commis sommelier Moses
Magwaza. Both went on the trip this year to France.
Lehodey and the cellar team, together with Chantel, ensure that each dish on the menu is
paired with a wine that complements it perfectly.
Dartnall and the team will immediately continue working on the highly anticipated
Celebrations Menu, which launches on Thursday, September 22, in honour of the
restaurant’s 10th anniversary. Dartnall is redesigning some of Mosaic’s 10 most
memorable dishes from the last decade.
Restaurant Mosaic is located in The Orient Private Hotel
Francolin Conservation Area, Crocodile River Valley, Elandsfontein, Pretoria
GPS Location: 25 ° 45 ‘ 40.0 ” S (25.761114), 27 ° 59 ‘ 56.6 ” E (27.999083)
Phone: +27(0)12 371 2902/3/4/5
Email: reservations@restaurantmosaic.com
Website: www.restaurantmosaic.com
www.theorient.net
Information from JAG Communications
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Michael Olivier grew up on a wine farm in the
hills of Durbanville. He trained at The London
Cordon Bleu Cookery School and is a well
known Cape food and wine commentator.
Michael has worked in and managed such well
known places as Lanzerac Hotel in
Stellenbosch and was Public Relations
Manager for the top marque wine estate
Boschendal.
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Having run three restaurants, Paddagang in
Tulbagh, The Burgundy in Hermanus and Parks
in Constantia, and being featured in the national
top ten restaurants, he is now a food and wine
writer, published author and broadcaster.
Michael has three children, Sarah, Amy and
Peter and is married to Madeleine. They live in
Cape Town, South Africa.
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