
A world first!  
 

Welcome to the first con-

cept of mycotourism in-

volving five-star accom-

modation, The Wild 

Mushroom Boutique 

Hotel, located in pictur-

esque Stellenbosch, South 

Africa.  

 

Expect exceptional quality 

and luxurious accommo-

dation matching the best 

international standards, 

with the highest standard 

of furnishings and guest 

care, and flawless service. 

 

The unique theme of wild 

mushrooms can be sensed 

in the modern interior, 

gourmet menu and mush-

room demonstration facil-

ity.  

 

The boutique hotel com-

prises six suites. Each tells 

the tale of a specific 

mushroom species. In a 

sophisticated way, the 

luxurious interior renders 

the vital colours and tex-

tures of the Golden Oys-

ter, the indigenous Kala-

hari truffle, the magical 

Psilocybe, the pink-purple 

Russula, the orange-green 

Lactarius deliciosus and 

the glimmering Omphalo-

tus, or Copper Trumpet 

mushroom. All six spa-

cious suites have air-

conditioning, under-floor 

heating, full bathrooms 

and king-size beds.  

 

Enjoy spectacular views, a 

martini swimming pool 

among majestic palm trees 

in an elegant, sophisti-

cated park-sized garden, 

gourmet meals prepared 

by executive chef Tiaan 

Langenegger, and per-

sonal service.  
  
Reservations: info@wildmushroom.co.za 

www.wildmushroom.co.za 

 

The Wild Mushroom  

 

Historical overview of the hotel  

The Wynand Nel Family 

Trust acquired the original 

1890’s manor house on 

the Digteby Estate and, 

with the assistance of 

award-winning architect 

Hein Visser, restored the 

building and transformed 

it into a luxurious bou-

tique hotel. 

The initial design and 

dimensions of the building 

were retained and the 

original walls, roof beams, 

doorframes, sash windows 

and solid kiaat doors recall 

a bygone era. In addition, 

the spacious manor house, 

with its typical elements 

from the late Herbert 

Baker era, gained a few 

magnificent rooms in the 

large roof area.  

Of special interest: 

The Private Hotel School - This hotel management school endorsed by 

the American Hospitality Academy (see www.privatehotelschool.co.za)

has relocated from Lanzerac to 33 Stellenbosch, next to The Wild 

Mushroom Boutique Hotel, Stellenbosch, Western Cape Province, South 

Africa.  

Advertise your mushroom-related services! Contact the editor at 

info@mushroomacademy.com 

 

 When it comes to business,  

 back the jockey and not the horse 

  - Allon Raiz 
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The surprising wonder world of exotic 

mushrooms is unlocked in the stylish 

elegance of The Wild Mushroom Bou-

tique Hotel, Stellenbosch, South Africa. 

This unique hotel is situated only a few 

kilometres from Cape Town Film Stu-

dios, South Africa’s own upcoming 

Hollywood – providing a totally differ-

ent alluring focus.  

This spacious Russula suite was the 

lounge and sunroom of the original 

manor house. The huge fireplace is now 

equipped with a little wood-burning 

stove, which creates a pleasant atmos-

phere in the cold winter months. An 

outer door gives direct access to a pri-

vate patio. The opulent, sunny bathroom 

is equipped with a stand-alone bath.  

Artworks in 

the adjacent 

Daedalia din-

ing room and 

Clathrus 

lounge further 

contribute to 

the discovery 

of the multi-

faceted world 

of mushrooms.  

 

From fern to 

peacock 

feather pat-

terns, the 

material of 

the curtains 

forms a dra-

matic back-

ground to 

the Daedalia 

lounge.  

The restaurant 

operates daily 

from 12:00 to 

15:00 and from 

19:00 to 23:00.  

 
Contact executive 
chef Tiaan Lan-

genegger on  

 
+27 (0)21 881 3586 or at 

chef@wildmushroom.co.za 
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Deliciosus honeymoon suite 

Russula presidential suite 

Contemporary art  

Lactarius deliciosus, as interpreted by 

artist Norman OõFlynn - 

    

 www.erdmanncontemporary.co.za 

MYCOLOGICAL GASTRONOMY  

 

Daedalia restaurant and Clathrus lounge  
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George Velissariouôs interior reflects 

the exotic and luxury world of mush-

rooms.  

The magical blue Psilocybe suite offers 

a delightful, sunny north-facing view 

overlooking a cosy courtyard. 

The view of the beautiful garden and 

swimming pool, with a full panorama of 

the Stellenbosch Mountains in the back-

ground, makes the desert-inspired Kala-

harituber suite (right) very popular.  

 

The Wild Mushroom Boutique Hotel 

is the first in the world to offer a 

mushroom-inspired experience, known 

as myco-tourism. The glistening 

Golden Oyster suite (left) was origi-

nally the main bedroom of the manor 

house, and has views in a western and 

southern direction. The room opens 

onto a private patio. An outer door 

allows for private access.  

Extensive  views, from Stellenbosch to 

the Hottentots-Holland Mountains at 

Somerset West, characterise the spa-

cious Copper Trumpet suite.  

.  

The interior of the Purpureum library/

media centre is inspired by the mush-

room Condrostereum purpureum. Deco-

rated with purple curtains and silver 

chairs (the mushroom causes silver 

leaves as a symptom when it infects 

fruit trees), this room doubles up as a 

conference facility for up to 12 people. 

It opens onto the Clathrus lounge and a 

balcony with mountain views.    
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Psilocybe and Kalaharituber suites 

Golden Oyster and Copper Trumpet suites 

Purpureum media centre 

Inspired by the African Desert Truffle, 

Kalaharituber pfeilii 
 

 

Mr Hendrik Josop  

holding a Kalahari truffle,  

 that weighed 400 grams, one of the 

largest on record  



Story behind the statue 

Natural shiitake log culti-

vation, as illustrated by 

internationally renowned  

landscape artist Strijdom 

van der Merwe, forms a 

prominent feature in the 

formal garden of The Wild 

Mushroom Boutique Hotel. 

Nearby, in modern mush-

room demonstration facili-

ties, shiitake is cultivated 

indoors using a more prac-

tical/commercial synthetic 

log system. The statue 

therefore unites the old and 

the new. 

 

PO Box 6437 

Uniedal 

Stellenbosch 7612 

South Africa 

SOUTH  AFRI CAN  GOURSOUTH  AFRI CAN  GOURSOUTH  AFRI CAN  GOURMET  MET  MET  
MUSHROOM ACAD EMYMUSHROOM ACAD EMYMUSHROOM ACAD EMY   

garden, huge palm trees, and other trees 

and shrubs provide a combination of 

plants that create an authentic South 

African impression. The front veranda, 

with its day couches and ceiling fans, 

gives a feeling of a bygone colonial era. 

The original Digteby wall panel with 

colourful bird species and red-white 

Amanita mushrooms is a link to the 

past.  

The colours and textures of mushrooms 

are reflected in a subtle way in the 

choice and layout of the wide variety of 

plants in seasonal displays in the garden. 

The swimming pool terrace and sur-

rounding areas invite guests to discover 

the elegant and spectacular garden de-

sign of American-born Andres de Wet. 

A private, open-air massage area forms 

the focus point of the Zen area. The rose 

 

 

 

 

 

 

 

 

 

 

Mushroom spore-print paving patterns 

underneath massive palm trees, designed 

by landscape artist Andres de Wet  

 

The Wild Mushroom Boutique Hotel 

Digteby Estate, Vlottenburg Road 

Stellenbosch, Western Cape, South Africa 
 

Opening: Friday 17 July 2009     

Reservations: info@wildmushroom.co.za   
www.wildmushroom.co.za 

The garden layout 

  

Digteby Estate 

Vlottenburg Road 

Phone: +27 (0)21 881 3587 

Cell: +27 (0)82 749 8553 

Bringing mushrooms to life!Bringing mushrooms to life!Bringing mushrooms to life!   

www.mushroomacademy.comwww.mushroomacademy.comwww.mushroomacademy.com   


