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FOREWORD

Pinotage, a grape to share

By Guido Francque, renowned Belgian sommelier, author 
of books including ‘Monuments of South African Wine’.

It was an historic moment when Stellenbosch University’s 
Prof Abraham Perold successfully cross-fertilised Cinsaut 
with Pinot Noir, resulting in Pinotage. I have yet to figure 
out why he chose Cinsaut as one of the parents, whereas 
it is obvious why he opted for Pinot Noir – every oenologist 
anywhere in the world wants to ‘manage’ the [difficult] 
Pinot Noir and make good wine from it as the ultimate 
proof of his skill.

From my first encounter with Pinotage I was attracted 
to the very elegant, very feminine characteristics of Pinot 
Noir in seeking out the best examples where Cinsaut is 
absolutely subordinate. Daredevils and pioneers Pieter 
Krige Morkel of Bellevue, Paul Sauer of Kanonkop and 
later Duimpie Bayly of Stellenbosch Farmers’ Winery (now 
Distell) set the tone.

Those who persevered and refined – like Beyers Truter, 
Daniël de Waal and Cornelius Dumas of Jacobsdal – 
uncovered the finesse of the grape, while Charles Hopkins 
(of Graham Beck Wines before moving to De Grendel), 
François Naudé (ex-L’Avenir) and Danie Steytler of 
Kaapzicht were at the forefront of those exploring the 
fine fruit characteristics. And now there are young lions 
such as De Wet Viljoen of Neethlingshof, Abrie Beeslaar of 
Kanonkop, Anri Truter of Beyerskloof and Hannes Storm of 
Southern Right who are writing the future of Pinotage.

One by one, people like these have managed to 
uncover a specific character trait of the variety. One by 
one they have created unique Pinotage wines, the best 
of which can confidently be compared with and ranked 
alongside other giants on this planet when it comes to 
great red wines and wines that will mature for decades.

Today the world enjoys various styles of Pinotage 
according to the terroir, clone and rootstock, stage of 
ripening and vinification. Some are easy-drinking, full of 
juicy fruit. Some are streamlined for ‘haute gastronomy’ 
while others are bold enough to serve at a kudu braai. 
There are those that are graceful and require years 
of patience before they unfold in all their splendour, 
and there are those that are charming, intriguing and 
distinguished wines with personalities to be shared only 
with your dearest friends. Every style has its specific place 
to add colour to our lives. All is well.
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An African dream come true

By Beyers Truter, chairman of the Pinotage Association,  
co-owner of the Beyerskloof winery and former cellar-
master at Kanonkop Estate.

In 2009 the South African wine industry celebrated its 350th 
anniversary – 350 years since wine was first made in the 
Cape. Simultaneously we were celebrating 50 years since 
the first Pinotage was made for commercial release and 
marketing as Pinotage. There have been difficult times, 
but what a privilege and an honour it has been to be  
a Pinotage producer during this period with all its stories 
to tell...
 The history of Pinotage, if not that of the entire Cape 
wine industry, could never be told without mention at least 
of Abraham Izak Perold – a gentleman and a scholar who 
spoke eight languages, who achieved cum lauda in all of 
his degrees, who educated numerous viti- and viniculture 
students, and who travelled the world to bring numerous 
grape varieties to South Africa. He was an icon, the father 
of Pinotage responsible for the famous crossing of Pinot 
Noir and Cinsaut. We will forever be indebted to Prof 
Perold, to Dr Charlie Niehaus who rescued the Pinotage 
seedlings resulting from Perold’s experiment, to Prof CJ 
Theron who was responsible for the propagation of the 
seedlings and to CT de Waal who made the first Pinotage 
wine and shared some of it with his mates in the Western 
Province rugby team...
 In South Africa, rugby 
and wine have often been 
joined at the hip, as it were. 
CT de Waal played centre 
for Province, and in his team 
were Springbok wing PK 
Morkel of Bellevue and prop 
Paul Sauer of Kanonkop... 
Morkel and Sauer took a 
liking to the new wine variety 
and were among the very 
first farmers to plant Pinotage 
in the Cape winelands. The 
quality of their first Pinotage 
wines was recognised at the 
National Young Wine Shows 
and the rest, as they say, is 
history.
 Highlights of the Pinotage 
Association have included 
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various areas of research: fermentation temperatures 
with a view to achieving the best flavours; the influence 
of the growing number of coopers and types of oak on 
the different types of Pinotages; how and when to adjust 
acidity in determining the ideal pH for the variety; and 
making outstanding Pinotages with consumer-friendly 
alcohol levels. The results of the Association’s research are 
freely available, as are those of others such as Stellenbosch 
University’s Dalene de Beer and Elizabeth Joubert who 
found that of all red wines Pinotage has the highest anti-
oxidant capacity – resveratrol so strong it’s said that just 
two glasses of Pinotage a day will keep the doctor away!
 Since Absa Bank became a partner of the Pinotage 
Association, the Absa Top 10 competition has become 
THE means of benchmarking the best wines made from 
the variety, local sales of Pinotage have increased by 
over 10% a year and Pinotage exports have more than 
doubled. Talk about dreams coming true!
 South Africa is blessed with an amazing climate, 
enhanced by the micro-climates in different regions, the 
diverse soil types and, of course, its people. Furthermore, 
there’s a camaraderie that exists between Pinotage 
producers... We will never stop pursuing better and better 
quality Pinotage... We will never stop improving each 
other’s knowledge about Pinotage... We will never stop 
talking about the uniqueness of Pinotage... We will never 
stop developing an increasingly closer bond between 
Absa and Pinotage... We will never stop praising the Lord 
for Pinotage... And we will never stop drinking this amazing 
juice...

Pinotage has the heart of a lion

and the tongue of a woman;

after drinking a certain quantity

you can talk forever

and fight like the devil!

                                                   Anonymous
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Proudly SA and then some 
By Mike Froud, freelance writer and editor of South Africa’s 
Pinotage Wine Guide 1995 – 2011.

Some 90 years after Pinotage was born as a South African 
grape variety, the history tells of an international success 
story. But as with so many great achievements, success 
didn’t come easy and the story of Pinotage could so easily 
have ended with the country’s wine industry shooting 
itself in the foot, so to speak. That it didn’t, was thanks 
to the Pinotage Association, Absa Bank, and a group of 
individuals led by Beyers Truter, the greatest ambassador 
for Pinotage over the past three decades.

The biological ‘mother’ of the crossing that resulted in 
Pinotage was Cinsaut (or Hermitage as it was then known 
in South Africa), a variety from France that is important in 
Languedoc-Roussillon and grown from Provence to the 
Midi where the name is spelt Cinsault. It was the flower 
of a Cinsaut vine that was fertilised by the pollen from 
Pinot Noir, the ‘father’ of the offspring also of French origin 
and a noble variety – most famous in the Côte d’Or and 
elsewhere in Burgundy, as well as in Champagne – that 
dates as far back as 400 AD, at least.

Notwithstanding the biological parents of Pinotage, 
the person credited as its founding father was Abraham 
Perold, the first Professor of Viticulture at the University of 
Stellenbosch and later a Dean of the Faculty of Agriculture. 
It was Perold who was responsible for the crossing of Pinot 
Noir and Hermitage that spawned a new variety, the first 
seeds of which were planted in the garden outside his 
residence at Stellenbosch 
University’s farm Welgevallen 
in 1925.

Born in the Cape on 20  
October 1880, Perold was 
schooled in Wellington be- 
fore obtaining a BA degree 
in maths, physics and chem- 
istry in 1901, and a PhD in 
chemistry from the German 
University of Halle an der  
Saale in 1904. He was a  
respected academic who  
did much for the advance-
ment of the SA wine industry, 
but it is his role in the Pinotage 
story for which he will be most 
remembered. He’d been 
charged by the government 

Pinotage founder 
Abraham Izak Perold 

(1880–1941).
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of the day to expand the range of grape varieties in 
the Cape, and after bringing back 177 cultivars from  
a scouting mission overseas it was only logical that his  
work might extend to the establishment of brand  
new varieties. Most if not all grape varieties are crosses, 
and Pinotage combines the classic taste of Pinot Noir  
with the easy-to-grow, disease-resistant quality of  
Cinsaut.

British wine writer and historian Peter F May did much 
to sort fact from fiction when it came to industry tales 
based on scanty documentation. Not much detail was 
known about exactly how Pinot Noir was crossed with 
Cinsaut until May published his book PINOTAGE: Behind 
the Legends of South Africa’s Own Wine. His work for 
the SA wine industry is ongoing, managing an online fan 
club and having recently reprinted A Year in Paarl with AI 
Perold – Vine & Wine Experiments 1916.

To think that the first four vines grown from the first 
Pinotage seeds might have been grubbed up in the late 
1920s by well-meaning workers who were instructed to 
clear the garden in which the seedlings were growing! 
That the seedlings were rescued was thanks to then-
lecturer Charlie Niehaus, who at the time of the clear-up 
just happened to be cycling past the garden which Perold 
had been tending until the end of 1927 when he took up 
a position at the Koöperatieve Wijnbouwers Vereniging 
(KWV) in Paarl.

Picking up where Perold left off, it was Prof CJ Theron 
who propagated the four young Pinotage vines at 
the nursery of the Welgevallen experimental farm in 
Stellenbosch. And it was at Elsenburg that in 1941 the 

very first Pinotage wine was 
made in small casks by one 
of the lecturers, CT de Waal, 
who was related to the De 
Waal family at Uiterwyk in 
Stellenboschkloof. After a 
distinguished career as KWV’s 
chief oenologist from 1928 
to 1941, Perold died without 
having a chance to taste 
the wine. However PK Morkel 
of Bellevue in Bottelary and 
Paul Sauer of Kanonkop on 
the slopes of the Simonsberg 
were more fortunate – as 
rugby team-mates of De 
Waal, they were treated to 
the experimental bottlings 
and were impressed enough 

CT de Waal made 
the first Pinotage 

wine in 1941.
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to become among the first farmers to plant Pinotage on a 
commercial scale.

The very first commercial plantings of Pinotage were 
at Myrtle Grove near Sir Lowry’s Pass in 1943, followed by 
those at the De Waal’s Uiterwyk farm in 1950, and then, 
in 1953, those at Bellevue and Kanonkop in Stellenbosch 
as well as at Meerendal in Durbanville. Within a decade 
thereafter, Bellevue and Kanonkop each won the General 
Smuts Trophy with their Pinotage wine judged the overall 
champion ahead of any other variety at the National 
Young Wine Show in 1959 and 1961 respectively.

As it happened, 1959 and 1961 were particularly 
noteworthy, with Stellenbosch Farmers’ Winery (now Distell) 
combining quantities of the 1959 vintage of Bellevue and 
Kanonkop Pinotages to produce a blend marketed as 
Lanzerac Pinotage 1959, which was released in 1961 as the 
first wine to be sold to the public with the name Pinotage 
on the label. It wasn’t until 1973 that Kanonkop bottled 
and sold Pinotage to the public under the Kanonkop 
label, and Bellevue were even later, with 1999 being the 
first vintage of Pinotage sold under their own label.

Prior to 1961 Pinotage was being used in blends 
with other varieties and with 
no mention of Pinotage on the 
packaging. The reluctance on 
the part of some wine producers 
to market Pinotage was frus-
trating for those who were more 
fully committed, but selling some-
thing new to consumers was 
very challenging in the face of 
varieties they were more familiar 
with.

The boldest among the Pino- 
tage protagonists and ambassa-
dors refused to relent, pioneering 
ahead despite occasional stum-
bling blocks... such as in the late 
’70s when a group of visiting British 
Masters of Wine pronounced “nail 
varnish, rusty nails” and declared 
that the variety had no future... 
such as when subsequently 
various South African and foreign 
wine critics denounced the 
category...

Groot Constantia’s, Meeren-
dal’s and Simonsig’s were among 
the first Pinotage wines on the 
market after SFW’s Lanzerac, 

First of its kind on the 
market: Lanzerac 

Pinotage 1959.
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and by the mid-1970s Pinotage producers also included 
Audacia, Bertrams, Delheim, Fleur du Cap (Bergkelder), 
Kanonkop, Koop-manskloof, KWV, Landskroon, Zonne-
bloem (SFW), Middelvlei, Oude Libertas (SFW), Simonsvlei, 
Spier, Stellenryck (Bergkelder) and Swartland Winery.

One of the achievements of Pinotage that grabbed 
headlines around the world took place in 1991 at the 
International Wine & Spirit Competition, London, when the 
Kanonkop Pinotage 1989 was judged to be the world’s 
Best Red Wine and Beyers Truter was named International 
Winemaker of the Year. Thirteen years later, in 2004, the 
trophy for the world’s Best Blended Red Wine at the 
competition was won by Kaapzicht’s Steytler Vision Cape 
Blend 2001, made from Cabernet Sauvignon, Pinotage 
(40%) and Merlot.

And one of the biggest milestones in the history of 
the variety, subsequent to the ‘birth’ of Pinotage in 1925 
and the making of the first wine from the variety in 1941, 
was reached in 1995 with the founding of the Pinotage 
Association, its objective being “the development and  
advancement of wine made from the Pinotage grape  
variety”. Beyers Truter (then cellarmaster at Kanonkop) 
managed single-handedly to get some 120 Pinotage 
enthusiasts to attend the inaugural meeting of the 
Pinotage Association. That so many showed such 
commitment was a tremendously promising start, and it 
wasn’t long before the organisation expanded its brief to 
encompass concerted promotion of the Pinotage brand 
and fostering research in the interests of ever-improving 
quality standards.

It was another major milestone when Absa Bank 
became the sponsor of the 
first annual Absa Top 10 
Pinotage competition in 1997. 
Fourteen years later, there 
was an excited response to 
Absa’s announcement that 
in 2011 it would be stepping 
up its sponsorship to fund an 
additional competition for 
‘Cape Blends’ – the entry 
criteria to include a minimum 
of 30% Pinotage in the mix.

Today there are several 
established styles of 
Pinotage, and very good 
examples of the variety are 
regularly applauded by the 
public and cognoscenti 
locally and overseas on 

Beyers Truter drove  
the founding of the 

Pinotage Association.
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both sides of the Atlantic, including France! Undoubtedly, 
without fear or favour, South Africa’s finest Pinotages and 
Cape Blends incorporating Pinotage can stand shoulder 
to shoulder with the other great wines of the country and 
the world. As the Masters of Wine visiting South Africa in the 
’90s sang out in praise after tasting Pinotage from different 
areas and price categories: “Red Gold” is what it is!

The work done by the Pinotage Association through its 
involvement in research/experimentation and technology 
transfer was crucial in pioneering the now widely-
accepted methods of top quality Pinotage winemaking. 
No doubt without Truter’s driving force in the founding of 
the Pinotage Association and in steering its activities over 
the years, local winemakers would have taken longer to 
be convinced about their role in the future of the variety 
and Pinotage might never have become quite so special.

Slowly but surely, Pinotage 
is becoming a world player as 
wine producers elsewhere in the 
world warm to the variety and 
want to try making their own. 
New Zealanders were the first 
to plant Pinotage beyond the 
borders of South Africa and they 
were followed by Californian 
growers in the late 1970s, the 
Canadians in the late ’90s, with 
Pinotage plantings in Israel also 
dating back to the last century. In 
his book on Pinotage published in 
2009, wine writer Peter May goes 
into some detail about “The Away 
Team”, which also fields players 
from Virginia, Oregon, Australia, 
Brazil and Cyprus. But the variety 
will always remain South African 
in origin, one of its trump cards. 

The Absa Top 10 
Pinotage Trophy.
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Champions of Pinotage 

Since its establishment in 1995 the 
Pinotage Association has awarded 
honorary membership to 13 people 
in recognition of their contributions, 
the first being to Prof Chris Orffer in 
1998. The third Professor of Viticulture 
at the University of Stellenbosch 
after Abraham Perold and Chris 
Theron, Orffer shared their passion 
for new grape varieties and was 
also involved in the development of 
new rootstocks for various soil types. 
Among his literary achievements 
was a book he edited in 1979, Wine 
Grape Cultivars in South Africa, 
which bore a picture of Pinotage on 
the cover.

In 2000 the honour went to 
John Gainsford and Prof CJ van 
Wyk. Gainsford worked for Union 
Wine, Graham Beck and then 
DGB as their international director 
focusing on sales and promotions. 
He remembers well “when chaps 
like Jan Boland and Beyers Truter 
and Charles Hopkins came onto 
the scene and did what they did 
in the cellar,” and how in the ’70s 
when UK buyers tasted Pinotage 
for the first time at the London 
Wine Trade Fair “they couldn’t 
believe the good value”. Van Wyk 
was Professor of Oenology at the 
University of Stellenbosch, and he 
recalls when local wine producers 
started to use small oak barrels 
for ageing red wines (including 
Pinotage on a limited scale) with 
beneficial results. “However like 
wine producers all over the world 
they were conservative in preferring 
classical varieties such as Cabernet 
Sauvignon and Merlot ahead of 
new ones including Pinotage.”

As a Belgian sommelier and 
ambassador for Pinotage wines, 
Guido Francque was honoured by 
the Association in 2003. Operations 

John Gainsford

Prof Chris Orffer

Prof CJ van Wyk

Guido Francque

Peter F May
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manager at the 2 Star Michelin-
rated Hertog Jan restaurant in 
Bruges, a wine and food writer for 
various magazines and author of the 
books Monuments of South African 
Wine (2003) and Wegwijs in Zuid-
Afrikaanse Wijn (2010), Francque 
wrote the foreword for this book.

In 2004 it was the turn of British 
wine scribe Peter F May and 
Gerrit Nieuwoudt, whose career 
at Stellenbosch Farmers Winery 
spanned over 30 years. May 
was inducted for his passionate 
writing about Pinotage – in 1997 
he founded The Pinotage Club 
at www.pinotage.org for fans of 
the variety, and after becoming 
an honorary member of the 
Association, in 2009, he published 
a book entitled PINOTAGE: Behind 
the Legends of South Africa’s Own 
Wine. Whereas Nieuwoudt helped 
grow the market as a salesman, as 
an industry representative at wine 
events around the world, and by 
hosting tastings and talks for visitors 
and students.

In 2005 Chris Roux was honored 
by the Pinotage Association after  
a career as manager of the Wa-
makersvallei Wine Cellar, 10 years 
on the Association’s executive 
committee as well as numerous 
tasting panel appointments as a 
respected wine judge.

Francois Naudé and Dr 
Johann Marais were inducted 
in 2006 – Naudé having been 
the cellarmaster at L’Avenir and 
a passionate ambassador for 
Pinotage, Marais after 10 years on 
the committee of the Pinotage 
Association and a long career as 
a specialist Pinotage researcher 
at the ARC Infruitec-Nietvoorbij in 
Stellenbosch.

In 2007, wine and spirit writer 
and judge Dave Hughes was 
honoured for his passionate articles 

Chris Roux

Gerrit Nieuwoudt

Francois Naudé

Dr Johann Marais

Dave Hughes
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about Pinotage and for being an 
ambassador for the variety around 
the world, particularly in Britain and 
Europe. He promoted Pinotage 
and other South African wines even 
during the years of anti-apartheid 
sanctions and demonstrations – such 
as when stones were hurled through 
the windows of London shops daring 
to stock SA wine, or such as when his 
car was pelted with tomatoes and 
eggs while en route to show some 
wines including Pinotage to a group 
of Nederlanders in Amsterdam...

Pierre Loubser was honored 
in 2009 for his management and 
administrative services after having 
been employed as manager of the 
Pinotage Association for 13 years.

And in 2010, viticultural experts 
Prof Piet Goussard and Prof Eben 
Archer were inducted for promoting 
the production of quality Pinotage 
wines... As Archer put it, Pinotage 
has evolved into wines that 
are elegant, fruity and sought-
after. “In my career, I have never 
experienced such a turn-around in 
wine style anywhere in the world!”

Prof Piet Goussard

Pierre Loubser

Prof Eben Archer
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Pinotage on the grapevine

As one of the four most widely planted red grape varieties 
in South Africa, there are Pinotage vineyards in pretty much 
all the regions, districts and wards, with most plantings 
being in the Swartland/Darling area, Stellenbosch, Paarl 
and Wellington, followed by Breedekloof, Worcester, 
Olifants River and Robertson. For a long time it was true 
that the best Pinotage wines could only be made from 
free-standing bush-vines, however with improvements 
in technology and better plant management, good 
Pinotage is now also possible from trellised vines.

the vineS. Yielding grapes suitable for winemaking from 
the age of three to five years. In their prime from eight to 
10 years. Most vines replaced after 20 years though some 
still yield high quality fruit at 30 to 50 years and older.
the LeaveS. Large and longitudinal with five lobes. Dark 
green, leathery and thick. Broad, blunt ‘teeth’ around the 
edges with a distinctive tooth next to the largest lobe (see 
illustration). Can be cobwebby underneath.
the GraPeS. Small, conical, compact bunches. Oval 
berries with thick, blueish-black 
skins. Soft, juicy pulp with a pruny 
flavour when fully ripe.
the GrOWth CyCLe. Budding 
occurs from early-September, 
flowering from end-October  
and veraison (when the  
grapes start to take on  
colour) from end-December.  
The grapes reach optimal 
ripeness from end-January to 
early-March.
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Ground-breaking 
village vineyard
Nicknamed the Perold block, the half-hectare corner of 
the Mostertsdrift property in Stellenbosch that was planted 
exclusively to Pinotage in 2008 is expected to result in a 
small quantity of very fine wine before too long. Unique in a 
number of ways, it serves both as an experimental vineyard 
and a community project. Previously-disadvantaged 
vineyard workers will be given the opportunity to do 
some of their training here, as will Stellenbosch University’s 
postgraduate Viticulture students who wish to hone their 
pruning, canopy-management, vine-planting and grape-
analysis skills.

Located in the Jonkershoek valley, Mostersdrift was 
part of the Lanzerac wine farm until 1695. In 2000 it was 
allocated to the Stellenbosch Institute of Advanced Study 
(STIAS) who set about restoring the manor house and 
cellar (now a modern research facility) that dates back 
to 1848. Then the Pinotage Association and their sponsor 
Absa Bank got involved, partly with the aim of joining STIAS 
in conducting certain Pinotage research not attempted 

Participating in the planting of the Perold block at 
Mostertsdrift in Stellenbosch, from the left: Prof Bernard 
Lategan (former director of the Stellenbosch institute of 
advanced Study), albert Strever (lecturer at Stellenbosch 
University’s viticulture and Oenology department), Prof 
roland Perold (grandson of Pinotage founder abraham 
Perold), Beyers truter (chairman of the Pinotage association) 
and aubrey horne (head of the vineyard academy).
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previously, and partly to honour Abraham Perold (1880–
1941) as the founder of the most successful South African 
wine-grape cultivar to date – his grandson Prof Roland 
Perold attended the planting of the Perold Pinotage block 
in 2008.

On the eastern side of the town, Mostertsdrift is one 
of several ‘village vineyards’ in Stellenbosch, the others 
including Nietvoorbij to the north, Welgevallen to the south, 
Oude Libertas to the west and a small block to one side of 
the historic Dorp Street. Because of the high water-table in 
the area where Mostertsdrift is situated, preparation of the 
ground involved raising the height by over 1.5 metres  – the 
ground that was brought in included large river-stones that 
now protrude from the surface. But that’s not the main 
reason that the vineyard will have many first-time visitors 
staring…

Instead of parallel rows, the Perold block of vines 
stretch out from a central point in a 180º fan shape. The 
objective in this regard is to evaluate the effect of the 
different row directions which vary in terms of sunlight 
angle, time and intensity, as well as exposure to the wind. 
The layout was the work of Albert Strever and Melanie 
Vivier of the university’s Department of Viticulture and 
Oenology. The vines were planted using the Lyre trellis 
system that is designed to better control the yield in high-
potential soils – although the soils at Mostertsdrift are more 
medium-potential.

The rows are around 80cm apart and within the  
rows the distance between each vine is about 1.5m.  
Far from commercial in nature, the vineyard will be ‘man-
ually managed’ – no mechancial cultivation methods  
permitted.
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Pinotage in the wine cellar
The character of the Pinotage in your glass is influenced 
by terroir – the soil in which the vines grow, the climate 
and the topography of the land – as well as the clone and 
rootstock and the people tending the vineyards... Many 
believe that ‘viticulture’ is a blend of science, climatology 
and prayer. Then, once the grapes are harvested and 
delivered to the cellar, the ‘viniculture’ takes over – the 
extraction of the juice, the fermentation, the maturation. 
Great wines, some say, are created by a blend of science, 
intuition, good fortune and dedicated people – there will 
always be room for the inspired guess, the intuitive decision, 
that mysterious indefinable that keeps winemaking an art.

THE BASICS:
• crushing and de-stemming of the grapes
• optional pre-soak – juice left in contact with the grape-

skins prior to fermentation, e.g. for improved colour and 
flavour extraction

• fermentation of the grape juice, pulp and skins using 
wild or cultivated yeasts – the use of open fermentors is 
common in Pinotage winemaking

• drawing off the free-run and then pressing the skins to 
extract the last of the fermented juice

• malolactic fermentation – second fermentation after 
the pressing

• optional maturation of the wine in oak barrels
• bottling, labelling and optional bottle-maturation
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Pinotage in your wine glass

Pinotage grapes are primarily used to make red wines. 
However the variety is so versatile that it is also used to 
make rosé wines of various hues, bubblies, fortified wines, 
dry white wines and brandies – all with different aromas 
and flavours and some best enjoyed chilled. Even in terms 
of red Pinotage there are various styles... The following 
descriptions are the typical varietal characteristics of 
Pinotage – best stored at between 10º and 16ºC, best 
served at between 16º and 18ºC.

APPEARANCE. In the centre, deep ruby to crimson. On the 
rim/edges, fuchsia-purple to brick red.
SMELL. Associations include plum, black cherry, mulberry, 
strawberry, occasionally raspberry and bramble, some-
times spice and cloves. Certain wines have a banana/
mango aroma.
TASTE. When young, packed with plum and berry flavours, 
then softening and developing associations with prune, 
cherry, cassis as well as red and black berries. Medium- 
to full-bodied, sometimes with a sweet sensation on the 
finish – long, layered – and with a complexity that makes 
Pinotage age well for up to 10 years and more. Maturation 
in oak barrels can add cedar, vanilla and toasted flavours.

The Pinotage Aroma Wheel © (Copyright J Marais & NP Jolly) 
was developed to contain all the characteristic aromas 
of the wines produced from 
Pinotage. These aromas are 
derived from the grape, are 
formed during fermentation 
and are extracted from wood 
during storage.

The aroma terms are arranged 
in two tiers (see overleaf), the 
inner tier containing more 
general and the outer tier 
more specific descriptors. 
Tasters of Pinotage wine may 
either use the inner tier and 
work outwards to identify 
the more precise descriptor, 
or match his/her sensory 
perception with the outer 
descriptors and make the 
connection with the main 
aroma terms in the inner tier.
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Pinotage Aroma Wheel 
Explanation on previous page

ABOUT THE EXPERIENCE
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Match-making… perfect partners

Good food-and-wine pairings require an acknowledge-
ment of the basic styles involved, and Pinotage is no 
exception.

•	 Unwooded,	medium-bodied	and	fruity	Pinotages can 
go well with lamb, braaied/barbecued boerewors 
and game fish, spicy food (not too hot), a hearty 
winter soup, young cheddar or gouda cheese. Or try 
it with sashimi and sushi, ratatouille or, if you chill it, with 
oysters!

•	 Wooded,	full-bodied	Pinotage	can go well with spare 
ribs, pepper-steak, full-flavoured game fish and venison 
dishes such as ostrich, kudu, springbok and guinea 
fowl, rich BBQ sauce, oxtail, osso buco.

However, the wines can vary considerably within each 
of the broad styles, and the taste of the food can often 
have less to do with the basic ingredient and more to 
do with what’s added by way of the seasoning or the 
marinade, the sauce or the jus. Some of the members of 
the Pinotage Association who have wineries that produce 
Pinotage and restaurants where Pinotage is served – 
both as the ingredient in some of the recipes and as an 
accompaniment to many dishes – are happy to speak out 
about what they and their customers enjoy in this regard.
 Bergsig Estate between Worcester and Ceres 
recommend their fresh, fruity Pinotage with cauliflower	
and	blue	cheese	soup, with oxtail (especially if Pinotage 
is used in the preparation), with venison	 pie and, when 
it comes to dessert, with Pinotage-infused	 pears, served 
either with ice-cream or with fresh	blue	cheese.
 Oxtail is also a dish served at Clos Malverne in Devon 
Valley and they too reckon that Pinotage as a partner is a 
no-brainer. Lamb	potjie and Pinotage are great together, 
assures The Company of Wine People at Welmoed 
in Stellenbosch. Whereas Freedom Hill Wines in Paarl 
recommend their fruity Pinotage to accompany ostrich	
liver	with	onion	risotto	and	Calvados	jus, a chocolate	pot 
or spiced	crème	Chantilly!
 Chef Michael Broughton of the Terroir Restaurant at 
Kleine Zalze in Stellenbosch suggests matching their subtle, 
stylish Pinotage with a cumin	 and	 honey-crusted	 loin	 of	
yellow	 fin	 tuna,	 aubergine	 and	 Tahini	 purée,	 red	 wine	
sauce...
 Paarl’s Laborie cellar and restaurant proffer that while 
Pinotage goes down well at a classic South	African	braai, 
it also goes well together with wild	mushrooms, bobotie 
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and Cape	Malay	 chicken	 curry for those wishing to be 
more adventurous. Full-bodied Pinotage, they feel, is best 
paired with rich foods such as venison.
 The Bread & Wine restaurant at Môreson in Franschhoek 
advises that their concentrated, ripe-fruit style of Pinotage 
is good with wild	mushrooms	and	truffle	on	toasted	bacon	
brioche	with	quails’	egg, as well as with crispy	pigs’	ear,	
Cotechino	and	lentil	flan.
 Biltong	 soup, snoek	 paté and chocolate	 mousse 
are better with Pinotage, according to Neethlingshof in 
Stellenbosch.
 And Rijk’s of Tulbagh recommends that Pinotage goes 
well with a range of exotic dishes. For starters: smoked	
game	carpaccio drizzled with sweet balsamic reduction, 
wild rocket, slithers of parmesan, beetroot… or a rustic 
platter of classic charcuterie and rough wild	game	patés	 
or spicy	 Asian	 shredded	 duck, cucumber, baby sprouts 
in a Chinese pancake and hoi sin sauce dip… For mains: 
smoked	duck	breast with a cinnamon plum sauce, served 
with seasonal stir-fried vegetables and potato gratin… 
or rare	chateaubriand with a rich berry jus, green beans 
wrapped in bacon and dauphine potatoes… or wild	
mushroom	 risotto	drizzled with truffle oil… or grilled	 trout	
wrapped	in	Parma	ham, topped with slithers of almonds, 
served with green beans and sweet potato mash… or 
de-boned	 leg	 of	 lamb marinated in yoghurts, coriander 
and mint, braaied medium-rare and served with grilled 
Portobello mushroom, beetroot, mustard seed and sweet 
balsamic reduction salsa… For Dessert: dark	 chocolate	
fondant	with	crème	fraise	and	mixed	berry	compote… Or 
mature	hard	cheeses with	fig/plum	preserve.
 Simonsig of Stellenbosch advocate matching venison 
with their intense, flagship style of wine. Springbok	 loin	
with	wild	mushrooms	and	blueberry	glaze cries out for the 
sweet berry flavour of Redhill Pinotage, they say, adding 
that chocolate	fondant	with	mocha	ice	cream is a great 
choice for dessert if you want to stay with Pinotage – the 
mocha flavour of the wine enhancing the dark chocolate 
flavours.
 At Somerbosch in Stellenbosch they recommend Pino-
tage as an accompaniment to roast	 duck – and to 
Pinotage	ice-cream!

Pinotage	and	food	for	thought
Included on the following pages is a selection of recipes 
from Pinotage Association restaurateurs who feature 
Pinotage among the ingredients for some of their favourite 
dishes.
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Spiced Tuna Loin wiTh aubergine

From Kleine Zalze’s Terroir restaurant – serves 4

AUBERGINE	PURÉE:
2 large aubergines, washed and dried
750ml oil for frying
1tsp tahini paste
50ml hot milk
50ml hot cream
1Tbsp olive oil
1Tbsp butter
1 sprig thyme
1 shallot, finely sliced (or ¼ onion)
1 clove garlic, finely sliced
½ raw clove garlic
Salt and white pepper
Squeeze of lemon
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RED	WINE	SAUCE:
2 shallots, finely diced
50g diced bacon (optional)
2Tbsp butter
1 sprig thyme
1 bay leaf
80ml port
600ml Pinotage
300ml chicken stock
2Tbsp cream
30g cold diced butter

TUNA	LOIN:
400g tuna loin (cleaned, trimmed)
2Tbsp sunflower oil
1tsp roasted & ground cumin
1tsp roasted & ground coriander
4tsp honey
Salt and pepper

• Starting with the purée… Heat oil to 130ºC (no higher) 
and submerge aubergines in it. Fry for 10 to 15 minutes 
(until soft). Remove aubergines from the fryer and 
allow to cool for a few minutes before cutting them 
down the middle. Scrape out the soft pulp and put it 
into a fine sieve, draining off excess liquid for about 10 
minutes. Meanwhile, using a small saucepan on a low 
heat, sweat the sliced shallot, garlic and thyme with 
the butter and olive oil – do not brown but cook until 
soft and sweet. Once cooked, remove the thyme stick 
and discard, adding the onion and garlic with the 
drained aubergine to a blender. Add the garlic, tahini, 
milk, cream, salt and pepper (only a small pinch) and 
blend until smooth. The purée should be light, fluffy 
and white.

• Then the red wine sauce… Sweat the shallots and 
bacon in the butter with the thyme until soft and 
sweet. Add the port, wine and bay, then reduce by 
three-quarters. Add the stock and reduce by half, add 
the cream and boil for a minute, then remove from 
the heat and whisk in the diced cold butter and strain 
through a fine sieve. Season with salt and pepper and 
keep in a warm spot. 

• Finally the tuna… Cut the fish loins into 100g portions 
and sprinkle the chopping board with the spices. Roll 
the tuna in the spices to coat them evenly. Add the oil 
to a hot non-stick pan and, when it starts to shimmer, 
add the honey, followed by the tuna, and then quickly 
sear them by rolling them around briefly (about a 
minute) just to seal the outsides, ensuring the pan stays 
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hot to achieve a dark brown and caramelised colour. 
Then remove the loins from the pan, cover with foil and 
allow the heat to penetrate to the core by keeping 
them in a warm place for 3 to 5 minutes. The end result 
should be rare or, at most, medium-rare, but warm to 
the centre.

• To serve… Pool the purée in the middle of each plate, 
cut the tuna into 1cm slices and place in the middle of 
the purée. Spoon the red wine around the purée and 
garnish as desired.

pinoTage burgerS wiTh onion confiT

From Beyerskloof’s Red Leaf Restaurant – serves 4

PATTY:
1000g lean beef mince
1 onion, finely diced
1 garlic clove, crushed
10ml cumin, roasted and then ground
2 green chillies, deseeded and diced
10ml sugar
Salt and black pepper
Cayenne pepper

CONFIT:
1kg onions, cut in half and thinly sliced
80g butter
200g Pinotage
80g light brown sugar
100g balsamic vinegar
Salt and black pepper to taste
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• To make the patty… melt some butter (or substitute 
with olive oil) in a heavy-bottom sauté pan, add the 
onions and caramelise them over low heat. Add salt 
and black pepper, the garlic, cumin and sugar and 
stir through. Cool down, add the chillies and then 
mix together with the beef mince, adding Cayenne 
pepper to taste. Form four round 250g patties and grill 
them on open fire or in lightly-oiled frying pan.

• To make the confit… melt the butter in a large, heavy-
bottom sauté pan over medium heat, add the onions 
and cover. Cook for 35 minutes, stirring occasionally. 
Remove the lid and seasoning the onions with salt and 
pepper. Add the wine, sugar, vinegar and cook on low 
heat until most of the liquid has evaporated. Remove 
from the heat.

• Ready, set… Put the confit on the patty and serve 
with half a hamburger roll, lettuce, sliced, tomato and 
cheese, potato wedges and green salad.

pinoTage & fenneL SaLami

From Môreson’s Bread & Wine Restaurant

450g back fat, finely chopped
1.8kg pork shoulder, coarsely minced
6g pink salt – A
70g milk powder – A
30g dextrose – A
115g toasted fennel seed – A
10g black pepper – A
6g fresh garlic – A
125ml Pinotage – A
Salami casings

• Mix A ingredients to a 
paste and beat into 
meat. Keep mixing 
meat until it becomes 
sticky, then fold into 
the fat and pipe into 
salami casings.

• Hang at 8ºC, relative 
humidity 78%. Ready in 
4 months.
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Lamb neck & rib curry poTjie

From The Company of Wine People’s Duck Pond 
Restaurant at Welmoed

3kg fresh lamb neck
1.5kg fresh lamb riblets
750ml Pinotage
4 onions, chopped
2Tbsp beef stock
2Tbsp hot curry powder
1Tbps meat marsala
500ml chopped tomato
300ml oil

• Cook the lamb together with the Pinotage, stock and 
2 chopped onions until tender.

• In a sauce pot, sauté the remaining 2 chopped onions 
until lightly browned. Add the curry, marsala and 
tomato.

• Add contents of sauce pot to the meat and simmer for 
30 minutes over low heat.

• Serve with Basmati rice and fresh vegetables.

beef cheekS wiTh orange ZeST

From Dornier’s Bodega restaurant – serves 4

4 beef cheeks
2Tbsp vegetable oil
500g onions, coarsely chopped
500g baby carrots, peeled
750ml Pinotage
6 to 8 strips (3cm × 1cm) of orange zest

• Pre-heat oven to 180ºC with rack in middle.
• Pat beef dry and season with 1 tsp salt and ½ tsp 

pepper. Heat oil in heavy pot over medium-high heat 
until it shimmers. Brown beef on all sides, 6 to 10 minutes 
total. Transfer to a plate with tongs.

• Add onions, carrots, ¾ tsp salt and ½ tsp pepper to 
pot and cook, stirring occasionally, until vegetables 
are softened (8 to 10 minutes). Add wine and zest 
and bring to the boil. Add beef and return to the boil. 
Cover pot and braise in over until meat is very tender 
(2 to 4 hours). Season with salt and pepper.

• Serve with roasted vegetables and warm mashed 
potatoes.
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pinoTage-preServed kumquaTS in Syrup

From The Restaurant @ Clos Malverne

1 cup tart kumquats
1½ cups of reserve Pinotage
¼ cup water
2 cups white sugar
1 cup brown sugar
10 cloves
3 cinnamon sticks

• To prepare the kumquats, cut them into halves, 
remove the seeds and submerge them in a pot of 
water. Bring the water to the boil, then allow to simmer 
for between 8 and 10 minutes before draining the pot 
and refreshing it with cold water.

• To prepare the syrup, put all of the remaining 
ingredients into a medium-size pot and bring to the 
boil. Then simmer for about 10 minutes (until it begins to 
thicken).

• Add kumquats to the syrup and simmer for an 
additional 5 minutes. Pour into clean jars.

pinoTage geLaTo (ice-cream)

350g castor sugar
240g water
8 egg yolks
600g fresh cream
1 vanilla pod
10g vanilla extra
200g mixed berries
750ml Pinotage

• Bring sugar and water to the boil.
• Whisk egg yolks on high, slowly drizzling-in the hot sugar 

syrup, continuing to whisk until the mixture is thick and 
pale and continuing further until the mixture is cold.

• Place the wine and berries into a saucepan and bring 
to a simmer. Reduce to about 250ml, push through a 
sieve and allow to cool down.

• Whisk the cream, vanilla pod and vanilla extra to form 
soft peaks. Then refrigerate.

• Using a spatula, fold the sugar and egg yolk mixture 
into the whipped cream and then fold in the wine 
mixture.

• Place in the freezer for 8 to 12 hours and serve.
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Absa – a proud supporter of South
Africa’s Top 10 Pinotage competition

Absa is honoured to sponsor the Top 10 Pinotage com-
petition organised by the Pinotage Association. We are 
proud of our 15-year association with these prestigious 
awards and of our showcasing the best Pinotage South 
Africa has to offer.

The Absa Top 10 Pinotage competition fosters the 
development of this distinctive wine and contributes 
towards its recognition as a premium red cultivar both 
locally and internationally. Over the years the winning 
wines have gone on to garner accolades around 
the world, further raising the profile of Pinotage and 
encouraging local producers to keep South Africa at  
the forefront of the cultivation and vinification of this 
variety.

Pinotage has gained an enthusiastic following and 
in sponsoring the Top 10 competition Absa wishes to 
increase the public awareness of Pinotage wines. We 
see the value of lifestyle activities while establishing 
meaningful relationships with the communities in which 
we operate, and our support of the Pinotage Association 
provides us with an excellent platform to engage with key 
stakeholders.

Absa is one of the country’s largest banking groups, 
offering a complete range of banking and wealth 
management products and services. It is our aim to 
become the leading financial services group in South 
Africa and other selected African countries as we 
continue to build our business around our customers, be 
they individual or business clients.

Absa Business Bank offers a comprehensive portfolio 
of products and services to meet the full spectrum of 
corporate and commercial clients’ needs – services such 
as assisting start-up entrepreneurs and providing non-
traditional developmental credit, 
offerings ranging from off-the-shelf 
transactional products to complex 
financial solutions.

Congratulations to all of the 
Absa Top 10 Pinotage competition 
winners, superlative producers of 
this proudly South African wine.

Bobby Malabie

Chief Executive: 
Absa Business Bank
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AbsA Top 10 sets the standard

The Pinotage Association’s Absa Top 10 competition was 
launched in 1997 and is now well established as one of 
South Africa’s most prestigious competitions focusing 
on current vintages of a particular wine variety. There 
is no outright or overall winner, with the Top 10 winning 
wines announced in alphabetical order – as per the 
announcement of the 10 runners-up.

Sponsored by Absa Bank, a member of the Barclays 
Group, the annual Absa Top 10 is intended to stimulate the 
quality advancement and promotion of wines made from 
Pinotage grapes. The aim is to identify 10 Pinotages every 
year that will serve as benchmarks in terms of distinctly 
South African wines, unique wines that can be presented 
with pride as flag-bearers around the world.

The panel of judges comprises experienced wine 
tasters, respected palates, and usually includes an 
international juror from outside South Africa. Competition 
entries are judged blind (without sight of the labels), initially 
according to the 20-point scoring system and then by way 
of each judge being tasked with ranking the 10 best wines 
from amongst the 30 to 40 finalists.

All of the Absa Top 10 Pinotage competition results 
are detailed on the Pinotage Association website www.
pinotage.co.za, and the results of the first 15 years of the 
competition have been combined in determining the 20 
most successful Pinotage producers since 1997 – the Top 
20 Pinotage Classification 2011, as showcased here and 
on the following pages in alphabetical order (22 wineries 

•	Altydgedacht	Estate
•	Anura
•	Beyerskloof
•	Clos	Malverne
•	DeWaal	Wines
•	Fairview
•	Kaapzicht	Estate
•	Kanonkop	Estate
•	KWV
•	L’Avenir	Vineyards
•	Laibach	Vineyards

•	Longridge
•	Lyngrove
•	Môreson
•	Rijk’s	Private	Cellar
•	Schalk	Burger	&	Sons
•	Simonsig	Estate
•	Spier
•	Stellenzicht	Vineyards
•	Tukulu
•	Wellington	Wines
•	Windmeul	Cellar

TOP	20	PINOTAGE	PRODUCERS
The Top 20 Pinotage Classification 2011
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included on the basis of three tying for 20th position in the 
rankings).

Of the top producers between 1997 and 2011, the 10 
most successful Pinotage cellars over the past 15 years are 
presented here as the Top 10 Pinotage Classification 2011, 
also in alphabetical order.

In addition, the six most successful individual wine-
makers/cellarmasters on the basis of Absa Top 10 Pinotage 
Competition results are also given here, with each having 
won a Top 10 award on at least five different occasions 
since 1997.

•		Beyerskloof
•		DeWaal	Wines
•		Kanonkop	Estate
•		L’Avenir	Vineyards
•		Rijk’s	Private	Cellar

•		Simonsig	Estate
•		Spier
•		Stellenzicht	Vineyards
•		Wellington	Wines
•		Windmeul	Cellar

TOP	10	PINOTAGE	PRODUCERS
The Top 10 Pinotage Classification 2011

•	Beyers	Truter,	of	Beyerskloof	(previously	of	
	 Kanonkop	Estate)
•	Danie	Steytler	Snr,	of	Kaapzicht	Estate
•	Daniel	de	Waal,	of	Super	Single	Vineyards	
	 (previously	of	DeWaal/Uiterwyk)
•	Francois	Naudé,	of	Chateau	Naudé	(previously	
	 of	L’Avenir	Vineyards)
•	Guy	Webber,	of	Stellenzicht	Vineyards
•	Pierre	Wahl,	of	Rijk’s	Private	Cellar

TOP	6	PINOTAGE	WINEMAKERS	1997	–	2011
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ALTYDGEDACHT	wine	cellar
one	of	the	country’s	oldest

Established in 1698 and originally named Tygerberg, 
Altydgedacht is a 412ha Durbanville estate that has been 
in the Parker family since 1852 when the property was 
acquired by George Francis Parker. It was in 1819 at the 
age of 19 that George Parker came to the Cape among 
the many groups of English settlers – whereas his parents 
and two brothers travelled further to settle in Australia, 
George remained to become a successful merchant.
 John and Oliver (Ollo) Parker are the fifth generation 
of the family to manage the farming activities at 
Altydgedacht and the history on the farm is tangible. The 
earliest homestead has been replaced, but the original 
white-washed ‘ringmuur’, slave bell and outbuildings 
remain. The wine cellar dating back to 1702 is one of the 
oldest in the country, and an old ship’s bell is still used to 
signal the beginning and end of the working day.
 Besides Pinotage, Sauvignon Blanc and Shiraz, 
winemaker Etienne Louw dabbles with some unusual 
expressions of some niche varieties in the South African 
context such as dry Gewürztraminer, Cabernet Franc 
Rosé, Gamay Noir and Barbera, amongst others.
 A rustic restaurant, eat@altydgedacht, provides meals 
in a relaxing rural atmosphere and has made many new 
friends for the winery. Breakfast and lunch can be enjoyed 
under the trees or inside the 300-year-old barrel room, with 
‘home made’ dishes including a signature Chicken Pot 
Pie.

Altydgedacht’s Pinotage vines grow on Hutton/Clovelly 
soils. The harvest is late compared to many other Pinotage 
producers – 7 to 10 March – to enable the grapes to 
achieve full ripeness in the process of producing wines 
that express the silky tannin-structure characteristic of 
Durbanville Pinotage. A great deal of aeration is allowed 
during fermentation to stabilise colour and soften the 
tannins, and during maturation in wood prior to bottling, 
the new-oak component (usually 40%) is balanced with 
the fruitiness of the second- to fourth-fill barrels.

Directory listing on page 96
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Altydgedacht Pinotage 2010 – Absa Top 20 in 2011 
Altydgedacht Pinotage 2009 – Absa Top 10 in 2010
Altydgedacht Pinotage 2008 – Absa Top 10 in 2009
Altydgedacht Pinotage 2001 – Absa Top 20 in 2004

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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ANURA	about	wines,	cheeses,
jams,	preserves	–	and	frogs!

Anura Vineyards in Klapmuts, Paarl, is run by the Bouma 
family, headed by Tymen and Jenny who purchased the 
estate in 1989. The original couple of vineyard blocks were 
developed into 120 hectares of vines, and the first wine 
under the Anura label was bottled in 2001 – Anura being 
the name given to the amphibian order of frogs, of which 
there are many on the farm.
 Anura is positioned as the farm’s premium range, with 
Frog Hill presented as high-quality second-tier offerings. 
The aim is to create wines which consistently reflect the 
unique characteristics of Anura, its terroir and its people, 
and the Boumas’ bottlings are now enjoyed in over 11 
countries with numerous awards to their credit.
 The Anura wine tasting centre is adjacent to the Lilly 
Pad restaurant and offers stunning views of the farm, the 
ponds in the garden and the mountain backdrop. Avail-
able for tasting in addition to the wines are the Boumas’ 
Forest Hill Cheesery products – including Brie, Camembert 
and a Danish white – and their Froggit range of jams, chut-
neys, jellies and preserves.
  

Positioned on the foothills of the Simonsberg Mountains, 
Anura enjoys a wide variety of soils, slopes and micro-cli-
mates. This allows the growing of a wide selection of grape 
cultivars, some uncommon in South Africa, with each 
matched to the ideal soil and climate conditions. 
 The grapes are harvested by hand and sorted to en-
sure that only the best bunches are used. And in the cellar, 
the various winemaking processes are tailored to ensure 
that the desired character of the grapes is  carried through 
to the bottle.
 The grapes for the Anura Pinotage Reserve are picked 
ripe and produced entirely from a north-west facing sin-
gle-vineyard block. The vines give naturally low yields be-
cause of the well-drained slopes and decomposed gran-
ite (Tukulu soil). Fermentation takes place initially in new 
500-litre open-top barrels and is completed in 225-litre new 
French and American oak barrels where the wine is aged 
for 14 months on the lees (spent yeast).

Directory listing on page 97
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Anura Reserve Pinotage 2008 – Absa Top 10 in 2010
Anura Pinotage 2007 – Absa Top 10 in 2008
Anura Pinotage 2006 – Absa Top 20 in 2007

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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BEYERSKLOOF	renowned	for
	its	innovation	and	diversity

Pinotage is the foundation of the passion and commit-
ment to producing world-class wines at Beyerskloof in Stel-
lenbosch. Around the globe, the farm is renowned for its 
Pinotage wines, and the diversity of the range is testimony 
to the family’s innovative and progressive approach to 
winemaking.
 It was in 1988 that Beyers Truter – by then already one 
of the Cape’s top winemakers – and some fellow wine 
lovers in Johannesburg formed a partnership intent on 
producing wine of exceptional character. The farm that 
they bought in the Koelenhof area had once belonged 
to the Beyers family, before Jan Andries Beyers sold it in 
1895. And being a direct descendent of Jan Beyers, Bey-
ers Truter is thus the sixth generation of his family to farm 
this land, with seventh-generation Anri Truter having taken 
over control of the cellar and the winemaking from his fa-
ther in 2007/2008.
 Beyerskloof boasts a spacious and modern yet down-
to-earth tasting room and restaurant where wine lovers 
can enjoy the largest range of Pinotages and Pinotage-
based blends on offer under one label. The restaurant has 
a bit of everything on the menu but is well known for its 
Pinotage burger and as an ideal lunch venue overlooking 
the Simonsberg mountains.

The grapes for Beyerskloof’s Pinotage wines come from 
vineyards situated in the Bottelary Hills area of Stellen-
bosch. The age of the vines varies between 11 and 15 
years – 50 % bush vines and 50 % trellised, with the trellised 
Pinotage used for the Rosé, Brut and entry-level bottlings, 
and the bush vines used for the premium wines.
 The grapes are hand-picked, fermentation takes 
place in open cement tanks and then in stainless steel 
tanks, and there is a selection process to determine which 
of the wines should go into oak barrels, with wood matura-
tion done in French oak barrels for 18 to 22 months.
 According to winemaker Anri Truter: “The style is ele-
gant, and there should be a good balance between oak 
and fruit in Beyerskloof Pinotages. If some of them have a 
hint of coffee or chocolate from the oak toasting that’s 
fine, but we don’t want those flavours to dominate – our 
customers prefer their coffee in a mug, not in our wines.”
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Beyerskloof Reserve 2008 – Absa Top 10 in 2011 
Beyerskloof Diesel Pinotage 2007 – Absa Top 10 in 2009
Beyerskloof Diesel Pinotage 2006 – Absa Top 10 in 2008
Beyerskloof Reserve 2006 – Absa Top 10 in 2008
Beyerskloof Reserve 2003 – Absa Top 20 in 2007
Beyerskloof Reserve 2003 – Absa Top 20 in 2004
Beyerskloof Select 2003 – Absa Top 20 in 2004
Beyerskloof Reserve 2001 – Absa Top 10 in 2002
Beyerskloof Pinotage 1996 – Absa Top 10 in 1997

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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CLOS	MALVERNE	believes	in
pampering	of	various	kinds

Perhaps best known for its flagship Cape blends, Clos 
Malverne has been making quality wines in the heart 
of Stellenbosch’s picturesque Devon Valley since 1986. 
The winery has come a long way since owner Seymour 
Pritchard made the first wine under the Clos Malverne 
label, a mere 800 bottles of Cabernet Sauvignon.
 However the business is still very much a family affair, 
with Seymour and his wife Sophia overseeing the entire 
operation, and daughter Belinda ensuring that visitors 
to The Spa on the property are well looked after and 
pampered.
 The wine farm also boasts a contemporary restaurant 
with a spectacular view over the valley. Lunches are 
served Tuesday to Sunday, when the wine-pairing menu 
has people booking well in advance to ensure a table.
 At Clos Malverne they pride themselves on their hand-
made wines, with the vines hand-cultivated by the same 
family of workers for many years and winemaking that 
involves time-honoured methods in the cellar. They strive 
for quality and consistency in their wines, with the reds in 
particular meant to easily last for 10 years and more after 
vintage.

The Pinotage vineyards at Clos Malverne are about 17 
years old and there is a lot of emphasis placed on keeping 
the vines in good shape and as healthy as possible. In 
the cellar the wine is fermented in small, open fermenters 
and the pressing has always taken place in small wooden 
basket presses, a gentle process that plays a major role in 
determining the wines’ soft, elegant character.
 The winemaking philosophy and methods are based 
on traditional French winemaking techniques, which also 
include the fermentation of the Pinotage being completed 
in 225-litre French oak barrels – mostly new-wood but also 
some older barrels to make wines with finesse.
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Clos Malverne Res Pinotage 2003 – Absa Top 10 in 2006
Clos Malverne Res Pinotage 2002 – Absa Top 20 in 2005
Clos Malverne Pinotage 1998 – Absa Top 10 in 1999
Clos Malverne Res Pinotage 1996 – Absa Top 10 in 1997

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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DeWAAL	winemaking	history
dates	back	hundreds	of	years

“Tradition” is something often bandied about in the con-
text of wine estates. However, at DeWaal Wines on Uiter-
wyk Estate in Stellenbosch the word is quite apt, particular-
ly when you stop in front of the manor house built in 1791 or 
when you enter the cool, dark wine cellar built in 1798 and 
used until 1978. DeWaal wines are now made in a modern 
cellar just a stone’s throw away from the old one, but at 
Uiterwyk the old and the new exist together in harmony.
 Uiterwyk was “born” in 1682 when Dirk Coetzee rent-
ed a piece of land for his cattle on the old wagon trail 
from Cape Town to Stellenbosch. Coetzee called the farm 
Uiterwyk (Outskirts) as was the custom in his country, the 
Netherlands, and in 1864 it became the property of the De 
Waal family, who by then had been making wine in Cape 
Town and Constantia for four generations. Today it is the 
ninth generation of this De Waal family in South Africa – 
the fifth generation at Uiterwyk – who are maintaining the 
winemaking tradition on the farm.

Situated 7km to the west of Stellenbosch in the picturesque 
Stellenboschkloof Valley, Uiterwyk sells its wines under the 
DeWaal label and Pinotage is the star variety at this historic 
farm. DeWaal Wines is one of only three Pinotage produc-
ers to receive the ABSA Top 10 award six times or more 
in the 14 years of the competition, and the De Waals are 
closely associated with the history of the variety: in 1941, a 
De Waal family member and lecturer at Elsenburg College 
in Stellenbosch, CT de Waal, became the first person ever 
to produce a wine from Pinotage grapes.
 Three Pinotage wines are produced at Uiterwyk. The 
DeWaal Pinotage is made from relatively young vineyards 
and is presented as an entry-level wine. Pinotage pioneer 
CT de Waal is honoured with a premium example of the 
variety bearing his name, and DeWaal Top of the Hill Pi-
notage is positioned as a serious wine from a two-hectare 
plot in a dramatic setting at the top of a hill crowned with 
a large wild fig tree. Planted in 1950, the Top of the Hill 
is the oldest documented Pinotage vineyard in existence 
and the wine produced from it as a single-vineyard re-
lease is only made in exceptionally good vintages.
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DeWaal Top of the Hill 2007 – Absa Top 20 in 2010
DeWaal Top of the Hill 2007 – Absa Top 20 in 2009
DeWaal Top of the Hill 2006 – Absa Top 10 in 2008
DeWaal Pinotage 2002 – Absa Top 10 in 2003
DeWaal Pinotage 2001 – Absa Top 10 in 2002
Uiterwyk Top of the Hill 2000 – Absa Top 10 in 2001
Uiterwyk Top of the Hill 1997 – Absa Top 10 in 1999
Uiterwyk Top of the Hill 1996 – Absa Top 10 in 1998

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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FAIRVIEW offers	good	wines,	fun
times	and	a	goat	tower	of	note

Fairview is a third-generation wine and cheese farm on 
the south-west-facing slopes of Paarl Mountain, a granite 
rock outcrop in the heart of the Paarl wine district of South 
Africa. Here Charles Back and his team offer a world-class 
wineland experience to local and international visitors all 
year round.
 With the distinctive goat tower out front, Fairview wel-
comes guests to enjoy farm-style hospitality in the bespoke 
tasting rooms and Goatshed restaurant. The wine offering 
is diverse, featuring the Fairview and so-called “fun-filled” 
La Capra ranges, as well as wines from the Goats do Roam 
Wine Company.
 The winery has increased in size over the years as the 
demand for Fairview wines has grown and different rang-
es have been added. The winemaking team of Anthony 
de Jager, Adele Dunbar and Stephanie Betts is closely 
“flanked” by the owner – Charles Back having a keen eye 
for detail and an even keener nose for excellent wine. 
Time in the cellar is carefully apportioned between mod-
ern-styled wines as well as small batches of single-vineyard 
bottlings and niche varieties made in a more traditional 
fashion.

Fairview has been making Pinotage for many years and 
continues to focus its attention on warmer-climate areas 
where this grape variety shows rich fruit character and sup-
ple tannin structure. The fruit is sourced from various vine-
yard sites, from young trellised and irrigated vines planted 
on decomposed granite soils to older dryland bush-vines 
cultivated on deep Malmesbury shale.
 Harvesting is done by hand and, increasingly, by ma-
chine – the machine-harvesting starts very early in the 
morning and has had a positive impact on Fairview’s wine 
quality as well as its carbon footprint. The grapes are mostly 
fermented in stainless steel tanks, and the wine will spend 
between 10 and 14 months in a combination of French 
and American oak barrels. The combination of sweeter 
American oak and softer tannins from older barrels com-
plements the often delicate, yet always fruity character of 
Fairview Pinotage.
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Fairview Pinotage 2009 – Absa Top 10 in 2010
Fairview Primo Pinotage 2007 – Absa Top 10 in 2008
Fairview Primo Pinotage 2009 – Absa Top 10 in 2011 
Fairview Pinotage 2004 – Absa Top 20 in 2005

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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KAAPZICHT	presents	more	than
one	of	the	Cape’s	great	views

There’s a viewpoint on Kaapzicht Estate from which you 
can enjoy a breathtaking sight of Table Mountain and Table 
Bay to the west, the Durbanville Hills and Swartland to the 
north, and Paardeberg, Paarl Mountain and Simonsberg 
to the east. Kaapzicht is Dutch for ‘Cape View’, however 
it’s not just what you can see but also what you can taste 
and buy that tempts people to venture off the tarred 
road en route to the Steytler’s cellar on the north-western 
slopes of the Bottelary Hills in Stellenbosch... Since its first 
vintage was bottled in 1984, Kaapzicht has become highly 
regarded for its good value-for-money, quality wines.
 The Steytler family acquired the property in 1946 and 
have been running their 190ha farm hands-on for three 
generations, with brothers Danie and George the current 
cellarmaster and viticulturist respectively. Yngvild (Danie’s 
wife) is the export marketing manager, Mandy (George’s 
wife) manages the function venue and guesthouse, and 
Danie junior (Danie & Yngvild’s son) recently joined the 
family company as winemaker.
 Picnics and hikes on the farm can be arranged – as 
can tours of the cellar where the team consistently puts 
together not just one of the most notable Pinotages but 
also a top ‘Cape blend’ under the Steytler label.
 The family believes they have the perfect combination 
of everything needed to create full-bodied, fruity wines. 
70% of the grapes grown are red cultivars, and everything 
that’s bottled at Kaapzicht is certified as estate wine (100% 
grown, made and bottled on the farm).

One of the three unirrigated Pinotage vineyards on old 
weathered granite soils at Kaapzicht dates back to 1970 
and it’s the fruit from this ‘Rooiland Block’ that are used 
in the making of the flagship Steytler Pinotage and Cape 
blend. The grapes are harvested at full ripeness, after 
the pips have turned brown, and after fermentation has 
been completed the wine is matured in oak barrels for 24 
months (only new wood is used for the Steytler Pinotage).
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Kaapzicht Steytler Pinotage 2007 – Absa Top 10 in 2010
Kaapzicht Steytler Pinotage 1999 – Absa Top 10 in 2000
Kaapzicht Pinotage 1998 – Absa Top 10 in 1999
Kaapzicht Reserve Pinotage 1997 – Absa Top 10 in 1998
Kaapzicht Pinotage 1996 – Absa Top 10 in 1997

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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KANONKOP synonymous	with
Benchmark	and	First	Growth

A fourth generation family winery, Kanonkop is regarded 
by many of the cognoscenti to have Premier Cru or First 
Growth status as a Simonsberg-Stellenbosch estate with 
one of the most established reputations for consistently top 
quality wines in South Africa. The Krige family’s focussed 
approach towards business has resulted in the estate aim-
ing to produce terroir-driven wines using Pinotage and 
Cabernet Sauvignon especially, and certainly Kanonkop 
is widely considered to be among the benchmarks when it 
comes to Pinotage as well as Cab-driven blends.
 Kanonkop is named after a hill from which, in the 17th 
century, a cannon was fired to alert farmers in outlying 
areas that sailing ships plying the waters between Europe 
and the Far East had entered Table Bay for a stopover in 
Cape Town – the farmers would then load their wagons 
and set off to barter their produce. Today a cannon stands 
at the entrance to the farm, which also boasts a modern 
tasting room and a lunch/dinner venue unique in the 
winelands – Cape Snoek fish barbeques offered all year 
round, groups of 15 people minimum, booking essential.
 The flagship in the estate’s range of Pinotages is 
Kanonkop Black Label, made from grapes that come 
from vines over 50 years old and positioned at the super-
premium end of the market – available from wine brokers 
until 2012, after which it will be sold pre-release according 
to the “genuine en primeur system” for which Bordeaux 
(France) is particularly famous.

In the vineyards at Kanonkop, all of the Pinotage is grown 
as bush vines with the objective of enhancing flavour and 
colour extraction. The vineyards range between 60 and 
120 metres above sea level, with the majority of them fac-
ing south-west, considered the most favourable aspect for 
vines in the Cape. No irrigation is allowed.
 In the cellar, the wines are fermented first in open con-
crete tanks – wide and shallow to ensure maximum con-
tact of the juice with the skins of the grapes – and then in 
casks before 16 months’ maturation in French oak barrels, 
70% new.
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Kanonkop Pinotage 2009 – Absa Top 20 in 2011
Kanonkop Pinotage 2006 – Absa Top 10 in 2011
Kanonkop Pinotage 2006 – Absa Top 20 in 2009
Kanonkop Pinotage 2005 – Absa Top 10 in 2009
Kanonkop Pinotage 2004 – Absa Top 10 in 2006
Kanonkop Pinotage 2003 – Absa Top 10 in 2005
Kanonkop Pinotage 2000 – Absa Top 10 in 2001
Kanonkop Pinotage 1999 – Absa Top 10 in 2000
Kanonkop Pinotage 1998 – Absa Top 10 in 1999
Kanonkop Pinotage 1997 – Absa Top 10 in 1998
Kanonkop Pinotage 1995 – Absa Top 10 in 1997

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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KWV	a	Paarl	leader	boasting
various	international	brands

With the company’s head-office ‘La Concorde’ in Paarl, 
KWV is one of the biggest wine and spirit producers in South 
Africa. It was founded in 1918 and is known internationally 
for a host of brands in addition to that of KWV wines and 
brandies – brands such as Roodeberg, Laborie, Golden 
Kaan, Cathedral Cellar, Café Culture and Wild Africa 
Cream.
 Behind its headquarters, the KWV welcomes visitors 
to its ‘Wine Emporium’ where there are a number of 
specialised tastings to enjoy and learn from. Among the 
most popular of these tastings is that which matches fine 
Belgian chocolate with award-winning KWV brandies, the 
‘proudly South African’ tasting that marries biltong, nuts 
and wine, and the new Liqueur & Lindt Chocolates tasting.
 The tastings on offer also feature the entire range of 
KWV products, all of which are on sale at the Emporium. 
And the multi-lingual cellar tours are among the most 
comprehensive in the Cape winelands, taking in the 
magnificent Cathedral Cellar and the five largest vats 
under one roof to be found anywhere in the world.

The KWV sources wines and grapes from 
numerous farmers in various regions of 
the Western Cape. Its Pinotages include 
four different styles: the Lifestyle version, 
made for consumption within two years of 
the vintage; Café Culture Pinotage with 
prominent coffee character; the more 
serious Cathedral Cellar Pinotage for 
which the grapes come from the slopes 
of the Simonsberg in Stellenbosch; 
and The Mentors Pinotage, a very 
limited production, crafted wine from 
a combination of Simonsberg and 
Bottelary grapes.
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KWV Cathedral Cellar Pinotage 2009 – Absa Top 20 in 2011
KWV Cathedral Cellar Pinotage 2006 – Absa Top 10 in 2009
KWV Cathedral Cellar Pinotage 2007 – Absa Top 20 in 2009
KWV Cathedral Cellar Pinotage 2004 – Absa Top 20 in 2007
KWV Cathedral Cellar Pinotage 1996 – Absa Top 10 in 1998
KWV The Mentors Pinotage 2009 – Absa Top 10 in 2011

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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L’AVENIR specialises	in	Pinotage
and	Chenin...	and	good	hospitality

In the foothills of the majestic Simonsberg Mountains, 5km 
from the historic town of Stellenbosch in the heart of the 
Cape winelands of South Africa, the L’Avenir cellar and 
L’Avenir Country Lodge are surrounded by well-tended 
vineyards and offer breathtaking views.
 L’Avenir is owned by the Advini Wine Group, following 
the partnership recently entered into by two respected 
French wine families Laroche and Jean-jean. The name 
means ‘the future’ – pronounced ‘love-in-here’ – and the 
estate produces various award-winning wines including 
an icon Pinotage and Chenin Blanc under the Grand Vin 
label.
 At the Country Lodge – a stone’s throw away from 
the cosy wine-tasting room – there are two self-catering 
units and nine elegant, individually decorated en-suite 
bedrooms that include a honeymoon suite with a private 
patio, heated splash pool and outdoor shower.
 African-chic is the theme at the lodge, where guests 
are accommodated in 4 Star luxury and where beautiful 
lawns and picturesque dams make a splendid setting 
for a relaxed summer picnic or a game of boules on the 
specially-built court while sipping from a glass of something 
delicious.

A sixth of L’Avenir’s 60ha under vine is planted 
to Pinotage with the oldest vines being around 
17 years old. The best-performing block of 
Pinotage vines is reserved for the production 
of Grand Vin Pinotage (just 2500 bottles). 
Harvesting takes place once optimal 
ripeness has been achieved, between 
late-January and mid-February, and after 
fermentation the maturation of L’Avenir 
Pinotage takes place in French oak barrels.

Directory listing on page 124



53

TOP 20 PINOTAGE clAssIfIcATION 2011

L’Avenir Pinotage 2009 – Absa Top 20 in 2011 
L’Avenir Pinotage 2004 – ABSA Top 20 in 2005
L’Avenir Pinotage 2003 – ABSA Top 10 in 2004
L’Avenir Pinotage 2002 – ABSA Top 10 in 2003
L’Avenir Pinotage 2001 – ABSA Top 10 in 2002
L’Avenir Pinotage 2000 – ABSA Top 10 in 2001
L’Avenir Pinotage 1999 – ABSA Top 10 in 2000
L’Avenir Pinotage 1997 – ABSA Top 10 in 1998
L’Avenir Pinotage 1996 – ABSA Top 10 in 1997

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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LAIBACH	speaks	of	things
traditional	and	natural

The history of Laibach Vineyards in Stellenbosch can be 
traced back to 1818. Once part of a vast property called 
‘Good Success’ that was owned by Daniel Johannes 
van Ryneveld of Amsterdam, the 50ha farm located off 
the R44 in the valley between the Simonsberg and the 
Klapmutsberg was re-named Laibach in 1994 and a new 
cellar was built in 1996.
 The design of the winery is characterised by two 
elongated buildings with domed roofs, an entrance 
‘tower’ and a ‘jetty’ jutting out over the vines. The jetty 
affords a bird’s-eye view of the valley as well as Table 
Mountain in the distance, and it makes for one of the more 
unusual wine-tasting venues in the Cape winelands.
 The Laibach Vineyards Lodge includes five comfortable 
self-catering apartments and there are scenic vineyard 
walks as well as mountain bike tours by arrangement.

Laibach’s vines are anchored in deep red soils and no 
irrigation is required. A myriad ladybirds assists with the pest 
control and the entire property is farmed organically. By 
means of meticulous pruning, each vine is limited to “an 
average of 16 buds, versus the typical 36 buds per vine”.
 Using open fermenters, the winemaking 
team adheres to traditional and natural 
methods while using the most advanced 
wine-preservation technology. The red wines 
are aged in small French oak barrels (30% new 
wood) for between 12 and 18 months, and 
the selection that occurs at the blending 
stage is regarded as critically important.
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Laibach Pinotage 2010 – Absa Top 10 in 2011
Laibach Pinotage 2003 – Absa Top 10 in 2004
Laibach Pinotage 2001 – Absa Top 10 in 2002

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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LONGRIDGE	renowned	for	good
wine,	delicious	food,	great	vistas

Established in 1994, Longridge was acquired by the Van 
der Laan family of the Netherlands in 2006, and in the years 
subsequently has been developed from a 2ha piece of 
land into a 48ha farm with a modern boutique winery and 
restaurant. From 2008 to 2010 the focus was on completing 
Longridge’s barrel- and bottle-maturation cellar on the 
slopes of the Helderberg Mountain in Stellenbosch and, 
with the restaurant and wine bar Johan’s now up and 
running, it’s becoming renowned as a place for delicious 
wines, good food and great scenery.
 The wonderful views encompass Table Mountain, 
Cape Town, False Bay as well as the Stellenbosch and 
Devon Valley hills, and visitors are welcome to browse 
around and to walk through the cellar in a relaxed 
atmosphere that makes for memorable moments. Initially 
Longridge supplied its award-winning wines mainly to the 
export market and enjoyed wide popularity around the 
world, whereas today the winery in increasingly focused 
on the South African market too.

Longridge buys-in all of its Pinotage grape 
requirements, having long-term leases 
on the vineyard blocks that it manages 
in Somerset West and Polkadraai Hills in 
Stellenbosch. The vines in Somerset West 
are on cool slopes and sandy soils that 
contribute finesse, acidity and black berry 
flavours. On the Polkadraai Hills, the older 
vines give richness and fullness of tannin, 
red cherry fruits, spices and structure.
 After fermentation the wine is 
matured in oak barrels for about 14 
months (usually around 60% new wood 
and mostly French, some American). 
Thereafter the wine is further matured 
in bottle for a minimum of eight months 
before being released.
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Longridge Pinotage 2007 – Absa Top 10 in 2009
Longridge Pinotage 2004 – Absa Top 20 in 2007
Longridge Pinotage 2004 – Absa Top 20 in 2006
Longridge Pinotage 2003 – Absa Top 10 in 2005
Bay View Pinotage 2003 – Absa Top 10 in 2004

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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LYNGROVE	is	about	cool	wines
and	a	pretty	cool	place	to	chill	out

Situated between Stellenbosch and Somerset West, half an 
hour’s drive from Cape Town, Lyngrove’s 80ha of vineyards 
and 5 Star guesthouse are set against the backdrop of the 
majestic Helderberg Mountains with a reputation for fine 
wines and outstanding hospitality.
 The English colonial-style Lyngrove Country House 
is luxurious indeed, a place to “restore your spirit” while 
taking in the lovely views and fresh sea breezes. There 
are hiking and biking trails nearby and it’s in their Country 
House that Lyngrove proudly offers their various wines for 
tasting and purchase.
 The Lyngrove Collection range comprises an easy-
drinking, New World style of wines with ripe fruit and soft 
tannins. The Reserve wines are full-bodied, wood-matured 
for up to nine months, classical and fruit-driven. And 
the Platinum range of red wines comes from Lyngrove’s 
finest barrels, expressing classic structure and exceptional 
ageing potential.

Since wine was first made at Lyngrove in 
2000, the Pinotage has always stood out. The 
location seems ideally suited to the variety, 
with the Pinedene and Tukulu soils on which 
the Pinotage block is planted resulting in 
wines that are naturally full-bodied and 
rounded. Before fermentation the 
grapes are cooled-down to facilitate 
maximum extraction of the colour 
and aromas, and during fermentation 
temperatures are kept to between 25º 
and 29º Celsius – lower than in many 
other red wine cellars. And when it 
comes to the wooding, Lyngrove’s 
Pinotages spend up to 12 months in a 
combination of French and American 
oak barrels.
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Lyngrove Platinum Pinotage 2009 – Absa Top 20 in 2011 
Lyngrove Platinum Pinotage 2008 – Absa Top 10 in 2010
Lyngrove Platinum Pinotage 2007 – Absa Top 10 in 2009
Lyngrove Platinum Pinotage 2005 – Absa Top 20 in 2007

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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MÔRESON	experience	sure
to	excite	all	five	of	your	senses

Môreson has been likened to a little slice of magic, a 
tranquil paradise located at the end of the aptly named 
Happy Valley Road in Franschhoek. Whether you enjoy a 
glass of award-winning wine in the tasting room, a private 
cellar tour, a meal at the acclaimed Bread & Wine Vineyard 
Restaurant or a snack and shop at The Farm Grocer, a 
wine blending, bread baking or charcuterie course, or a 
visit to the onsite Orchid and Exotic Plants Nursery, you´re 
sure to be taken by the passion of the place.
 The restaurant is a character-filled, rustic venue in 
the gourmet capital of the Cape winelands that has 
achieved numerous accolades for its honest food and 
for its charcuterie in particular. You can purchase take-
away delights such as home-cured bacon, lamb ham, 
preserves, breads and more from the grocer, which also 
offers a charcuterie menu perfect for anytime snacking.
 The nursery is the most recent addition to the Môreson 
offering, and picking up a pot-plant or some freshly cut 
flowers on the way out after lunch or a bit of wine shopping 
is growing in popularity.

Môreson sources its Pinotage grapes from 
a single-block, dry-land vineyard situated in 
Stellenbosch. After the initial fermentation, 
the free-run fraction is drained prior to 
pressing – the press fraction is kept separate 
and only that which complies with the 
minimum quality standards is added 
to the free-run prior to the second/
malolactic fermentation. Maturation 
takes place over a period of 12 or 13 
months in 300-litre French oak barrels 
(30 % new wood).
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Môreson Pinotage 2007 – Absa Top 20 in 2008
Môreson Pinotage 2006 – Absa Top 10 in 2007
Môreson Pinotage 2004 – Absa Top 20 in 2005
Môreson Pinotage 2003 – Absa Top 10 in 2004
Môreson Pinotage 2000 – Absa Top 10 in 2001

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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RIJK’S	among	most	consistent
when	it	comes	to	best	bottlings

One hour’s drive from Cape Town, the scenic little Tulbagh 
valley lies in a fertile basin almost completely surrounded 
by the majestic Winterhoek and Witzenberg mountains, 
often snow-capped in winter. The town of Tulbagh was 
named after Rijk Tulbagh, governor of the Cape from 1751 
to 1771, and it was in honour of Rijk Tulbagh that Neville 
Dorrington decided to name his farm Rijk’s Private Cellar.
 Steeped in history, Church Street in Tulbagh has 32 na-
tional monuments – more than any other street in South 
Africa. And for any wine lover, a visit to Rijk’s is a must – not 
only for the fine wines but also for the fine dining and al 
fresco meals served at the tables of Rijk’s country hotel. 
“Elegance, finesse, complexity and concentration of fruit 
are the hallmarks of the wines of Rijk’s Private Cellar,” says 
Dorrington. “We produce fine food wines to satisfy the so-
phisticated palates of wine enthusiasts around the world.”
 Rijk’s wines spend up to 20 months in barrel and are 
then bottle-aged for two to four years before they’re sold 
– they are only released when winemaker Pierre Wahl is 
content that they’re ready to be enjoyed, in most cases 
as “older vintage” wines with good ageing potential.

The first Rijk’s Pinotage made in 2000 was the first of five dif-
ferent Pinotage vintages from the cellar to place among 
the ABSA Top 10 – wonderful consistency over the past 10 
years and a particularly impressive achievement consider-
ing that the first Pinotage vineyard at Rijk’s, a single 1.4ha 
block, was only planted in 1997. Pinotage plantings on the 
farm have since increased many fold, and today the vari-
ety is Rijk’s biggest seller.
 In recent years, Dorrington and Wahl decided to pro-
duce three different styles of Pinotage wines to appeal 
to different markets: a lightly-wooded style, a more seri-
ously wooded wine and a Reserve, of which the 2006 vin-
tage was the latest recipient of an ABSA Top 10 award. 
The “Touch of Oak” version is barrel-matured for 12 to 14 
months – mostly in third- and fourth-fill French oak. Where-
as the Private Cellar and Reserve bottlings are matured in 
wood for 18 months – 60% French and 40% American oak 
barrels for the Private Cellar (50% new and the balance 
second-fill), and 100% French oak for the Reserve (70% 
new and the balance second-fill).
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TOP 20 PINOTAGE clAssIfIcATION 2011

Rijk’s Pinotage 2007 – Absa Top 10 in 2011 
Rijk’s Reserve Pinotage 2006 – Absa Top 10 in 2010
Rijk’s Pinotage 2004 – Absa Top 10 in 2008
Rijk’s Pinotage 2003 – Absa Top 20 in 2007
Rijk’s Pinotage 2001 – Absa Top 10 in 2004
Rijk’s Pinotage 2002 – Absa Top 10 in 2003
Rijk’s Pinotage 2000 – Absa Top 10 in 2001

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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SCHALK	BURGER	&	SONS’ wines
just	as	famous	as	their	sportsmen

Situated in Wellington, the wine estate called Welbedacht  
– pronounced “well-be-duct” and meaning “well thought 
out” in Dutch – is the home of the Burger family, with 
proprietor Schalk Burger Snr and one of his sons Schalk 
Jnr counting among the most famous Springbok rugby 
players of yesteryear and today. Surprisingly, one of the 
features on the farm is a cricket field, however there’s no 
mistaking where you are when you step into the tasting 
room, decorated as it is with various rugby memorabilia.
 The Burgers bought the run-down farm in 1997 and 
extensive restoration and replanting was done before 
the family’s first wine was bottled in 2003. Subsequently 
a cellar was completed (in time for the 2005 harvest) 
and the youngest man in the family, Tiaan Burger, hung 
up his provincial rugby boots to head up the marketing 
operations of the family business encompassing a number 
of brands.
 In addition to the range of Welbedacht Estate wines, 
Schalk Burger & Son’s portfolio extends to 
the super-premium Proprietors blends and 
the great-value budget-priced Meerkat 
range.

All of the Burger’s Pinotage is grown, 
made, matured and bottled at 
Welbedacht… The grapes are chilled 
for at least 24 hours before gentle 
de-stemming and crushing. After 
fermentation and then malo-lactic 
fermentation in vats, the wine is 
matured in small oak barrels for up 
to 16 months before final blending 
and bottling.
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Meerkat Pinotage 2009 – Absa Top 10 in 2011
Welbedacht Pinotage 2008 – Absa Top 10 in 2010
Welbedacht Pinotage 2006 – Absa Top 20 in 2008

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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SIMONSIG’S	pioneering	spirit
evident	in	more	ways	than	one

Celebrating a winemaking legacy that began in the 
1960s, the Malan family at this pioneering landmark in the 
Stellenbosch district is among South Africa’s most promi-
nent wine dynasties. Named after the spectacular views 
of the Simonsberg Mountains, Simonsig was founded by 
the late Frans Malan, whose sons now run the business – 
Francois the managing director and tending to the vine-
yards, Johan heading up the winemaking team and Pieter 
in charge of new business development.
 Simonsig was one of the country’s first officially regis-
tered wine estates and, together with Delheim and Spier, 
one of the founders of the Stellenbosch Wine Route in 
1971. One of their ground-breaking innovations was South 
Africa’s first Méthode Cap Classique, Kaapse Vonkel, a 
bottle-fermented sparkling wine made in a similar fashion 
to the Champagnes of France. Simonsig was also the first 
to market a Rhine Riesling and a Vin Fumé (wooded Sauvi-
gnon Blanc) in South Africa.
 Cuvée, the restaurant at Simonsig, captivates with a 
quirky mix of nostalgia and Cape Dutch modernism. The 
unique ‘voorkamer’ embraces food and wine lovers in a 
stylish setting that offers an element of surprise, apparent 
from the eclectic décor as well as in the Cape cuisine-
inspired menu. And for sophisticated, private affairs there’s 
the Van Niekerk Lounge, a chic extension of the owners’ 
hospitality ideal for special tastings or small functions.

Most of Simonsig’s Pinotage bush vines are grown on 
weathered shale soils that contribute to the wines’ aro-
matic, perfumed fruit characteristics and elegant palates. 
The winemaking team aims for a full-ripe style of wine that 
can handle the wooding and mature for many years.
 In the cellar, fermentation takes place in open tanks 
and the cap is punched down by hand every three hours 
in the interests of good fruit flavour and colour extraction. 
Barrel-maturation is in new French oak for a period of 16 
months.
 Simonsig’s unwooded Pinotage receives pretty much 
the same vinification, although it may spend a day less 
on the skins during the fermentation, which will take place 
at a slightly cooler temperature to make for a more fruit-
driven style with very gentle, soft tannins.
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Simonsig Redhill Pinotage 2008 – Absa Top 20 in 2011 
Simonsig Redhill Pinotage 2007 – Absa Top 20 in 2009
Simonsig Redhill Pinotage 2006 – Absa Top 10 in 2008
Simonsig Redhill Pinotage 2005 – Absa Top 10 in 2007
Simonsig Redhill Pinotage 2003 – Absa Top 10 in 2005
Simonsig Redhill Pinotage 1999 – Absa Top 10 in 2001

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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SPIER	by	no	means	a	typical
Cape	wine	farm	experience

In many ways Spier represents a combination of Old World 
elegance and contemporary South African culture. The 
Stellenbosch property boasts 21 Cape Dutch gables and a 
recorded history dating back to 1692 when the Cape’s first 
free burghers trekked inland to establish farms. But while 
rooted in this heritage, Spier is an outstanding expression of 
today’s South Africa through food, wine and art.
 The cellar is one of the most awarded in the country, 
and Spier is also renowned for its support of the arts with a 
broad selection from the Spier Collection showcased on 
an estate that includes a hotel and conference centre, 
the Camelot Spa, Cheetah Outreach, Eagle Encounters, 
a craft market, horse-riding and more.
 There are several places to lunch or dine and the 
newest of the restaurants, Eight, presents a tantalising 
opportunity to pair great food and wine in a tranquil 
setting next to the Eerste River. Eight is also where artist 
Heath Nash has interpreted Spier’s focus on recycling and 
sustainable business practices through his magnificent 
ceiling of over 10 000 ‘flowers’ made from recycled milk 
bottles.
 And adjacent to Eight is an exclusive tasting area, the 
Private Collection Lounge, where you can sample and 
purchase from the range of fresh and elegant, top-quality 
wines made by the acclaimed cellarmaster Frans Smit and 
his team.

 
Spier’s Pinotage vines benefit from cool False Bay breezes, 
the temperature variance having a strong influence on 
colour development. The canopy is managed with a view 
to firm tannins, optimum fruit ripeness and complexity, and 
the hand-selection of the berries at harvest time takes 
place with great attention to detail. The initial fermentation 
in tank lasts for up to 12 days, resulting in dense extraction, 
and malolactic fermentation is done in selected barrels to 
integrate and soften the flavours and tannins. Maturation 
in wood lasts for up to 20 months, with meticulous barrel 
selection a key focus.
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Naledi Pinotage 2009 – Absa Top 10 in 2011
Lesobo Pinotage 2007 – Absa Top 20 in 2009
Spier 21 Gables Pinotage 2009 – Absa Top 20 in 2011
Spier Pvt Collection Pinotage 2008 – Absa Top 20 in 2011
Spier Pvt Collection Pinotage 2007 – Absa Top 20 in 2010
Spier Pvt Collection Pinotage 2005 – Absa Top 20 in 2008
Spier Pvt Collection Pinotage 2005 – Absa Top 20 in 2007
Spier Pvt Collection Pinotage 2004 – Absa Top 20 in 2006
Spier Pvt Collection Pinotage 2003 – Absa Top 20 in 2005
Spier Pvt Collection Pinotage 2002 – Absa Top 10 in 2004

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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STELLENZICHT	success	based
on	more	than	a	‘calculated	risk’

Located in the prime red wine-growing area known as the 
“Golden Triangle” between Stellenbosch and the False 
Bay coast, Stellenzicht bases its successes on its diversity of 
soils, slopes, aspects and altitudes. While posing daunting 
challenges for management and logistics, these factors 
allow for the growing of numerous small, individual vine-
yards, each with their own identities, characteristics and 
inherent qualities.
 The large winery, while perhaps lacking in architectur-
al appeal, is a modern facility which is the envy of many 
oenologists who identify with the fact that its design has 
been steered more by the vineyards than by aesthetics – 
its beauty lies within the walls of the building! Having the 
ability not only to grow small parcels of grapes but also to 
vinify and mature these separately, the winemaking team 
is able to be very specific in selecting particular batches 
for each of the labels – thus “cherry-picking” for the ideal 
combinations and avoiding averages.
 The wine tasting facility is small and personalised to 
complement the cellar’s approach to winemaking: friend-
ly, unpretentious and offering superb value.

The oldest of Stellenzicht’s Pinotage vineyards was plant-
ed in 1995 at the lower end of the farm at an altitude of 
around 130m, with new plantings on the upper reaches of 
the farm at between 300 and 400m above sea level due 
to come on stream from the 2012 vintage. The vineyards 
all comprise bush vines and have the infrastructure to re-
ceive supplementary irrigation if needed.
 According to cellarmaster Guy Webber: “The general 
approach to winemaking is to maintain the integrity of the 
fruit originating from the individual vineyards and to try not 
to ‘get clever’. With Pinotage we generally tend to fer-
ment at temperatures slightly higher than the norm, which 
while a bit of a “calculated risk”, allows us to extract great 
colour from the skins of the fruit relatively quickly and to 
then press the skins before the completion of the alcoholic 
fermentation. This, we believe, enables the balancing of 
structure and softness in the wines and gives them their 
approachability and class.”
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Stellenzicht Cellarmaster’s Rel 2007 – Absa Top 20 in 2009
Stellenzicht Cellarmaster’s Rel 2005 – Absa Top 10 in 2008
Stellenzicht Golden Triangle 2006 – Absa Top 10 in 2007
Stellenzicht Golden Triangle 2005 – Absa Top 10 in 2006
Stellenzicht Golden Triangle 2003 – Absa Top 10 in 2005
Hill & Dale 2003 – Absa Top 20 in 2004
Stellenzicht Golden Triangle 2002 – Absa Top 20 in 2004
Stellenzicht Golden Triangle 2001 – Absa Top 10 in 2003

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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TUKULU shines	as	outstanding
model	for	transformation

Tukulu is the label of Papkuilsfontein Vineyards, a 975ha 
farm in Darling that is both a member of the Biodiversity 
& Wine Initiative and Fairtrade-accredited. Established in 
1998, Papkuilsfontein is owned by Distell, a group of Gau-
teng entrepreneurs and a community trust. It is lauded as 
one of the most successful models for transformation in the 
wine industry, and the venture is underpinned by an on-
going skills transfer programme involving farm manage-
ment, wine-growing, winemaking and marketing.
 Some 382 hectares of the farm are deemed suitable 
for growing grapes suitable for quality winemaking, with 
73% of the vineyards planted to red and 27% to white vari-
etals – 168ha are organically farmed and a further 5 hec-
tares are in the process of being converted to organic.
 All of the Pinotage vineyards on the farm are dryland 
and established in Tukulu soils (decomposed granite) with 
an excellent water-retention capacity. During the ripen-
ing season, the vines benefit from cooling south-westerly 
afternoon winds blowing in from the Atlantic coast just 
25km away. Both bush- and trellised vines are 
harvested for the Tukulu Pinotage, the bush-
vines delivering some six tons per hectare 
and the trellised vines around eight tons per 
hectare.
 Vineyard blocks are vinified individually 
and depending on the fruit profile achieved, 
in some years the wine will be made from 
either bush- or trellised vines or a combi-
nation of both.
 The grapes are generally harvested 
at full ripeness, resulting in rich and con-
centrated flavours. Fermentation takes 
place on the skins for optimal colour 
and flavour extraction, and the wine is 
aged for 12 months in a combination of 
French, East European and American 
oak barrels.
 The farm does not have its own cel-
lar or wine sales facilities, although tast-
ings can be arranged by appointment.
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Tukulu Pinotage 2006 – Absa Top 10 in 2008
Tukulu Pinotage 2004 – Absa Top 10 in 2006
Tukulu Pinotage 2001 – Absa Top 10 in 2002
Tukulu Pinotage 2000 – Absa Top 10 in 2001
Tukulu Pinotage 1999 – Absa Top 10 in 2000

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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WELLINGTON	Wines	beckon
visitors	to	explore	La	Cave

In December 2010 Wamakersvallei Winery and the 
Wellington Co-operative Cellar amalgamated to form 
Wellington Wines, with the public now directed to what 
was previously signposted as Wamakersvallei for tastings 
and purchases of reds and whites made on both premises. 
Situated on one of the smallest wine routes in South Africa, 
the new company winery in Wellington offers an escape 
from the city for people who like exploring caves and 
hunting for bargain bottlings.
 Wine lovers are welcome to amble through the 
underground cellar with its candlelit recesses, stone arches 
and romantic ambience to discover rare vintages and 
exciting offers in the tasting room. The wines range from 
particularly good value-for-money offerings under the 
Wellington Wines and Bain’s Way labels to the premium 
reds La Cave Cabernet Sauvignon, La Cave Shiraz and La 
Cave Pinotage.
 The success of these wines is attributed to the diversity 
of the shareholders’ vineyards – which aren’t just in 
Wellington but also elsewhere in the Paarl district and 
as far afield as Riebeek-West – combined with modern 
viticultural and cellar practices that make it possible to 
produce wines in a contemporary New World style.

Wellington Wines have lots of Pinotage 
vineyards that are older than average, 
especially in terms of the dry-land bush 
vines that produce grapes of the high 
quality required for premium wines. After 
harvest the grapes are cold-soaked at 
low temperatures for two days prior to 
fermentation that lasts approximately 10 
days. The young wine, still full of tannins, 
is allowed to lie for another five days, 
after which malolactic fermentation takes 
place. Wood-maturation of the wine is in 
oak barrels for at least six months.
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La Cave Pinotage 2009 – Absa Top 20 in 2011
La Cave Pinotage 2006 – Absa Top 20 in 2008
La Cave Pinotage 2006 – Absa Top 20 in 2007
La Cave Pinotage 2004 – Absa Top 10 in 2005
La Cave Pinotage 2003 – Absa Top 10 in 2004
La Cave Pinotage 2002 – Absa Top 10 in 2003
La Cave Pinotage 2001 – Absa Top 10 in 2002
Wellington Reserve Pinotage 2003 – Absa Top 10 in 2006

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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WINDMEUL	quality	and	pricing
too	good	to	stay	under	the	radar	

All that remains of the windmill to which the Windmeul  
Cellar owes its name is the base, now used as a store-
room. Built on the northern slopes of Paarl Mountain some-
time between 1884 and 1890, it was once one of 27 mills in 
Paarl and the only one of them that was wind-powered, 
complete with fantail and shuttered sails. The Windmeul 
co-operative was founded in 1944, but it took until 1964 
before the winery began to produce good wine other 
than that used for making brandy.
 For many years, Windmeul Cellar was one of Paarl’s 
best kept secrets, but the many accolades it has had 
heaped on it in recent years have let the cat out of the 
bag, so to speak. It is now well known as a source of excel-
lent wines at very good prices, and it became even more 
welcoming following the opening of function and special 
event facilities as well as a wine tasting facility situated 
in the centre of the winery, surrounded by wine barrels. 
Another attraction is Windmeul’s monthly farmers’ market 
offering a wide variety of fresh produce together with en-
tertainment for young and old.
 

The vineyards of Windmeul’s member farm-
ers cover some 1700ha that encompass a 
variety of soil types. The Pinotage bush vines 
are planted on dryland, on a level slope in 
shale in the Agter-Paarl cooled by regular 
south-easterly wind. The vineyards are well-
managed, always with the intended wine 
styles in mind.
 In the cellar the winemaking team 
tries to emphasise as much of the natural 
fruit flavours of Pinotage as possible, and 
then rounds things off with 18 months’ 
maturation in 100% new French oak bar-
rels. The Windmeul Reserve Pinotage 
is made to be enjoyable immediately 
upon release, but definitely also with the 
potential to improve over time.
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Windmeul Reserve Pinotage 2010 – Absa Top 10 in 2011
Windmeul Reserve Pinotage 2009 – Absa Top 20 in 2011
Windmeul Reserve Pinotage 2009 – Absa Top 20 in 2010
Windmeul Reserve Pinotage 2008 – Absa Top 10 in 2009
Windmeul Reserve Pinotage 2007 – Absa Top 20 in 2008
Windmeul Reserve Pinotage 2006 – Absa Top 10 in 2007

AMONG	THE	TOP	PINOTAGE	VINTAGES	TO	DATE
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Wines, wineries and wine routes
The Pinotage route maps on pages 79 to 94 feature the 
tasting rooms of Pinotage Association members and focus 
on areas that include at least three Pinotage cellars – 
producers listed below with the page number for a map 
showing their location.

The A-to-Z directory on pages 95 to 155 includes all 
SA wine producers selling Pinotage at the time of going 
to press, with members of the Pinotage Association 
highlighted in red.

Aan de Doorns – 94
Altydgedacht – 92
Alvi’s Drift – 94
Anura – 82
Asara – 90
Ashton – 86
Avontuur – 90

Badsberg – 79
Beaumont – 93
Bellevue – 88
Bergkelder – 88
Bergsig – 79
Beyerskloof – 88
Boland – 82
Bon Cap – 86
Bon Courage – 86
Bosman – P4
Botha – 79
Bovlei – P4

Camberley – 89
Cloof – 80
Clos Malverne – 88
Company of Wine – 90
Conradie – 94

Darling Cellars – 80
De Grendel – 92
De Heuvel – 91
De Wet – 94
De Zoete Inval  – 82
Deetlefs – 79
Delheim – 87
Devon Rocks – 88
DeWaal – 90
DGB – 85
Diemersdal – 92
Diemersfontein – 85
Distell – 90
Doolhof – 85
Dornier – 90
Drostdy-Hof – 91
Du Toitskloof – 79
Durbanville Hills – 92

Eikendal – 90

Fairview – 82
FirstCape – 82
Flagstone – 89

Fort Simon – 88
Freedom Hill – 83

Goede Hoop – 88
Goudini Wines – 79
Grangehurst – 90
Groot Eiland – 79

Hamilton Russell – 93
Hidden Valley – 90

Imbuko – 83

Jacobsdal – 90
Jason’s Hill – 79
Jonkheer – 86

Kaapzicht – 88
Kanonkop – 87
Klawer – 81
Klein Parys – 82
Kleine Zalze – 89
Knorhoek – 87
Koelenhof Winery – 87
Koopmanskloof – 88
KWV – 82

L’Avenir – 88
Laborie – 82
Laibach – 87
Landskroon – 82
Lanzerac – 89
Longridge – 90
Louiesenhof – 88
Lutzville Vineyards – 81
Lyngrove – 90

M’hudi – 87
Major’s Hill – 86
Manley – 91
Marianne – 82
Marklew – 87
McGregor – 86
Meerendal – 92
Mellasat – 83
Middelvlei – 88
Mooiplaas – 88
Morgenhof – 88
Mostertsdrift – 88

Nederburg – 83

Neethlingshof – 90
Neil Ellis – 89

Olsen – 83
Oude Compagnies – 91
Overgaauw – 90
Overhex – 94

Perdeberg – 84
Pulpit Rock – 80

Remhoogte – 88
Rhebokskloof – 84
Riebeek – 80
Rijk’s – 91
Robertson Winery – 86
Rooiberg – 86

Schalk Burger – 85
Schalkenbosch – 91
Simonsig – 87
Slaley – 87
Slanghoek – 79
Somerbosch – 90
Southern Right – 93
Spier – 90
Springfontein – 93
Spruitdrift – 81
Stellar – 81
Stellenbosch Hills – 90
StellenRust – 90
Stellenzicht – 90
Sumaridge – 93
Swartland Winery – 80
Sylvanvale – 88

Tulbagh Winery – 91

Uitkyk – 87

Van Loveren – 86
Viljoensdrift – 86
Villiera – 87
Vredendal Winery – 81
Vriesenhof – 89

Waboomsrivier – 79
Welgegund – 85
Wellington Wines – 85
Wildekrans – 93
Windmeul – 84
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BREEDEKLOOF PINOTAGE ROUTE 

Slanghoek, Goudini, Rawsonville...



80

DARLING & SWARTLAND PINOTAGE ROUTES

Darling, Malmesbury, Riebeek-Kasteel, Riebeek-Wes...



81

OLIFANTS RIVER PINOTAGE ROUTE

Koekenaap, Lutzville, Vredendal, Spruitdrift, Bamboesbaai, 
Clanwilliam, Piekenierskloof...
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PAARL PINOTAGE ROUTE

Simonsberg-Paarl, Simondium, Suid-Agter Paarl, Paarl CBD...
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PAARL PINOTAGE ROUTE

Paarl CBD, Paarl Valley...
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PAARL PINOTAGE ROUTE

Voor Paardeberg, Windmeul...



85

PAARL PINOTAGE ROUTE

Wellington...



86

ROBERTSON PINOTAGE ROUTE

Robertson, Ashton, McGregor, Bonnievale...
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STELLENBOSCH PINOTAGE ROUTE

Koelenhof, Klapmuts, Simonsberg...
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STELLENBOSCH PINOTAGE ROUTE

Bottelary, Devon Valley, Simonsberg, Stellenboschkloof...
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Simonsberg, Helshoogte, Banghoek, Jonkershoek...

STELLENBOSCH PINOTAGE ROUTE
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Polkadraai, Stellenboschkloof, Stellenbosch Mountain...

STELLENBOSCH PINOTAGE ROUTE
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TULBAGH PINOTAGE ROUTE

Tulbagh...
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TYGERBERG PINOTAGE ROUTE

Durbanville...
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TYGERBERG PINOTAGE ROUTE

WALKER BAY PINOTAGE ROUTE

Bot River, Hermanus, Hemel-en-Aarde...
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WORCESTER PINOTAGE ROUTE

Worcester, Hex River, Nuy, Aan de Doorns...
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AFRICAN TERROIR  |  A

AAn De Doorns Winery

Company Winery in Worcester • on R43, 8km outside Worcester • GPS S33°41’47.00”  
E19°29’26.20” • PO Box 235, Worcester 6849 • Tel +27 (0)23 347-2301 • Fax 
+27 (0)23 347-4629 • info@aandedoorns.co.za • www.aandedoorns.co.za • First  
bottled vintage 1970 • 1500ha under vine • 92 700 litres pa under own label  
• Owned by 57 farm owners • Cellarmaster Johan Morkel – since 1993 • Viticulturist  
Pierre Snyman • Wine tastings & sales with no appointment required – no tasting 
fee if fewer than 10 people • Monday to Friday 08:00-17:00, Saturday 10:00-13:00  
• Tours by appointment Feb-Mar
Aan de Doorns Pinotage : Wood-matured for 7 months (American and French 
oak staves). Strong berry nose and flavour. Medium-bodied.

AccolADe Wines sA
Négociant Producer in Stellenbosch District • Doornbosch Centre, Strand Road (off 
R44) • GPS S33°56’44.93” E18°51’17.29” • PO Box 769, Stellenbosch 7599 
• Tel +27 (0)21 882-8177 • Fax +27 (0)21 882-8176 • hannelize.mouton@
cbrands.co.za • First bottled vintage 1998 • 20m litres pa • Owned by Accolade 
International – since 2011 • Cellarmaster Bruce Jack • Wine tastings & sales with 
no appointment required – no tasting fee • Monday to Friday 10:00-16:00 • Tours 
by appointment
Fish Hoek Pinotage Rosé : Light pinkish colour around the edge of the glass 
progresses to deep peachy blossom in the middle. Sweet and floral aromas – pineapple, 
peaches, butterscotch, rose pedals and Turkish Delight.
Fish Hoek Pinotage : Upfront red fruit characteristics supported by subtle spicy 
tones, hints of white truffle, freshly made Milo and thyme.
Kumala Zenith Rosé : 100% Pinotage. Salmon pink appearance. Ripe watermelon 
and creamy aromas with concentrated strawberry on the palate. Refreshing, crispy and 
long, with well-balanced tannins adding to the fruit complexity and creaminess.

AfricAn PriDe Wines

Négociant producer in Stellenbosch • Office at 5 Primrose Avenue, Upper Claremont, 
Cape Town • PO Box 518, Constantia 7848 • Tel +27 (0)21 763-7680 • Fax +27 
(0)21 763-7689 • info@africanpridewines.co.za • www.africanpridewines.co.za  
• First bottled vintage 2002 • 2.2m litres pa • Owned by Afrifresh Holdings – since 
2002 • Directors Harry Loebenstein (MD), Chris Conradie, Roy Fine, Mike Graham  
• Winemaker Mike Graham – since 2002 • Closed to the public
Cape Grace Pinotage : Wellington fruit. Aromas of red berries, a hint of fynbos. On 
the palate: red berries, wild bramble, ripe plum and ‘allspice’. (Export only)
Footprint Merlot Pinotage : 50/50 blend with a nose of red berries and 
blackcurrants, a hint of liquorice. Ripe plum and berry flavours. Medium bodied, with 
persistent finish.

AfricAn Terroir

Private Cellar in Voor Paardeberg, Paarl • Sonop wine farm, Voor Paardeberg Road, 
Windmeul, Agter-Paarl • GPS S33°37’01.80” E18°50’38.40” • PO Box 2029, Windmeul  
7630 • Tel +27 (0)21 869-8103 • Fax +27 (0)21 869-8104 • office@african-terroir.co.za  
• www.african-terroir.co.za • First vintage bottled 1991 • 75ha under vine  
• 8m litres pa • Owned by Jacques Germanier – since 1991 • Cellarmaster 
Mathieu Labaki – since 2010 • Viticulturist Johan Barnard • Wine tastings and 
sales by appointment only • Accommodation: Sonop Guesthouse, Tel 021 869-8534
Azania Pinotage : Raspberries and sweet plum on the nose. Fruit characteristics 
complemented by vanilla and caramel from medium-toasted French oak. Soft, ripe 
tannins and a long, smooth aftertaste.
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The Big Five Collection Pinotage : Full-bodied and rich. Red berry charac-
teristics enhanced by attractive fruit flavours including a delicious plum character.
Cape Soleil Pinotage : Juicy redcurrant on the nose. Ripe tannins and a lingering 
finish.
Cape Soleil Organic Pinotage : Redcurrant and raspberry on the nose. Soft 
palate with long finish.
Milton Grove Pinotage : A wine with a deep concentration of red berry fruits and 
a spicy finish.
Out of Africa Pinotage : Sweet plums and raspberries on the nose. Rich, smoky 
flavours.
Sonop Organic Pinotage : Characterised by red berries such as raspberries. 
Long finish.
Tribal Pinotage : Fruity nose of red berries. Medium-bodied. Soft, light tannins. 
Lingering finish.
Tribal Winemaker’s Collection Pinotage : Aromas of redcurrant and 
raspberry combined with ripe plums. Juicy palate with long, fruity finish.
Winds of Change Pinotage : Redcurrant and raspberry on the nose. Sweet and 
sour red berry fruits on the palate. Subtle tannins.

Allée Bleue esTATe

Private Cellar in Franschhoek Valley • Intersection of R45 & R310, Groot Drakenstein 
• GPS S33°51’55.22” E18°58’56.22” • PO Box 100, Groot Drakenstein 7680 • Tel 
+27 (0)21 874-1021 • Fax +27 (0)21 874-1850 • info@alleebleue.com • www.
alleebleue.com • First bottled vintage 2001 • 25ha under vine • 200 000 litres pa 
• Owned by Friedrich-Wilhelm & Elke Dauphin – since 1999 • Cellarmaster Van Zyl 
du Toit – since 2009 • Viticulturist Douw Willemse – since 2008 • Wine tastings 
& sales with no appointment required – tasting fee of R20pp • Monday to Friday 
09:00-17:00, Saturday 10:00-17:00, Sunday 10:00-16:00 • Tours by appointment 
– no fee for 1 to 5 people, R15pp for groups of more than 5 people • Restaurants: 
Allée Bleue Bistro, Allée Bleue Courtyard – brunch and lunch Monday to Sunday  
• Accommodation: Kendal Cottage, Tel +27 (0)21 874-1021
Allée Bleue Brut Rosé : Bottle-fermented sparkling wine (MCC) from Pinotage, 
Chenin Blanc and Pinot Noir. Salmon pink, onion-skin colour. Rose petals and candyfloss 
on the nose, supported by brioche and yeasty notes from ageing on the lees (spent 
yeast). Delicate strawberry flavours.
Allée Bleue Pinotage : Grapes from 45-year-old bush vines. Matured for 12 
months in French (80%) and American oak barrels, 50% new. Violet colour. Complex 
palate of liquorice, chocolate and ripe berry fruits. 
Allée Bleue Starlette Pinotage : Matured in second- and third-fill oak barrels 
for nine months, a dark red wine with intense berry and nutty flavours.
Allée Bleue Cape Ruby : Port-style wine made from Pinotage, fortified with 
brandy spirit and matured in old wooden barrels for 12 months. Rich, with spicy stewed 
fruit and Christmas cake flavours.

AlTyDgeDAchT esTATe

Registered Estate in Durbanville • Tygerberg Valley Road • GPS S33°50’46.60” 
E18°37’26.40” • PO Box 213, Durbanville 7551 • Tel +27 (0)21 976-1295 • Fax  
+27 (0)21 976-4318 • altydgedacht@mweb.co.za • www.altydgedacht.co.za  
• First bottled vintage 1981 • 170ha under vine • 80 000 litres pa under own label 
• Owned by Parker family – since 1852 • Winemaker Etienne Louw – since 2006  
• Viticulturist John Parker • Wine tastings & sales with no appointment required – 
no tasting fee • Tours by appointment • Restaurant: Eat@Altydgedacht – breakfast 
and lunch Mon-Sat
Altydgedacht Pinotage : Fruit-laden, with hints of toasty oak. Silky entry on the 
palate and soft tannins on the finish.
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Altydgedacht Tintoretto : A blend of Pinotage (about 45%), Barbera, Cabernet 
Sauvignon and Shiraz. Red fruit foundation from the Pinotage, spice and dark fruits from 
the Barbera, structure from the Shiraz and Cab.

Alvi’s DrifT PrivATe cellAr

Private Cellar in Worcester • Scherpenheuwel, Alfalfa, Worcester • GPS S33°46’25.80”  
E19°31’53.70” • PO Box 126, Worcester 6849 • Tel +27 (0)23 340-4117 • Fax 
+27 (0)23 340-4557 • info@alvisdrift.co.za • www.alvisdrift.co.za • First bottled 
vintage 2002 • 350ha under vine • 30 000 litres pa • Owned by Bertie, Alvi & 
Johan van der Merwe since 1928; brand owners include Linley Schultz • Cellarmaster 
Henk Swart – since 2002 • Viticulturist Pierre Snyman • Wine tastings and sales 
by appointment only
Alvi’s Drift Pinotage : A fruit-driven, modern style, with balanced, integrated oak 
and rounded tannins.
Alvi’s Drift AD Drift Fusion : A 50:50 blend of Pinotage and Cabernet Sauvignon, 
the farm’s flagship red. Ripe and juicy style with subtle oaking, soft tannins.

AnThonij ruPerT Wines

Private Cellar in Franschhoek Valley • L’Ormarins, R45 • GPS S33°52’18.79” 
E18°59’54.64” • PO Box 435, Franschhoek 7690 • Tel +27 (0)21 874-9000 • Fax 
+27 (0)21 874-9111 • tasting@rupertwines.com • www.rupertwines.com • First 
bottled vintage 1700 • 100ha under vine • 500 000 litres pa • Owned by Rupert 
family – since 1969 • Cellarmaster Neil Patterson – since 2002 • Viticulturist Rosa 
Kruger – since 2006 • Wine tastings & sales with no appointment required, R30pp for 
standard tasting, R50pp for Anthonij Rupert tasting • Monday to Friday 09:00-16:30, 
Saturday 10:00-15:00, Sunday sales only 10:00-15:00
Cape of Good Hope Basson Pinotage : Single-vineyard Pinotage from 
40-year-old vines on top of Paardeberg mountain. Aged in second- and third-fill French 
oak barrels for 12 months. Prominent Pinot Noir flavours, with good structure and layers.

AnurA

Private Cellar in Simonsberg-Paarl • Simondium Road, Klapmuts • GPS S33°48’41.40”  
E18°53’19.80” • PO Box 192, Klapmuts 7670 • Tel +27 (0)21 875-5360 • Fax 
+27 (0)21 875-5657 • info@anura.co.za • www.anura.co.za • First bottled 
vintage 2001 • 120ha under vine • 405 000 litres pa • Owned by Tymen & Jenny  
Bouma – since 1989 • Cellarmaster Johnnie Calitz – since 2007 • Wine tastings  
& sales with no appointment required – tasting fee of R35pp (cheese and wine)  
• Monday to Sunday 09:00-17:00 • Tours by appointment • Restaurant: Lilly Pad, 
contemporary Cape – breakfast & lunch Tues-Sun
Anura Pinotage : A balance between ripe mulberries, cassis, cranberry and prunes. 
Well structured. Spicy undertones on the palate.
Anura Reserve Pinotage : Big, balanced, dark and intense, with a nose of sweet 
coffee, mulberries, red cherries and herbs. Attractively scented; a body of caramel and 
berry fruits; ending smooth.
Anura Pinotage Syrah : Rich aromas of spice and plum, an elegantly balanced 
wine with overtones of oak and black pepper. Lingering coffee flavours.
Frog Hill Pinotage : Well-structured wine with rich mocha and dark chocolate on 
the nose. Flavours of blackberries, strawberries and coffee linger on the palate.

ArrA vineyArDs

Private Cellar in Paarl • R44, Klapmuts • GPS S33°49’25.90” E18°51’47.70”  
• PO Box 298, Klapmuts 7625 • Tel +27 (0)21 875-5363 • Fax +27 (0)21 875-5866  
• info@arrawines.com • www.arravineyards.com • First bottled vintage 
2001, first Pinotage 2007 • 30ha under vine • 90 000 litres pa under own label  
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• Cellarmaster Dee Wentzel • Viticulturist Johan Southey • Wine tastings by 
appointment only • Wine sales with no appointment required • Monday to Friday 
09:00-05:00
Arra Pinotage : Fruit-driven, with each vintage different. Still at experimental stage.

AsArA esTATe

Registered Estate in Stellenbosch • R310 (Adam Tas Road) • GPS S33°56’35.00” 
E18°48’33.00” • PO Box 882, Stellenbosch 7599 • Tel +27 (0)21 888-8000  
• Fax +27 (0)21 888-8001 • info@asara.co.za • www.asara.co.za • First 
bottled vintage 1998 • 102ha under vine • 270 000 litres pa • Owned by Markus 
Rahmann – since 2001 • Cellarmaster Francois Joubert – since 2009 • Viticulturist 
Henk Agenbach • Wine tastings & sales with no appointment required – tasting 
fee of R30pp for 5 wines, R20pp for 3 wines • Monday to Saturday 10:00-18:00, 
Sunday 10:00-16:00 • Tours by appointment only – no fee • Restaurant: Raphael’s, 
European – breakfast, lunch & dinner Monday to Sunday, Tel +27 (0)21 888-8050  
• Accommodation: hotel
Asara Cape Fusion : Blend of Pinotage, Shiraz, Merlot and Cabernet Sauvignon. 
Rich plum and black cherry aromas, with subtle cigar box and spicy mocha nuances. 
Berry fruit on an elegant, juicy palate.

AshBourne

Private Producer in Hemel-En-Aarde Valley, Walker Bay – wine made at Hamilton 
Russell Vineyards • R320, Hermanus • PO Box 158, Hermanus 7200 • Tel +27 
(0)28 312-3595 • Fax +27 (0)28 312-1797 • hrv@hermanus.co.za • First bottled 
vintage 2001 • 25ha under vine • 9000 litres pa • Owned by Anthony Hamilton 
Russell – since 1996 • Cellarmaster Hannes Storm – since 2004 • Viticulturist 
Johan Montgomery – since 2005 • Wine tastings & sales by appointment
Ashbourne : Classic, refined styling. Complex  in character. Intense, rich and  
savoury with an underlying minerality. A blend of Pinotage, Shiraz and Cabernet 
Sauvignon.

AshTon KelDer

Co-operative Winery in Ashton • Main Road, Route 62 • GPS S33°50’12.10” 
E20°01’48.30” • PO Box 40, Ashton 6715 • +27 (0)23 615-1135 • Fax +27 
(0)23 615-1284 • info@ashtoncellar.co.za • www.ashtoncellar.co.za • First 
bottled vintage 1970 • 1200ha under vine • 54 000 litres pa under own label  
• Owned by 64 farm owners • Winemakers Simon Basson (white wines) and 
Francois Bezuidenhout (red wines) – since 2007 and 2008 respectively • Viticulturist 
Hennie Visser • Wine tastings & sales with no appointment required – no tasting fee 
• Monday to Friday 08:00-17:00, Saturdays & public holidays 09:00-14:00 in summer 
and 10:00-14:00 in winter • Tours by appointment
Ashton Pinotage : Grapes from 10- to 18-year-old vines. Six months wooding 
using French oak chips. Cappuccino character: rich coffee, mocha, chocolaty nose; 
slightly sweet and warm on the palate.
Ashton Limited Release Pinotage : Grapes from 10-year-old vines. Barrel 
matured for 16 to 18 months in new French oak. Notes of blackberry and baked plum, 
smoked chicory and cocoa.
Ashton Roodewal Cape Blend : From Cabernet Franc, Pinotage and Merlot 
grapes off 10-year-old vines. 16 to 18 months in new French oak barrels. Aromas of 
sour cherry and cigar box. Subtle nuances of dark fruit and Black Forest cake.

AvonTuur esTATe

Registered Estate in Stellenbosch • R44, Somerset West • GPS S34°01’33.20” 
E18°49’23.80” • PO Box 1128, Somerset West 7129 • Tel +27 (0)21 855-3450 
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• Fax +27 (0)21 855-4600 • info@avontuurestate.co.za • www.avontuurestate.
co.za • First bottled vintage 1996• 100ha under vine • 135 000 litres pa under own 
label • Owned by Taberer family – since 1986 • Winemaker Jan van Rooyen – since 
2011 • Viticulturist Pippa Mickleburgh – since 1999 • Wine tastings & sales with 
no appointment required – tasting fee of R20pp for standard range, R40pp for premium 
range • Monday to Friday 08:30-17:00, Saturday & Sunday 09:00-16:00 • Tours by 
appointment • Restaurant: Mon-Sun 09:00-15:30, no BYO, Tel 021855-4296
Avontuur Pinotage : Elegant style; Burgundy/Pinot Noir-like. Good balance 
between fruit (red berry and rich plum aromas) and wood (French oak barrels). Ripe, but 
firm in structure, with fresh acidity.

BABylon’s PeAK PrivATe cellAr

Private Cellar in Malmesbury, Swartland • Nooitgedacht Farm • GPS S33°33’40.80” 
E18°48’38.60” • PO Box 161, Malmesbury 7299 • Tel +27 (0)21 300-1052 • Fax  
+27 (0)86 518-3773 • info@babylonspeak.co.za • First bottled vintage 2003  
• 250ha under vine • 81 000 litres pa • Owned by Stephan Basson – since 
2003 • Cellarmaster Stephan Basson • Wine tastings & sales by appointment only  
• Accommodation: Nooitgedacht Cottage (self-catering), Tel 022 482-2180
Babylon’s Peak Babylon : “Cape Blend” of Pinotage, Cabernet Sauvignon and 
Shiraz. Matured in French and American oak barrels for a minimum of 12 months. Spicy 
red fruit, ripe plums and hints of chocolate. Good length.

BAcKsBerg esTATe cellArs

Private Cellar in Paarl • Simondium Road, Klapmuts • GPS S33°49’42.90” 
E18°54’56.90” • PO Box 537, Southern Paarl 7624 • Tel +27 (0)21 875-5141 
• Fax +27 (0)21 875-5144 • info@backsberg.co.za • www.backsberg.co.za  
• First bottled vintage 1970 • 130ha under vine • 810 000 litres pa • Owned 
by Michael Back – in family since 1916 • Cellarmaster Guillaume Nell – since 2008 
• Viticulturist Clive Trent – since 1992 • Wine tastings & sales with no appointment 
required – tasting fee of R15pp (refundable on purchase of wine), tutored tasting by 
appointment at R35pp • Monday to Friday 08:00-17:00, Saturday 09:30-16:30, 
Sunday 10:30-16:30 • Self-guided tours • Restaurant: Monday to Sunday 11:30-
15:00, no BYO, Tel 021 875-5952
Backsberg Pinotage : Medium-bodied, with ripe mulberry and sweet strawberry 
flavours. Also a touch of herbs, with the oak playing a background role. For early-
drinking, and best served slightly chilled.

BADsBerg cellAr

Company Cellar in Breedekloof • Groottevlakte, Rawsonville • GPS S33°39’40.81” 
E19°16’07.97” • PO Box 72, Rawsonville 6845 • Tel +27 (0)23 344-3021 • Fax 
+27 (0)23 344-3023 • enquiries@badsberg.co.za • www.badsberg.co.za • First 
bottled vintage 1958 • 1200ha under vine • 18m litres pa • Owned by numerous 
shareholders – since 1951 • Cellarmaster Willie Burger – since 1998 • Viticulturist 
De Wet Hugo – since 2007 • Wine tastings & sales with no appointment required – 
no tasting fee • Monday to Friday 08:00-17:00, Saturday 10:00-13:00 • Tours by 
appointment only during harvest season
Badsberg Pinotage Mocha Fusion : Dark purple. Blackberry and cassis on the 
nose. Ripe plum and rich mocha flavours.
Badsberg Red Jerepigo : Dark red. Red cherry and tomato jam on the nose. On 
the palate: rich berry and jammy plum flavours.

BArisTA

Private Producer in Paarl • PO Box 6223, Paarl 7620 • Tel +27 (0)21 883-8043  
• Fax +27 (0)21 886-4708 • info@vinimark.co.za • www.baristawine.co.za  
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• First bottled vintage 2009 • 270 000 litres pa under own label • Owned by 
Vinimark • Winemaker Bertus Fourie • Wine tastings & sales at Val de Vie
Barista Pinotage : A burst of intense, rich coffee and chocolate aromas, with 
nuances of ripe mulberry, plum and Maraschino cherries which all follow through onto 
the palate, enhanced by sweet aromas of vanilla and butterscotch.

BeAumonT Wines

Private Cellar in Bot River, Walker Bay • Compagnes Drift Farm, Main Road • GPS 
S34°13’27.20” E19°12’24.90” • PO Box 3, Bot River 7185 • Tel +27 (0)28 284-9194  
• Fax +27 (0)28 284-9733 • info@beaumont.co.za • www.beaumont.co.za  
• First bottled vintage 1994 • 34ha under vine • 135 000 litres pa • Owned by 
Jayne Beaumont • Cellarmaster Sebastian Beaumont – since 2003 • Wine tastings 
& sales with no appointment required – no tasting fee for small groups, R20pp for 
groups of 10 people or more • Monday to Friday 09:30-16:30, Saturday 10:00-15:00 
• Tours offered without an appointment for small groups, otherwise by appointment – 
no fee • Accommodation: Mill House & Peppertree Cottages (self-catering)
Beaumont Pinotage : Made from grapes grown in Bot River in a style focused on 
the freshness of fruit from 15- to 37-year-old vines. Refreshingly elegant but intense.

Bellevue esTATe

Registered Estate in Bottelary, Stellenbosch • Bottelary Road • GPS S33°52’42.00” 
E18°45’42.40” • PO Box 33, Koelenhof 7605 • Tel +27 (0)21 865-2055 • Fax 
+27 (0)21 865-2899 • info@bellevue.co.za • www.bellevue.co.za • First bottled 
vintage 1999 • 160ha under vine • 384 000 litres pa • Owned by Dirkie Morkel 
– fourth generation • Cellarmaster Wilhelm Kritzinger – since 2002 • Viticulturist 
Dirkie Morkel – since 1979 • Wine tastings & sales with no appointment required – 
tasting fee of R10pp (refunded if wine is purchased) • Monday to Friday 10:00-16:00, 
Saturday 10:00-15:00
PK Morkel Pinotage : 24 months in new French oak barrels. Concentrated 
blackberry, plum, chocolate and vanilla on nose and palate. Well-integrated oak. Can 
mature in bottle for up to 13 years after vintage.
Morkel Pinotage : 12 months in American oak barrels (50% new). Vanilla, coconut, 
plums and raspberries on the nose. Complex fruit and oak flavours. Long finish. Can 
mature for up to seven years after vintage.
Morkel Atticus : 50% Cabernet Sauvignon, 40% Pinotage, 10% Petit Verdot. 12 
months in French and American oak barrels. Plums, Blackberries and vanilla on the 
nose. Ripe berry and integrated oak on the palate. Can be cellared for up to 13 years.
Sizanani Pinotage : Up-front raspberries and plums on the nose. On the palate: 
ripe dark berry fruit, a hint of vanilla and mocha (American and French oak). Soft tannins 
and long finish.

BellinghAm Wines

Private Producer in Franschhoek Valley (wine made at DGB, Wellington) • Groot 
Drakenstein • Private Bag X03, Groot Drakenstein 7680 • Tel +27 (0)21 870-4200 
• Fax +27 (0)21 874-1531 • bellingham@dgb.co.za • www.bellinghamwines.com 
• Grapes purchased from 21 contracted growers • 1.5m litres pa • Owned by DGB 
• Cellarmaster Niel Groenewald – since 2004 • Viticulturist Stephan Joubert – since 
2006 • Closed to the public
Bellingham The Bernard Series Old Vine Pinotage : Grapes from 40-year-
old bush vines are gently treated in open fermenters to ensure elegance, concentration, 
complexity and good fruit/wood integration – matured in French oak barrels for 14 
months.
Bellingham St George : “Cape Blend” of Pinotage (30%), Merlot (30%), Cabernet 
Sauvignon (30%) and Shiraz (10%). Stellenbosch fruit fermented separately but aged 
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as a blend for 12 months in French oak barrels. Abundance of ripe berry and spices 
combined with a seamless tannin structure.
Bellingham Pinotage with a dash of Petit Verdot : The Petit Verdot (14%) 
contributes freshness to the ripe fruit profile of the Pinotage grown in Agter-Paarl. Aged 
in used French oak barrels for 12 months. Dark chocolate, plum and spicy flavour 
profile. Smooth tannins.

Bergheim

Garagiste in Paarl • Schoongezicht, Main Street • GPS S33°45’20.20” E18°57’42.50” 
• PO Box 6020, Paarl 7622 • Tel +27 (0)21 863-1529 • Fax +27 (0)21 862-7852 
• drjordaan@gmail.com • First bottled vintage 2000 • 4500 litres pa • Owned 
by Edwin Jordaan – since 2000 • Cellarmaster Edwin Jordaan • Wine tastings & 
sales by appointment only
Bergheim Pinotage : “Old World” in style. Appealing texture and the structure to 
cellar with confidence.

Bergsig esTATe

Registered Estate in Breedekloof • R43, between Worcester & Ceres • GPS 
S33°31’09.40” E19°11’38.70” • PO Box 15, Breede River 6858 • Tel +27 (0)23 
355-1603 • Fax +27 (0)23 355-1658 • wine@bergsig.co.za • www.bergsig.co.za  
• First bottled vintage 1977 • 253ha under vine • 450 000 litres pa under own 
label • Owned by Lategan family – since 1843 • Cellarmaster De Wet Lategan – 
since 1989 • Wine tastings & sales with no appointment required – no tasting fee for 
small groups • Monday to Friday 08:00-17:00, Saturday 09:00-17:00 • Tours by 
appointment – at R20pp • Restaurant: Bergsig Bistro, SA gourmet
Bergsig Pinotage : Intensely perfumed, with dark berries and cedar-toned plum 
flavours, backed by a smooth tannin structure from barrel-maturation using French 
and American oak.
The Bulldozer Pinotage : A lightly oaked wine offering dark fruit on the nose, a 
generous palate (suave fruit) and a lingering finish.

Bernheim Wines

Private cellar in Voor Paardeberg, Paarl • R45, Paarl • GPS S33°35’22.50” 
E18°52’45.00” • PO Box 7274, Paarl 7623 • Tel +27 (0)21 869-8384 • Fax 
+27 (0)21 869-8365 • bernheim@iafrica.com • www.bernheimwines.com  
• First bottled vintage 2004 • 50ha under vine • 54 000 litres pa • Owned by 
Pieter Taljaard (MD), Jacques Kruger, Hermann Helmbold – since 2004 • Cellarmaster 
Jacques Kruger – since 2004 • Wine tastings & sales by appointment only
Bernheim Pinotage Rosé : Fruity, with rich flavours of sweet strawberry and 
plum. Crisp, dry ending.
Bernheim Casual Collection Pinotage : Rich and fruity berry flavours, 
complemented by hints of banana and ripe plum.
Bernheim Casual Collection Red Select : A smooth, easy-drinking wine with 
elegant flavours and a lingering aftertaste. Best drunk slightly cooled.

BeyersKloof

Private Cellar in Stellenbosch • R304, Koelenhof • GPS S33°53’28.00” 
E18°49’23.60” • PO Box 107, Koelenhof 7605 • Tel +27 (0)21 865-2135 • Fax 
+27 (0)21 865-2683 • wine@beyerskloof.co.za • www.beyerskloof.co.za • First 
bottled vintage 1989 • 94ha under vine • 1.1m litres pa • Owned by Beyers Truter, 
Simon Halliday, Jan Morgan – since 1988 • Winemaker Anri Truter – since 2006  
• Viticulturist Johan Pienaar – since 2000 • Wine tastings & sales with no 
appointment required – no tasting fee (special vintage tastings available for a fee)  
• Monday to Friday 08:30-16:30, Saturday 10:00-16:30 • Tours offered without an 
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appointment • Restaurant: Red Leaf – breakfast & lunch Tuesday to Friday, brunch & 
lunch Saturday (lunch every last Sunday of the month)
Beyerskloof Brut Pinotage Rosé : Bright reddish pink. Crushed apples, 
cinnamon, cherries and candyfloss throughout the experience. Soft acidity underpins 
crisp bubbles. Juicy aperitif.
Beyerskloof Chenin Blanc Pinotage : White wine with a floral whiff and fresh, 
tropical fruit and strawberry flavours. Soft with grip; restrained, quite serious. Food wine.
Beyerskloof Pinotage Rosé : Salmon pink. A Mediterranean berry/floral note on 
the nose. Soft entry, succulent, strawberry and raspberry flavours. Dry.
Beyerskloof Pinotage : Dark purple. Spicy wood notes up against rich plum and 
berry fruit on the nose. Dry, soft tannins; sweet and spicy entry. Medium-bodied with 
nice length.
Beyerskloof Reserve Pinotage : Berries with a hint of plum; spice and cedar 
aromas from new French oak barrels. Full-bodied, with plum and sweet fruit flavours. 
Good length. Could age for at least 10 years.
Beyerskloof Diesel Pinotage : Blood red. Feminine perfume, Burgundian with 
savoury mushroom notes. Smooth entry, solid tannins, rounded and polished. Good 
depth. Good maturation potential.
Beyerskloof Synergy : A blend of Pinotage, Cabernet Sauvignon, Merlot and 
Shiraz. Dark fruit and cedar oak aromas. Spicy, rich palate. Good grip and big tannins. 
Complexity and balance to make for good ageing potential, at least 12 years.
Beyerskloof Faith : From Cabernet Sauvignon, Merlot, Pinotage and Shiraz. Sweet 
berry and spicy flavours in balance with new French oak. Strong tannins and intense 
finish. Will easily age for 15 years.
Beyerskloof Lagare Cape Vintage : The spirit gives way to Touriga’s lushness, 
off-set by Pinotage and spice on the nose. A solid core of black fruit, hints of plum 
pudding and liquorice. Unique port-style wine. Exotic port-style wine.

BilTon Wines

Private Cellar in Stellenbosch • Annandale Road (off R44) • GPS S33°59’52.90” 
E18°50’58.30” • PO Box 60 Lynedoch 7603 • Tel +27 (0)21 881-3714 • Fax 
+27 (0)21 881-3721 • info@biltonwines.com • www.biltonwines.com • First 
bottled vintage 1998 • 63ha under vine • 75 000 litres pa • Owned by Mark Bilton  
• Cellarmaster Rudolf de Wet – since 2005 • Viticulturist Ruan de Plessis – since 
2004 • Wine tastings & sales with no appointment required – tasting fee of R35pp, 
wine & chocolate tasting R50pp • SEPT-MAY Monday to Friday 09:00-18:00, Saturday 
10:00-18:00, Sunday 10:00-15:00; JUN-AUG Monday to Friday 09:00-17:00, Saturday 
10:00-16:00 • Tours by appointment – no fee
Bilton Matt Black : A Merlot-driven blend of six varieties including Pinotage. 
Matured in mostly French oak barrels for 22 months. Aromas of sweet berries and dark 
fruit, followed by nutmeg, pencil shavings, roasted coffee beans and dark chocolate 
cake. On the finish: cigar, earthy forest floor and spicy undertones.

BlomenDAhl vineyArDs

Private Cellar in Elgin • GPS S34°13’12.20” E19°02’28.80” • PO Box 52019, 
Waterfront, Cape Town 8002 • Tel +28 (0)21 848-9682 • Fax +27 (0)21 848-9679  
• info@basco.co.za • www.blomendahl.de • First bottled vintage 2006  
• 126ha under vine • 315 000 litres pa • Owned by Franz Joseph Blomendahl  
• Cellarmaster Franz Blomendahl • Wine tastings & sales by appointment
Blomendahl Môrewag Pinotage : Delicate aroma of cinnamon, cloves, tobacco 
and mocha. Ripe fruit and tannin in good balance.

Boer & BriT

Private Producer in Paarl (wine made at Natte Valleij) • PO Box 4, Klapmuts 7625  
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• Tel +27 (0)21) 875-5824 • alex@boerandbrit.com • www.boerandbrit.com  
• First bottled vintage 2009 • 45 000 litres pa under own label • Owned by Stefan 
Gerber & Alexander Milner – since 2009 • Wine tastings & sales at Natte Valleij
Transkaroo Pinotage : Matured in French oak barrels for 16 months. Fresh 
strawberries and black hedgerow fruits with a hint of cured meat and spice. Best three 
to 13 years after vintage.
Suikerbossie Pinotage Petit Verdot : Dark ruby in colour, with fruit and 
subtle fynbos on the nose. On the palate: macerated black berries and a refined tannin 
structure.

BolAnD cellAr

Company Cellar in Paarl • Windmeul Road, Paarl North • GPS S33°41’19.60” 
E18°57’20.10” • PO Box 7007, Northern Paarl 7623 • Tel +27 (0)21 862-6190  
• Fax +27 (0)21 862-5379 • info@bolandkelder.co.za • www.bolandcellar.co.za 
• First bottled vintage 1945 • 2650ha under vine • 17m litres pa • Owned 
by 96 farm owners – since 2008 • Cellarmaster Jurie Germishuys – since 1998  
• Wine tastings & sales with no appointment required – no tasting fee for small groups 
• Monday to Friday 08:00-17:00, Saturday 09:00-14:00 • Tours by appointment
Boland Five Climates Pinotage : A portion fermented with oak staves, a portion 
barrel-matured for 9 to 12 months (second-, third- and fourth-fill 300-litre barrels). 
Bright red berries and banana characteristics, complemented by soft oak flavours.
Boland Cappupinoccinotage : Sweet red berry flavours complemented by soft 
mocha flavours of ground coffee and cacao imparted by the wooding. 
Boland Cellar Reserve Pinotage : 16 to 18 months in French oak barrels 
(second-fill). Ripe fruit on the palate. Earthy, with savoury undertones and smooth 
tannins. Lingering aftertaste.

Bon cAP orgAnic Wines

Private Cellar in Eilandia, Robertson • R60, between Robertson & Worcester • GPS 
S33°47’01.00” E19°40’54.00” • PO Box 356, Robertson 6705 • Tel +27 (0)23 626-1628  
• Fax +27 (0)86 638-1344 • info@boncap.co.za • www.boncaporganic.co.za 
• First bottled vintage 2002 • 41ha under vine • 190 000 litres pa • Owned 
by Roelf du Preez – sixth generation • Cellarmaster Marinus Potgieter – since 2008 
• Viticulturist Roelf du Preez • Wine tastings & sales with no appointment required 
– no tasting fee • Monday to Friday 08:00-17:00, closed on Saturday, Sunday 09:00-
16:00 • Tours by appointment only • Restaurant: Bon Rouge Bistro, traditional South 
African, buffet lunch on Sunday – breakfast & lunch Sunday to Friday (closed Saturday) 
• Accommodation: guest farm with self-catering and en-suite bedrooms
The Ruins Pinotage : Deep red colour and sweet, ripe berry and cherry flavours. 
Medium-bodied, with light oaking (eight months) contributing to chocolate and coffee 
notes. Smooth tannin structure, with a lively, persistent finish.
Bon Cap Cape Blend : From Pinotage, Cabernet Sauvignon and Petit Verdot. Aged 
in 100% new French oak barrels for 18 months before bottle-ageing. Displays black 
berry fruit and earthy, savoury undertones with oak-spice integration. Good length.

Bon courAge esTATe

Registered Estate in Robertson • R317 (off R60) • GPS S33°50’43.80” 
E19°57’38.00” • PO Box 589, Robertson 6705 • Tel +27 (0)23 626-4178 • Fax 
+27 (0)23 626-3581 • wine@boncourage.co.za • www.boncourage.co.za • First 
bottled vintage 1983 • 170ha under vine • 1.5m litres pa • Owned by André 
Bruwer • Cellarmaster Jacques Bruwer – since 1991 • Viticulturist Andrew Bruwer 
– since 1983 • Wine tastings & sales with no appointment required – no tasting fee 
• Monday to Friday 08:00-17:00, Saturday 09:00-15:00 • Restaurant: Café Maude, 
light meals, breakfast & lunch Mon-Sat, Tel 023 626-6806
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Bon Courage Pinotage : Matured in French and American oak barrels for 12 to 
15 months. Ripe bananas, mulberry and plum on nose and palate. Smooth. Long finish. 
Best 2 to 5 years after vintage.

BoPlAAs fAmily vineyArDs

Private Cellar in Calitzdorp, Klein Karoo • Saayman Street • GPS S33°32’08.00” 
E21°41’01.90” • PO Box 156, Calitzdorp 6660 • Tel +27 (0)44 213-3326 • Fax 
+27 (0)44 213-3750 • info@boplaas.co.za • www.boplaas.co.za • First bottled 
vintage 1982 • 70ha under vine • Owned by Carel Nel • Cellarmaster Carel 
Nel• Viticulturists Pieter Terblanche, Johannes Mellet • Wine tastings & sales with 
no appointment required – tasting fee of R20pp • Monday to Friday 08:00-17:00, 
Saturday 09:00-15:00 • Tours by appointment
Boplaas Pinotage : Strawberry/mulberry bouquet, a hint of cocoa. Palate packed 
with juicy red fruits, hints of strawberry jam and earthy undertones.
Boplaas Reserve Pinotage : From Stellenbosch fruit. Ruby-black rim, with 
aromas of black and red berry fruits, a hint of banana. Rich, dry tannins and lingering 
aftertaste. Will age well for 10 years.

BosmAn fAmily vineyArDs

Private Cellar in Wellington • Lelienfontein • GPS S33°37’34.00” E19°01’29.00”  
• PO Box 9, Wellington 7654 • Tel +27 (0)21 873-3170 • Fax +27 (0)21 873-2517 
• info@bosmanwines.com • www.bosmanwines.com • First bottled vintage 2004 
• 280ha under vine • 100 000 litres pa • Owned by Bosman family – eighth 
generation • Winemaker Corlea Fourie • Viticulturists Heinie Nel, Pierre Carstens  
• Wine tastings & sales by appointment only
Bosman Pinotage : Matured in French (60%) and American oak barrels for 18 
months. Black berries and cherries, with complex layers of caramel and dark chocolate. 
Elegant tannins and lingering finish.

BoThA KelDer

Co-operative Winery in Breedekloof • R43, between Worcester & Wolseley • GPS 
S33°34’01.50” E19°15’27.50” • PO Box 30, Botha 6857 • Tel +27 (0)23 355-1740 
• Fax +27 (0)23 355-1615 • admin@bothakelder.co.za • www.bothakelder.co.za 
• First bottled vintage 1980 • 1880ha under vine • 23m litres pa • Owned by 
37 farm owners • Cellarmaster Gerrit van Zyl – since 2007 • Viticulturist Jan-
Carel Coetzee • Wine tastings & sales with no appointment required – no tasting fee  
• Monday to Friday 08:00-17:00, Saturday 10:00-13:00 • Tours by appointment
Botha Pinotage : Medium-bodied in style, matured in barrels for six to eight 
months. Fruity yet complex, red berry and ripe cherry notes, with a mid-palate that 
smooths out.

Bovlei Winery

Co-operative Winery in Wellington • Bainsvalley Road • GPS S33°38’18.40” 
E19°01’54.20” • PO Box 82, Wellington 7654 • Tel +27 (0)21 873-1567 • Fax 
+27 (0)21 864-1483 • info@bovlei.co.za • www.bovlei.co.za • 920ha under  
vine • 7m litres pa • Owned by 32 farm owners • Cellarmaster Frank Meaker 
• Viticulturist Dawie le Roux • Wine tastings & sales with no appointment required 
– no tasting fee • Monday to Friday 08:30-17:00, Saturday 08:30-12:30 • Tours 
by appointment
Bovlei Pinotage : Intense, ripe berry fruit with Pinot Noir nuances. Stave and barrel 
wood undertones contribute to a wine rich in minerality and with soft tannins. (Sold as 
Peaksview, Edenvally or Ashgrove in various export markets)
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BrAmon Wines

Private producer in Plettenberg Bay • Portion 9, Farm 302 The Crags • GPS 
S33°57’25.00” E28°28’50.80” • PO Box 1606, Plettenberg Bay 6600 • Tel 
+27 (0)44 534-8007 • Fax +27 (0)44 534-8007 • peter@bramonwines.co.za 
• www.bramonwines.co.za • First bottled vintage 2005 • 5ha under vine  
• 20 000 litres pa • Owned by Cape Macchia Property • Winemaker Anton Smal 
• Viticulturist Peter Thorpe • Wine tastings and sales with no appointment required – 
tasting fee of R30pp • Monday to Sunday 10:00-17:30 • Restaurant: French Mezze 
style, Mon-Sun 11:00-17:00, Tel 073 833-8183
Vukani Pinotage : Ripe plum and fruitcake taste, soft tannins, with a hint of dark 
chocolate on the finish.

BuffAlo creeK Wines

Private cellar in McGregor, Robertson District • GPS S34°00’02.97” E19°53’11.94”  
• PO Box 124, McGregor 6708 • Tel +27 (0)23 625-1727 • Fax +27 (0)23 625-1727  
• info@buffalocreek.co.za • First bottled vintage 2005 • 30ha under vine • 2700 
litres • Owned by Leroy & Mark Tolmay • Cellarmaster Mark Tolmay – since 2005  
• Wine tastings & sales with no appointment required • Monday to Friday 09:00-
18:00, Saturday 09:00-12:30
Buffalo Creek Pinotage : Fairly light in style, with strong berry flavours.

Burcon Wines

Private producer in Robertson • GPS S33°50’10.40” E19°44’08.50” • PO Box 86, 
Robertson 6705 • Tel +27 (0)23 626-2012 • Fax +27 (0)23 626-2012 • info@
nerinaguestfarm.com • www.nerinaguestfarm.com • First bottled vintage 2004  
• 25ha under vine • 11 250 litres pa under own label • Owned by Frans & Amanda 
Conradie, Renée Burger • Winemaker Christie Steytler of Roodezandt – since 2004  
• Wine tastings & sales with no appointment required • Monday to Friday 09:00-
16:00, Saturday 10:00-14:00 • Restaurant: Kolgans
Oompie se Oeps : A blend of Pinotage (75%) and Shiraz. On the nose: black 
current, raspberry, dark chocolate and a hint of citrus. Already enjoyable in its youth.

cAmBerley Wines

Private Cellar in Banghoek, Stellenbosch • R310 • GPS S33°55’08.90” 
E18°55’58.30” • PO Box 6120, Uniedal 7612 • Tel +27 (0)21 885-1176 • Fax 
+27 (0)21 885-1822 • john@camberley.co.za • www.camberley.co.za • First 
bottled vintage 1996 • 7ha under vine • 22 500 litres pa • Owned by John & 
Gaël Nel – since 1990 • Cellarmaster John Nel • Viticulturist Louis Koch • Wine 
tastings & sales with no appointment required – tasting fee of R20pp (refundable on 
purchase of wine) • Monday to Saturday 09:00-17:00 • Tours by appointment  
• Accommodation: B&B guest cottage
Camberley Pinotage : Juicy bouquet with strong plum, liquorice and caramel 
notes. Full-bodied palate, with rich black fruit and spice.

cAPe DreAms

Private Producer in Robertson • Tel +27 (0)21 531-2016 • croftsales@telkomsa.
net • www.croftsales.co.za • First bottled vintage 2009 • Owned by Bunty Khan 
• Winemaker André van Dyk (Rooiberg) • Wine tastings & sales by appointment
Cape Dreams Pinotage Rosé : A floral bouquet, and flavours of berry and red 
cherry that linger on the palate.
Cape Dreams Pinotage : Full-flavoured, rich style with lots of complexity  
and good wooding. Fruity in its youth, developing a wider flavour spectrum with  
ageing.
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chAmonix

Private Cellar in Franschhoek Valley • Uitkyk Street • GPS S33°53’60.00” 
E19°07’34.00” • PO Box 28, Franschhoek 7690 • Tel +27 (0)21 876-8400  
• Fax +27 (0)21 876-3237 • marketing@chamonix.co.za • www.chamonix.co.za 
• First bottled vintage 1993 • 50ha under vine • 200 000 litres pa • Owned by 
Chris Hellinger – since 1990 • Cellarmaster Gottfried Mocke – since 2001 • Wine  
tastings & sales with no appointment required – tasting fee of R15pp for 5 wines  
• Monday to Sunday 09:30-16:30 • Tours on weekdays by appointment, R10pp  
• Restaurant: Mon Plaisir, French – lunch Tues-Sun in summer, Tel 021 876-2393  
• Accommodation: self-catering cottages
Chamonix Greywacke Pinotage : From 15-year-old vines (on average), with 
the wine matured in barrels (40% new oak) for two years. Scents of wild berries, spice 
and cherries. Long finish; sweetness reminiscent of liquorice. 5% Pinot Noir.

chATeAu nAuDé Wine creATion

Private Producer in Stellenbosch • 11 Weidenhof Street, Stellenbosch 7600 • Tel 
+27 (0)21 883-8469 • Fax +27 (0)86 651-3192 • naude@levindefrancois.co.za  
• www.levindefrancois.com • First bottled vintage 2007 • 1900 litres pa  
• Owned by Naudé family • Winemaker Francois Naudé • Closed to the public
Le Vin de Francois : Blend of up to 10 Pinotage wines from the most prestigious 
Pinotage producers. Intense colour, fragrance and flavour but still elegant. Complex, 
good palate weight, long finish, good ageing potential.

ciTrusDAl Wines

Private Company in Piekenierskloof, Citrusdal • 4 Nieuwoudt Street • PO Box 41, 
Citrusdal 7340 • Tel +27 (0)22 921-2233 • Fax +27 (0)22 921-3937 • info@
citrusdalwines.co.za • www.citrusdalwines.co.za • First bottled vintage 1958  
• 790ha under vine • 3.5m litres pa • Owned by Charles Back, Mike Paul & 
numerous grape farmers • Cellarmaster Jaco Brand – since 2003 • Closed to the 
public
Six Hats Pinotage Rosé : A burst of red fruit flavours, juicy and easy-drinking.  
Lingering strawberry.
Six Hats Pinotage : A medium-bodied wine with an intense red colour and the 
aromas of ripe strawberries and plums. Soft oak and vanilla.

cloof esTATe

Private Cellar in Darling • R315 • GPS S33°28’58.10” E18°31’23.40” • PO Box 
269, Darling 7345 • Tel +27 (0)22 492-2839 • Fax +27 (0)22 492-3261 • info@
cloof.co.za • www.cloof.co.za • First bottled vintage 1999 • 176ha under vine 
• 400 000 litres pa • Shareholders not disclosed • Cellarmaster Christopher van 
Dieren – since 2002 • Viticulturist Peter Duckitt – since 2004 • Wine tastings & 
sales with no appointment required – no tasting fee • Monday to Saturday 10:00-
16:00 • Tours by appointment only, R50pp including barrel-tasting • Restaurant: 
Cloof Kitchen • Accommodation: Burgherspost Self-Catering Cottages, Tel +27 (0)22 
492-2830
Cloof Pinotage : Aged in French oak barrels.
The Very Posh Pinotage : “Dressed for dinner.” Matured in French oak.
Happy Dragon : From Pinotage and Shiraz. Reminiscent of the easy-going, spicy 
wines of the Mediterranean. Generous fruit and tannins with gentle grip.
Inkspot : A concentrated blend of Pinotage, Shiraz and Cinsaut, it tends to the spicy, 
savoury end of the flavour spectrum.

clos mAlverne

Private Cellar in Devon Valley, Stellenbosch • Devon Valley Road • GPS S33°54’38.00” 
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E18°48’49.20” • PO Box 187, Stellenbosch 7600 • Tel +27 (0)21 865-2022  
• Fax +27 (0)21 865-2518 • info@closmalverne.co.za • www.closmalverne.co.za 
• First bottled vintage 1986 • 27ha under vine • 216 000 litres pa • Owned 
by Seymour Pritchard – since 1969 • Cellarmaster Suzanne Coetzee – since 2010  
• Wine tastings & sales with no appointment required – tasting fee of R25pp • Monday  
to Friday 10:00-16:30, Saturday & Sunday 10:00-13:00 • Tours by appointment – no 
fee • The Restaurant @ Clos Malverne, contemporary international – lunch Tues-Sun
Clos Malverne Le Café Pinotage : Made in popular mocha style. Prominent 
aromas of coffee and chocolate. Spicy undertones of cinnamon and notes of roasted 
coffee beans. Bursting with flavour; tremendous length.
Clos Malverne Reserve Pinotage : Cassis and dark fruit characteristics. 
Some vanilla and spicy notes. Full-bodied. Elegance and finesse. Best 2 to 7 years 
after vintage.
Clos Malverne Auret Cabernet Sauvignon Pinotage : Pinotage rarely 
makes up more than 25% of the blend, which also includes a small amount of Merlot. 
Full-bodied with dry tannins. Spicy, with ripe berry notes. Will age with benefit for up to 
10 years after vintage.
Clos Malverne Devonet Merlot Pinotage : Easy- everyday-drinking, with 
the Merlot bringing red fruit and softness while the Pinotage contributes darker fruit 
and weight.

comPAny of Wine PeoPle, The

Company Cellar in Stellenbosch • Welmoed Wine Farm, R310, Lynedoch • GPS 
S33°59’25.00” E18°45’56.00” • PO Box 465, Stellenbosch 7599 • Tel +27 (0)21 
881-3870 • Fax +27 (0)21 881-3102 • info@thecompanyofwinepeople.co.za  
• www.thecompanyofwinepeople.co.za • First bottled vintage 2004 • Grapes and 
bulk wine bought in • 27m litres pa • Owned by over 200 shareholders – since 
1996 • Winemakers Stephan Smit (Welmoed champion), Abraham de Villiers (Arniston 
Bay champion), Bernard Claasen (Versus champion) – all three involved in Kumkani 
winemaking • Viticulturist Francois de Villiers (consultant) • Wine tastings & sales 
at Welmoed Winery with no appointment required – tasting fee of R10pp (refundable 
upon purchase of wine) • Monday to Friday 09:00-17:30, Saturday 09:00-17:00, 
Sunday 10:00-16:00 • Restaurant: The Duck Pond, country style – lunch Mon to Sun,  
Tel +27 (0)21 881-3310, info@duckpond.co.za, www.duckpond.co.za
Arniston Bay Pinotage Rosé: Aromatic, with a nose of candy cherry and plum, 
complemented by sweet floral notes. The palate is youthful and vibrant, showing a 
fusion of fresh red berry fruits.
Arniston Bay Pinotage : Sweet vanilla character with savoury flavours.
Arniston Bay Bushvine Pinotage : Smoky oak-spice and ripe mulberry flavours 
combine to give a multi-layered wine with sweet ripe tannins.
Arniston Bay Reserve Pinotage : Concentrated, with rich, jammy and spicy 
notes on the nose and intense fruit characters on the palate.
Arniston Bay Shiraz Pinotage : Vibrant plum and mulberry flavours, 
accompanied by hints of oak and a soft, sweet yet elegant finish.
Kumkani Pinotage : Medium- to full-bodied wine. Ripe berry nose, with well-
integrated French oak aromas adding vanilla and spice. Fruit-layered palate with 
excellent finish.
Kumkani Merlot Pinotage : Sweet fruit as well as hints of banana and mind on the 
nose. Medium- to full-bodied, multi-layered palate with undertones of spice and vanilla.
Welmoed Pinotage : A ripe, medium- to full-bodied style, with raspberry and well-
integrated oak aromas on the nose and mulberry on the palate. Elegant tannins; soft 
finish.

conrADie fAmily vineyArDs

Private Cellar in Nuy Valley, Worcester • Werda Farm • GPS S33°39’28.68”  
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E19°38’00.17” • PO Box 5298, Worcester 6851 • Tel +27 (0)23 342-7025 • Fax 
+27 (0)86 509-4911 • wine@conradievineyards.co.za • www.conradie-vineyards.
co.za • First bottled vintage 2004 • 80ha under vine • 26 000 litres pa • Owned 
by Conradie family – since 1911 • Cellarmaster CP Conradie – since 2004 • Wine 
tastings & sales with no appointment required – no tasting fee • Monday to Saturday 
09:00-17:00, Sunday 10:00-15:00 • Tours Mon-Fri with no appointment required  
• Accommodation: Nuy Valley Guesthouse, Tel 023 342-1258 • Restaurant: Nuy 
Valley Restaurant, Mon-Sun 08:00-17:00, Tel 023 342-1258
Conradie Reserve Pinotage : Ripe plum aroma. Dark fruit on the palate, with 
complex, well-integrated wood. Elegant, with long aftertaste.
Conradie Pinotage Cabernet Sauvignon : Sweet red berry nose, with notes 
of plum and rich dark chocolate. Ripe entry, with succulent fruit and subtle mocha oak 
on the palate.

croyDon vineyArD esTATe

Private Cellar in Somerset West • Corner of R102 & Kramat Road, Croydon, Helderberg 
• Unit 1, Croydon Vineyard Estate, Somerset West 7130 • GPS S34°02’23.30” 
E18°45’05.50” • Tel +27 (0)21 843-3610 • Fax +27 (0)21 843-3609 • info@
croydon-estate.co.za • www.croydon-estate.co.za • First bottled vintage 2009  
• 7ha under vine • 36 000 litres pa • Owned by Croydon Vineyard Estate Home 
Owners Association – since 2005 • Cellarmaster Beyers Truter • Viticulturist Corius 
Visser • Wine tastings & sales by appointment
Croydon Title Deed Cape Blend : Blend of Cabernet, Merlot and Pinotage (30% 
minimum). 12 to 15 months in French oak barrels. Prompts thoughts of Bordeaux. Good 
on release but will mature for up to seven years after vintage.
Croydon Covenant Blend : Flagship blend of Cabernet Sauvignon, Merlot and 
Pinotage (30% minimum). 15 to 18 months in French oak barrels. Bordeaux-like style. 
Good fruit/wood integration. Will mature for 12 years or more after vintage.

DArling cellArs

Private Company in Darling • R315 (Mamre Weg Station Road) • GPS S33°26’21.00” 
E18°31’20.00” • PO Box 114, Darling 7345 • Tel +27 (0)22 492-2276 • Fax +27 
(0)22 492-2647 • info@darlingcellars.co.za • www.darlingcellars.co.za • First 
bottled vintage 1950 • 1250ha under vine • 5m litres pa • Owned by over 20 farm 
owners – since 1949 • Cellarmaster Abe Beukes – since 1997 • Viticulturist Jaco 
Engelbrecht – since 2007 • Wine tastings & sales with no appointment required – no 
tasting fee • Monday to Thursday 08:00-17:00, Friday 08:00-14:00, Saturday 10:00-
15:00 • Tours by appointment only, R10pp
Darling Cellars Reserve Old Block Pinotage : Grapes from old bush-vine 
blocks. Lots of red and black berry aromas. Fruity and easy-drinking, with balanced 
wood flavours and smooth tannins.
Darling Cellars Premium Pinotage : Grapes from bush vines over 30 years 
old. A serious wine with prominent fruit, balanced with wood aromas from new-barrel 
maturation. Powerful but elegant.

De grenDel Wines

Private Cellar in Durbanville, Tygerberg • Plattekloof Road • GPS S33°51’03.90” 
E18°34’27.60” • PO Box 15282, Panorama 7506 • Tel +27 (0)21 558-6280  
• Fax +27 (0)21 558-7083 • info@degrendel.co.za • www.degrendel.co.za  
• First bottled vintage 2004 • 104ha under vine • 360 000 litres pa • 
Owned by David Graaff • Cellarmaster Charles Hopkins – since 2005 • Wine 
tastings & sales with no appointment required – no tasting fee • Monday to 
Friday 09:00-17:00, Saturday & Sunday 10:00-16:00 • Tours by appointment 
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De Grendel Rosé : A blend of mainly Pinotage and Cabernet Sauvignon, with a 
strawberry-pink colour and characteristics reminiscent of red berries, strawberries and 
watermelon. Crisp, dry finish. Enjoy young.

De heuvel esTATe

Registered Estate in Tulbagh • R46, Tulbagh • GPS S33°20’57.10” E19°10’20.30” 
• PO Box 103, Tulbagh 6820 • Tel +27 (0)23 231-0350 • Fax +27 (0)86 611-6607 
• info@deheuvelestate.co.za • www.deheuvelestate.co.za • First bottled vintage 
1999 • 16ha under vine • 15 000 litres pa under own label • Owned by Gaëtan 
Bovit – since 2006 • Cellarmaster Johan Meyer – since 2008 • Wine tastings & 
sales with no appointment required – tasting fee charged • Monday to Friday 08:30-
17:00, Saturday 10:00-15:00 • Tours by appointment
De Heuvel Pinotage Rosé : Strawberry cream, red berries and rose petals up 
front, then a crisp, off-dry palate.
De Heuvel Pinotage : Matured in small oak barrels for 18 months, contributing 
to an elegant wine with flavours of raspberry and vanilla. Lingering plum on the finish.
De Heuvel Cape Blend : A medium-bodied combination of Shiraz, Pinotage 
and Cabernet Sauvignon. Layered aromas of dark berries and spice, with chocolate 
undertones.

De KrAns

Private Cellar in Calitzdorp, Klein Karoo • Station Road • GPS S33°32’06.30” 
E21°41’09.00” • PO Box 28, Calitzdorp • Tel +27 (0)44 213-3314 • Fax +27 
(0)44 213-3562 • dekrans@mweb.co.za • www.dekrans.co.za • First bottled 
vintage 1979 • 50ha under vine • 220 000 litres pa • Owned by Boets & Stroebel 
Nel – since 1988 • Cellarmasters Boets & Stroebel Nel – since 1982 (Boets), 1988 
(Stroebel) • Viticulturist Johannes Mellet – since 2007 • Wine tastings & sales with 
no appointment required – no tasting fee • Monday to Friday 08:00-17:00, Saturday 
09:00-15:00
De Krans Pinotage : Medium-bodied and dry, with sweetish plummy fruit, backed 
with ripe tannins. Will mature and improve for four to five years after vintage. Ideal 
accompaniment to grilled red meat and spicy dishes.

De WeT cellAr

Co-operative Winery in Worcester • Off N1 • GPS S33°36’24.20” E19°30’36.50” 
• PO Box 16, De Wet 6853 • Tel +27 (0)23 341-2710 • Fax +27 (0)23 341-2762  
• admin@dewetcellar.co.za • www.dewetcellar.co.za • First bottled vintage 
1965 • 1100ha under vine • 16m litres pa • Owned by 60 farm owners  
• Cellarmaster Piet le Roux – since 2000 • Viticulturist Hennie Visser – since 2008 
• Monday to Friday 08:00-17:00, Saturday 09:00-12:00 • Wine tastings & sales 
with no appointment required – tasting fee of R1 per wine • Tours by appointment
De Wet Pinotage : Ripe berry flavours with nuances of smoke and violets. Rich, 
long finish with firm tannins.

De ZoeTe invAl

Registered Estate in Paarl • Frater Street, Southern Paarl • GPS S33°46’35.90” 
E18°57’50.90” • PO Box 591, Southern Paarl 7624 • Tel +27 (0)21 863-1535  
• Fax +27 (0)21 863-2158 • info@dezoeteinval.co.za • www.dezoeteinval.co.za 
• First bottled vintage 1976 • 25ha under vine • 72 000 litres pa • Owned 
by John Robert & Eulalia Frater – since 2006 • Cellarmaster John Frater • Wine 
tastings & sales by appointment
De Zoete Inval Reserve Pinotage : Aged in new 225-litre French oak barrels 
(Nadalie coopers) for 14 months. Full-bodied and fruity, with soft tannins.
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DeeTlefs esTATe

Registered Estate in Breedekloof • Lebensraum, Porter Street, Rawsonville • GPS 
S33°39’17.43” E19°13’53.58” • PO Box 36, Rawsonville 6845 • Tel +27 (0)23 
349-1260 • Fax +27 (0)23 349-1951 • info@deetlefs.com • www.deetlefs.com  
• First bottled vintage 1977 • 102ha under vine • 1m litres pa • Owned by Kobus  
Deetlefs – since 1992 • Cellarmaster Ilse van Dijk – since 2006 • Viticulturist 
Philip du Toit • Wine tastings & sales with no appointment required – no tasting fee  
• Monday to Friday 08:00-17:00, Saturday 10:00-16:00 • Tours by appointment, 
R20pp
Deetlefs Pinotage : More focus on the fruit than on the wood. Lively, ripe fruit 
structure backed by soft tannins and good balance. Best two to four years after vintage.
Deetlefs Oak Matured Pinotage : Deep plum colour. Good integration of fruit 
and wood aromas. Upfront-but-restrained tannins. Lingering finish. Best two to six 
years after vintage.
Stonecross Pinotage Rosé : A dry style, with red berry and floral notes. A fine 
balance between the fruit, acidity and tannin.
Stonecross Pinotage : Soft wine, showing both freshness and fruit, complemented 
with hints of wood flavours. Everyday drinking.
Stonecross Merlot Pinotage : The tannins from the Merlot and the fruit-driven 
Pinotage complement each other in a soft wine with seamless tannins.

Delheim

Private Cellar in Simonsberg-Stellenbosch • Knorhoek Road (off R44) • GPS 
S33°52’10.10” E18°53’08.00” • PO Box 210, Stellenbosch 7599 • Tel +27 (0)21 
888-4600 • Fax +27 (0)21 888-4601 • delheim@delheim.com • www.delheim.
com • First bottled vintage 1961 • 150ha under vine • 540 000 litres pa • Owned 
by Sperling family – since 1972 • Cellarmaster Brenda van Niekerk – since 2002  
• Viticulturist Victor Sperling – since 1993 • Wine tastings & sales with no 
appointment required – tasting fee of R25pp • Monday to Sunday 09:00-17:00 
• Tours Monday to Sunday 10:30 & 14:30, R35pp (including tasting) • Garden 
Restaurant, traditional country – brunch & lunch, cheese platters & teas Mon-Sun, Tel 
021 888-4607
Delheim Pinotage Rosé : Including about 6% Muscat de Frontignan. Easy-
drinking, celebrated for its consistency and value. Cranberry-scented, with notes of 
raspberry, strawberry and watermelon.
Delheim Pinotage : Fruit-driven and medium-bodied in style. Earthy, savoury, a 
classic wine with plum and berry aromas. Firm, dry tannins and a lingering aftertaste.
Woolworths House Wine Rosé : Made from Pinotage (65%) and Shiraz. Off-dry, 
with fresh strawberry and raspberry aromas, backed by blackberry undertones. Good 
sugar/acid balance and a crisp, refreshing finish.

Devon rocKs

Private Cellar in Bottelary, Stellenbosch • Devonvale • GPS S33°53’19.90” 
E18°48’30.10” • PO Box 12483, Die Boord 7613 • Tel +27 (0)21 865-2536 • Fax 
+27 (0)21 865-2621 • info@devonrocks.co.za • www.devonrocks.co.za • First 
bottled vintage 2003 • 3.5ha under vine • 8000 litres pa • Owned by Juergen 
& Brita Heinrich – since 2000 • Cellarmaster Simon Smith – since 2005 • Wine 
tastings & sales by appointment only • Accommodation: Devon Rocks B&B
Devon Rocks Pinotage : Dark berries and some earthy/woody notes on the 
nose. Full-bodied, showing nuances of blackberry and vanilla, supported by gentle oak 
tannins. Lingering aftertaste. Best from three years after vintage.

DeWAAl Wines

Registered Estate in Stellenbosch • Uiterwyk, Stellenboschkloof Road, Vlottenburg 
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• GPS S33°56’29.00” E18°45’59.00” • PO Box 15, Vlottenburg 7604 • Tel +27 
(0)21 881-3711 • Fax +27 (0)21 881-3776 • pieter@dewaal.co.za • www.
dewaal.co.za • First bottled vintage 1972 • 114ha under vine • 800 000 litres pa  
• Owned by Pieter de Waal – since 2010 • Cellarmaster Pieter de Waal – since 2010 
• Wine tastings & sales with no appointment required – tasting fee of R20 to R35pp, 
depending on wines tasted • Monday to Saturday 09:00-12:30 & 14:00-16:30
DeWaal Pinotage : Medium-bodied, classical. A fruity style with flavours of ripe 
plums and cherries. 
DeWaal CT de Waal Pinotage : Full-bodied, classical... flavours of ripe dark 
berries. Named in honour of CT de Waal, the first person ever to make a Pinotage wine.
DeWaal Top of the Hill Pinotage : From the oldest Pinotage vineyard in 
existence, planted in 1950. Complex aromas of dark fruits with some spiciness. Full-
bodied, well structured.

DgB
Douglas Green Bellingham • Producer-wholesaler in Wellington • Lady Loch Road 
• PO Box 246, Wellington 7654 • Tel +27 (0)21 864-5300 • Fax +27 (0)21 
864-1287 • exports@dgb.co.za  douglasgreen@dgb.co.za  bellingham@dgb.co.za  
• www.dgb.co.za  www.douglasgreenwines.com  www.bellinghamwines.com  
• Owned by DGB management (40%), Brait Capital Partners (40%), Kangra (20%) – 
since 1991 • Closed to the public
Douglas Green Pinotage Rosé : Brilliant clear pink with orange tinge. Freshly 
crushed strawberry and spice on the nose and palate. Soft and dry with a fruity 
aftertaste.
Douglas Green Pinotage : Three months on oak staves. Ripe strawberry and 
raspberry fruit aromas, some vanilla spice. Smooth, medium-bodied entry and red berry 
flavours. Ripe, smooth tannins and spicy oak vanillins. Soft aftertaste.
Douglas Green Cinsaut Pinotage : Winemaking involved use of oak chips. 
Berry and ripe plum aromas with delicate vanilla spice and earthy undertones. Medium-
bodied, with red berry flavours and a hint of spice. Soft ripe tannins.

DiemersDAl esTATe

Registered Estate in Durbanville, Tygerberg • Adderly Road • GPS S33°48’06.30” 
E18°38’25.10” • PO Box 27, Durbanville 7551 • Tel +27 (0)21 976-3361 • Fax 
+27 (0)21 976-1810 • info@diemersdal.co.za • www.diemersdal.co.za • First 
bottled vintage 1976 • 180ha under vine • 1.2m litres pa • Owned by Tienie Louw 
– since 1976 • Cellarmaster Thys Louw – since 2005 • Viticulturist Div van Niekerk 
– since 1980 • Wine tastings & sales with no appointment required – no tasting fee 
• Monday to Friday 08:00-17:00, Saturday 09:00-15:00 • Tours by appointment only
Diemersdal Pinotage : Matured in French oak barrels (25% new) for 14 months. 
Complex nose of red fruit, vanilla, exotic spices, coffee and rich dark chocolate. Upfront 
flavours including oriental spice and roasted bananas. Smooth texture.
Diemersdal Reserve Pinotage : Grapes from a 35-year-old block of bush-vine 
vineyard. Complex aromas from ageing in 225-litre French oak barrels (75% new) for 
18 months. Full-bodied with dark berry and plum flavours.

DiemersfonTein Wines 
Private Cellar in Wellington • Jan van Riebeek Drive (R301) • GPS S33°39’41.10” 
E19°00’31.10” • PO Box 41, Wellington 7654 • Tel +27 (0)21 864-5050 • Fax 
+27 (0)821 864-2095 • wine@diemersfontein.co.za • www.diemersfontein.co.za  
• First bottled vintage 2001 • 55 ha under vine • 720 000 litres pa • Owned by 
David Sonnenberg • Cellarmaster Francois Roode • Viticulturist Waldo Kellerman 
– since 2007 • Wine tastings & sales with no appointment required – tasting fee 
of R15pp • Monday to Sunday 10:00-17:00 • Tours by appointment – R15pp  
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• Restaurant: Seasons – breakfast, lunch & dinner Monday to Sunday, Tel +27 (0)21 
864-5060 • Accommodation: 4 Star country guest house 
Diemersfontein Pinotage : On the nose, dark chocolate with a hint of mint and 
baked plums. Ripe, subtle tannins. A wine to be enjoyed young. 
Diemersfontein Carpe Diem Pinotage : Blackcurrant on the nose. Cherries 
with hints of vanilla on the palate. Supple tannins. 

DisTell

Producer-wholesaler in Stellenbosch • R306 (Adam Tas cellar), Aan-de-Wagen Road 
(head office) • PO Box 184, Stellenbosch 7599 • Tel +27 (0)21 809-7000 • Fax +27 
(0)21 886-4611 • info@distell.co.za • www.distell.co.za  www.twooceanswines.
co.za  www.zonnebloem.co.za • Owned by Remgro-Capevin Investments (58%), 
Other Beverage Interests (29%), other investors (13%) • Cellarmaster Deon Boshoff 
• Viticulturist Annelie Viljoen • Closed to the public
Obikwa Pinotage : Medium bodied with raspberry and plum fruit on the nose 
and palate. Also a strawberry Fizz Pop ripeness and a hint of spice in the mouth, with 
restrained oaking.
Two Oceans Pinotage : Nine months on French oak chips. Aromas of blackcurrant, 
raspberry and banana, plus subtle spicy oak. Medium- to full-bodied. Vibrant berry 
flavours. Soft, ripe tannins. Lingering finish. (Export only)
Zonnebloem Pinotage : Christmas cake aromas. A full-bodied wine with a rich 
palate of liqueur, cherries and mocha. Some dried fruit, spice and cloves. Long finish. 
Best three to five years after vintage.

Doolhof Wine esTATe

Registered Estate in Wellington • Bovlei Road • GPS S33°37’32.80” E19°04’59.37” 
• PO Box 157, Wellington 7654 • Tel +27 (0)21 873-6911 • Fax +27 (0)21 864-
2321 • wine@doolhof.com • www.doolhof.com • First bottled vintage 2005  
• 38ha under vine • 120 000 litres pa • Owned by Dennis Kerrison – since 2003 
• Winemaker Friedrich Kühne – since 2008 • Viticulturist Hendrik Laubscher – 
since 1996 • Monday to Friday 09:00-17:00, Saturday 10:00-17:00, Sunday 10:00-
16:00 • Wine tastings & sales with no appointment required – tasting fee of R20pp  
• Tours by appointment • Meals: light lunches served in tasting room Tues-Sun  
• Accommodation: Grand Dédale Country House
Signatures of Doolhof Pinotage : Dark cherry hue. An explosion of flavours 
on the nose. In the mouth: smoky black fruit interwoven with spice and mint; subtle 
chocolate undertone.
Dark Lady of the Labyrinth Dark Delight Pinotage : Deep plum/cherry 
colour. Fruit and oak on the nose, overlaid with mocha and chocolate. Fruit in harmony 
with mocha elements, plums and cherries to the fore.

Dornier Wines

Private Cellar in Stellenbosch • Blaauwklippen Road • GPS S33°59’31.00” 
E18°52’19.00” • PO Box 7518, Stellenbosch 7599 • Tel +27 (0)21 880-0557 
• Fax +27 (0)21 880-1499 • info@dornier.co.za • www.dornier.co.za • First 
bottled vintage 2002 • 60ha under vine • 320 000 litres pa • Owned by Delfinarte 
Foundation – since 1995 • Cellarmaster JC Steyn – since May 2005 • Viticulturist 
Theunis Bell • Wine tastings & sales with no appointment required – tasting fee of 
R30pp • Monday to Sunday 10:00-17:00 • Tours by appointment • Restaurant: 
Bodega
Dornier Pinotage : Fresh and elegant in style. Plum on the nose, as well as hints 
of blackberry and savoury aromas, with a mocha backing from 12 months’ ageing in 
French oak barrels.
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DrAgonriDge

Private Cellar in Malmesbury, Swartland • Fynbos Estate, Joubertskloof • GPS 
S33°33’28.90” E18°47’05.60” • PO Box 526, Malmesbury 7299 • Tel +27 (0)22 
487-1153 • Fax +27 (0)22 487-1153 • info@fynbosestate.co.za • www.
dragonridge.co.za • First bottled vintage 2005 • 15ha under vine • 6300 
litres pa under own label • Owned by J&D Simons and partners – since 1997  
• Cellarmaster Johan Simons – since 2004 • Wine tastings & sales by appointment 
only • Accommodation: Fynbos Mountain Retreat – B&B guest house, www.
fynbosestate.co.za
Dragonridge Cosmos Pinotage Rosé : Copper-coloured, strawberry-cherry 
flavoured wine. Powerful in taste and aftertaste.
Dragonridge Jack’s Red : A blend of Pinotage (±50%) and any or all of the 
following: Shiraz, Mourvèdre, Cabernet Sauvignon. Solid yet refreshing.

DrosTDy-hof Wines

De Oude Drostdy, Tulbagh • GPS S33°15’23.30” E19°08’57.50” • PO Box 213, 
Tulbagh 6820 • Tel +27 (0)23 230-0203 • Fax +27 (0)23 230-0211 • info@
drostdywines.co.za • www.drostdyhof.co.za • Owned by Distell • Cellarmaster 
Andrea Freeborough • Viticulturist Bennie Liebenberg • Wine tastings & sales 
with no appointment required – tasting fee of R20pp (refunded on purchase of wine)  
• Monday to Friday 10:00-17:00, Saturday 10:00-14:00
Drostdy-Hof Pinotage : A light- to medium-bodied wine with loads of upfront 
fruit, soft tannins and gentle oaking. An easy-drinking wine.

Du ToiTsKloof Winery

Co-operative Winery in Breedekloof • R101 (off N1), Rawsonville • GPS 
S33°42’09.20” E19°16’08.90” • PO Box 55, Rawsonville 6845 • Tel +27 (0)21 349-
1601 • Fax +27 (0)21 349-1581 • info@dutoitskloof.co.za • www.dutoitskloof.
co.za • First bottled vintage 1986 • 1000 ha under vine • 11m litres pa • Owned 
by numerous farm owners – since 1962 • Cellarmaster Shawn Thomson – since 2009 
• Viticulturist Leon Dippenaar – since 2005 • Wine tastings & sales by appointment 
– no tasting fee • Monday to Friday 08:00-17:00, Saturday 09:00-12:30 • Tours 
by appointment
Du Toitskloof Pinotage : Aromas of ripe plums, cherries, chocolate and a slight 
scent of dried banana, all wrapped in sweet, oaky vanilla. Dry, supple tannins add to a 
silky mouthful of black cherries.
Du Toitskloof Pinotage Merlot Ruby Cabernet : A well-rounded, medium-
bodied wine with inviting raspberry and other ripe red berry flavours. Hints of spice and 
dried banana. Smooth, with a long, fruity finish.

DurBAnville hills Wines

Private Cellar in Durbanville, Tygerberg • M13 • GPS S33°49’29.90” E18°33’56.70” 
• PO Box 3276, Durbanville 7551 • Tel+27 (0)21 558-1300 • Fax +27 (0)21 558-
8169 • info@durbanvillehills.co.za • www.durbanvillehills.co.za • First bottled 
vintage 1999 • 770ha under vine • 1.5m litres pa • Owned by Distell, eight 
Durbanville farmers & Workers Trust –  since 1998 • Cellarmaster Martin Moore 
– since 1998 • Viticulturist Drikus Heyns (consultant) • Wine tastings & sales 
with no appointment required – tasting fee of R40pp • Monday to Friday 09:00-
16:30, Saturday 10:00-15:00, Sunday 11:00-15:00 • Scheduled tours Mon-Fri 11:00 
& 15:00, R45pp • Restaurant: Durbanville Hills Eatery and Venue – lunch Tues-Sun, 
Tel 021 558-1337
Durbanville Hills Pinotage : Rich, mouth-filling, fruity character backed by silky 
tannins and hints of berry flavours. Some Pinot Noir character.
Durbanville Hills Rhinofields Pinotage : Rich and velvety, with raspberry and 
strawberry flavours, backed by silky tannins. Some Pinot Noir-like characteristics.
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eAgle’s cliff Wines

Private Cellar in Worcester • New Cape Wines, Welgemoed Farm, R43, Moddergat 
East • GPS S33°48’46.80” E19°47’04.10” • PO Box 898, Worcester 6849 • Tel 
+27 (0)23 340-4112 • Fax +27 (0)23 340-4132 • christiaan@ncw.co.za • www.
eaglescliff.co.za • First bottled vintage 2004 • 80ha under vine • 100 000 litres pa 
• Owned by Christiaan de Wet Groenewald – since 2001 • Cellarmaster Christiaan 
Groenewald • Wine tastings & sales with no appointment required – no tasting fee  
• Monday to Friday 08:00-16:00 • Tours by appointment
Eagle’s Cliff Pinotage : Fruit-driven style with strawberry flavours and raspberry 
undertones. Subtle wooding. Best three to eight years after vintage.
Eagle’s Cliff Shiraz Pinotage : Ruby red. Elegant, with fruity flavours. Smooth 
and mouth-filling.

eiKenDAl vineyArDs

Private Cellar in Stellenbosch • R44, between Stellenbosch & Strand • GPS 
S34°00’46.70” E18°49’24.50” • PO Box 2261, Stellenbosch 7601 • Tel +27 (0)21 
855-1422 • Fax +27 (0)21 855-1027 • info@eikendal.co.za • www.eikendal.
com • First bottled vintage 1984 • 55ha under vine • 210 000 litres pa • 
Owned by Saager family – since 1981 • Cellarmaster Nico Grobler – since 2006 
• Wine tastings & sales with no appointment required – tasting fee of R20pp • 
Monday to Saturday Sept-May 09:30-16:30, Sunday Sept-May 10:00-16:00, Monday 
to Sunday Jun-Aug 10:00-16:00 • Tours Monday to Friday, preferably by appointment,  
R45pp • Restaurant: Bayede! – lunch Tues-Sun, Tel +27 (0)21 855 5033,  
events@bayede.co.za • Accommodation: lodge, Tel +27 (0)21 855-3617, info@
eikendallodge.co.za
Eikendal Pinotage : Matured in second- and third-fill 225-litre oak barrels for up to 
10 months. Delicately perfumed, showing red and black berries, a hint of orange peel, 
forest floor and white truffles. Lingering finish.

emineo Wines

Négociant in Cape Town • 11 Trek Road, Higgovale • PO Box 1358, Cape Town 
8000 • Tel +27 (0)82 579-4849 • Fax +27 (0)86 660-4323 • info@emineo.com 
• www.emineo.com • First bottled vintage 2008 • 7000 litres pa • Owned by 
Trans-Scripto – since 2004 • Winemakers Nico van der Merwe (Saxenburg), Thys 
Louw (Diemersdal) • Wine tastings & sales by appointment only
Emineo Liber II : A blend of Cabernet Sauvignon, Merlot and Pinotage. Intense, 
complex and elegant. Dark in colour, prominent blackcurrant, vanilla and oak flavours, 
soft fruit and a long finish.

ernsT gouWs & co

Private Producer in Stellenbosch • PO Box 7450, Stellenbosch 7599 • Tel +27 
(0)21 865-2895 • Fax +27 (0)21 865-2894 • ernst@ernstgouws.co.za • www.
ernstgouws.co.za • First bottled vintage 2004 • 70ha under vine • 270 000 
litres pa under own label • Owned by Ernst & Gwenda Gouws – since 1997 • Head 
winemaker Ernst Gouws • Closed to the public – wine tastings & sales at Koelenhof 
Winery
Ernst Gouws & Co Pinotage : Juicy plum and cherry fruit, carried by silky 
tannins and with an integrated oak backing. Good length.

escAPADe Winery

Private Cellar in Stellenbosch • GPS S33°54’47.70” E18°44’07.70” • PO Box 5, 
Sanlamhof 7532 • Tel +27 (0)21 906-1620 • Fax +27 (0)21 906-1622 • info@
escapadewinery.com • www.escapadewinery.com • First bottled vintage 2006 
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• 4600 litres pa • Owned by Evangelos Gerovassillou, Vassilis Tsaktsarlis, Takis 
Soldatos • Winemaker Christopher Kelly – consultant since 2010 • Wine tastings 
& sales by appointment only
Escapades Rosé : Cherry red. Aromas of strawberries and cream. Mouth-watering 
palate that is neither acidic nor sweet; good fruit concentration and length.
Escapades Pinotage : Deep red with purple hues. Rich, elegant wine made from 
very small berries with intense flavour. Matured in 225-litre oak barrels.

fAirvAlley

Private Producer in Paarl: wines made at Citrusdal Wines • PO Box 583, Paarl 7624 
• Tel +27 (0)21 863-2450 • Fax +27 (0)21 863-2591 • wine@fairvalley.co.za  
• www.fairvalley.co.za • First bottled vintage 1997 • 90 000 litres pa under own 
label • Owned by Fairvalley Farmworkers Association • Winemaker Awie Adolf – 
since 1997 • Viticulturist Tommie Fortuin • Wine tastings & sales at Fairview
Fairvalley Pinotage : A medium-bodied, lightly-oaked style with plum and cherry 
flavours, fine tannins.

fAirvieW

Private Cellar in Paarl • Suid-Agter Paarl Road, Paarl South • GPS S33°46’22.00” 
E18°55’24.50” • PO Box 583, Suider-Paarl 7624 • Tel +27 (0)21 863-2450  
• Fax +27 (0)21 863-2591 • info@fairview.co.za, tasting@fairview.co.za • www.
fairview.co.za • First bottled vintage 1974 • 500ha under vine • 1.5m litres pa  
• Owned by Back family – since 1937 • Cellarmaster Anthony de Jager – since 1996 
• Viticulturist Donald Mouton • Wine tastings & sales with no appointment required – 
tasting fee of R25 or R60 (different tasting options) • Monday to Sunday 09:00-17:00 
• No cellar tours • Restaurant: Goatshed – breakfast & lunch Monday to Sunday, Tel 
021 863-3609, goatshed@fairview.co.za (booking advised)
Fairview Pinotage : Composed from fruit grown in vineyards on the Fairview farm, 
in the Swartland and in Agter-Paarl. A fruit-forward style with gentle oaking.
Fairview Primo Pinotage : Grapes sourced mainly from an old, dry-land, bush-
vine vineyard in Agter-Paarl. A limited release of a selection of the best Pinotage in the 
cellar.
Fairview Pinotage Viognier : A South African first. Pinotage co-fermented with 
4% Viognier, adding softness and juiciness to the wine.
Goats do Roam in Villages Shiraz Pinotage : A bold blend containing 30% 
Pinotage, with the spice and fruit from the Shiraz complemented by a smoky character 
from the Pinotage.
La Capra Pinotage Rosé : A light, dry style, harvested early and left on the skins 
overnight to get its colour. Fruit-driven palate.
La Capra Pinotage : A medium-bodied, lightly-wooded style showing vibrant fruit. 
Part of a “fun”, fruit-driven range of wines.

firsTcAPe vineyArDs

Private Producer in Worcester • PO Box 62, Simondium 7670 • Tel +27 (0)21 
874-8340 • Fax +27 (0)21 874-8344 • david@firstcape.com • www.firstcape.
com • First bottled vintage 2002 • Owned by co-operative wineries Aan de Doorns, 
Badsberg, De Wet, Goudini, Stettyn • Winemaker David Smit
FirstCape Limited Release Pinotage : Rich, smoky tones on the nose, with 
lush, supple fruit on the palate.

flAgsTone Wines

Private Cellar in Stellenbosch District • AECI, De Beers Road, Heartland Properties, 
Somerset West • GPS S33°56’44.93” E18°51’17.29” • PO Box 769, Stellenbosch 
7599 • Tel +27 (0)21 882-8177 • Fax +27 (0)21 882-8176 • hannelize.
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mouton@cbrands.co.za • www.flagstonewines.co.za • First bottled vintage 1999  
• Grapes bought in • 630 000 litres pa • Owned by Accolade Wines – since 2008  
• Cellarmaster Bruce Jack – since 2008 • Wine tastings & sales at Doornbosch in 
Strand Road, Stellenbosch – no appointment required, no tasting fee • Monday to 
Friday 10:00-16:00 • Tours by appointment only
Flagstone Writer’s Block Pinotage: Aromas of wild blueberry and ripe cherry; 
smoky, spicy undertones. Ripe palate with a core of blackberry, preserved plum and 
youngberry. Toasty oak with hints of white truffle, dark chocolate and thyme.
Flagstone The Dragon Tree Cabernet Sauvignon Shiraz Pinotage : A 
mixture of rich dark fruit, cigar box and minty aromas. Sweet and spicy undertones. The 
middle palate shows an explosion of fruit, leaving a lingering aftertaste.

fleur Du cAP

Wine made at Bergkelder cellar in Stellenbosch • Corner of R44 (Adam Tas Road) & 
George Blake Road • GPS S33°56’02.00” E18°51’05.00” • PO Box 184, Stellenbosch 
7599 • Tel +27 (0)21 809-8025 • Fax +27 (0)21 883-9533 • info@bergkelder.
co.za • www.fleurducap.co.za • First bottled vintage 1968 • Grapes bought in 
• Owned by Distell – since 2001 • Cellarmaster Andrea Freeborough – since 2005  
• Viticulturist Bennie Liebenberg • Wine tastings & sales with no appointment 
required – tasting fee of R20pp • Monday to Friday 08:00-17:00, Saturday 09:00-
14:00 • Tours offered without an appointment at R25pp
Fleur du Cap Bergkelder Selection Pinotage : Full-bodied, with ripe plum 
and cherry dominating nose and palate. 12 months in new and older French oak barrels. 
Potential to age well for a few years after release.

forT simon Wine esTATe

Registered Estate in Bottelary, Stellenbosch • Fischer Road, off Bottelary Road  
• GPS S33°55’09.50” E18°45’19.40” • PO Box 43, Sanlamhof 7532 • Tel +27 
(0)21 906-0304 • Fax +27 (0)21 903-8034 • michele@fortsimon.com • www.
fortsimon.com • First bottled vintage 1998 • 61ha under vine • 135 000 litres pa 
• Owned by Renier, Petrus & Michele Uys • Winemaker Stander Maass – since 2010 
• Viticulturist Renier Uys • Wine tastings & sales with no appointment required 
– tasting fee of R10pp • Monday to Friday 08:30-17:00, Saturday 10:00-14:00  
• Tours by appointment – no fee
Fort Simon Pinotage : Ruby red wine. Berries, cherries and whiffs of chocolate 
vanilla and caramel. Fruity base and a lingering finish.

four PAWs Wines

Private Producer in Paarl • Wines made at Bo La Motte Cellar, Middagkraans Road, 
Franschhoek • S33°55’15.60” E19°07’39.90” • PO Box 69, Simondium 7670  
• Tel +27 (0)21 874-1033 • Fax +27 (0)21 874-2110 • anne@southerntrade.
co.za • www.fourpawswines.co.za • First bottled vintage 2006 • 6500 litres pa  
• Owned by Rob Meihuizen, Gerda Willers, Anne Jakubiec – since 2006  
• Cellarmaster Gerda Willers – since 2006 • Wine tastings & sales by appointment 
only
Four Paws Pinotage : Delicate but full-bodied, with subtle wooding and tannins 
combined with plenty of fruit.

freeDom hill Wines

Private Cellar in Paarl • R301 (Wemmershoek Road) • S33°49’49.90” E19°00’37.70” 
• PO Box 6126, Paarl 7620 • Tel +27 (0)21 867-0085 • Fax +27 (0)21 882-8207 
• info@freedomhill.co.za • www.freedomhill.co.za • First bottled vintage 2000 
• 19ha under vine • 54 000 litres pa • Owned by Francois Klomp – since 1998 
• Cellarmaster Francois Naudé – since 2007 • Viticulturist Chris Immelman – since 



117

gRAhAM BECk  |  g

2006 • Wine tastings & sales with no appointment required • Monday to Saturday 
10:00-17:00, Sunday 11:00-15:00 • Restaurant: lunch and dinner Sept-May, booking 
essential, Tel 021 867-0963
Freedom Hill Pinotage : Ripe plums, sweet black cherries, spice and a whiff of 
oak on the nose. Complex fruity flavours combined with ripe tannins. Long aftertaste.
Freedom Hill Cape Blend : Blend of Cabernet Sauvignon, Pinotage and Shiraz. 
Fruity, easy-drinking wine with a touch of cinnamon on the nose. On the palate: silky 
tannins and a smooth, complex aftertaste.
Freedom Hill Freedom Walk 1335-88 : Made from Cabernet Sauvignon and 
Pinotage. Intense nose: blackcurrant and ripe plums mingled with dried herbs and oaky 
vanilla spice. Rich and fruity palate with a touch of cinnamon. Long finish.

goeDe hooP esTATe

Registered Estate in Bottelary, Stellenbosch • Fischer Road, Bottelary Way (M23)  
• S33°54’32.00” E18°45’14.00” • PO Box 25, Kuils River 7579 • Tel +27 
(0)21 903-6286 • Fax +27 (0)21 906-1553 • goede@adept.co.za • www.
goedehoop.co.za • First bottled vintage 1974 • 80ha under vine • 99 000 litres pa  
• Owned by Pieter Bestbier – since 1995 • Winemaker Albert Ahrens – since 2009 
• Viticulturist Altus van Lill – since 2011 • Wine tastings & sales with no appointment 
required – no tasting fee • Monday to Friday 10:00-16:00, Saturday 10:00-13:00  
• Tours by appointment
Goede Hoop Pinotage : Fruity style. Plum and blackberry characteristics. Full-
bodied, with a hint of wood from 18 months in second-fill oak barrels.

gouDini Wines

Co-operative Winery in Breedekloof • Goudyn Road, Rawsonville • S33°41’37.80” 
E19°19’09.50” • PO Box 132, Rawsonville 6845 • Tel +27 (0)23 349-1090  
• Fax +27 (0)23 349-1988 • winesales@goudiniwine.co.za • www.goudiniwine.
co.za • First bottled vintage 1960 • 1040ha under vine • 297 000 litres pa 
under own label • Owned by 40 farm owners • Cellarmaster Hennie Hugo – since 
1984 • Viticulturist Hendrik Myburgh – since 2001 • Wine tastings & sales with 
no appointment required – no tasting fee • Monday to Friday 08:00-17:00, Saturday 
09:30-12:30 • Tours by appointment
Goudini Pinotage : A dark ruby colour. Flavours of ripe berries and plums, with a 
hint of vanilla and chocolate/mocha from the barrels. Soft but strong tannins.

grAhAm BecK Wines

Registered Estate in Robertson • R60, Robertson • GPS S33°48’04.38” 
E19°48’01.41” • PO Box 724, Robertson 6705 • Tel +27 (0)23 626-1214 • Fax 
+27 (0)23 626-5164 • Franschhoek Estate • R45, Groot Drakenstein 7690 • GPS 
S33°52’48.47” E19°01’26.60” • PO Box 134, Franschhoek 7690 • Tel +27 (0)21 
874 1258 • Fax +27 (0)21 874 1712 • market@grahambeckwines.co.za • www.
grahambeckwines.com • First bottled vintage 1991 • 297ha under vine • Owned 
by Graham Beck Family Trust – since 2009 • Cellarmaster Pieter Ferreira – since 
1990 • Wine tastings & sales with no appointment required – no tasting fee for 
standard tasting, R50pp for ‘deluxe tasting’, R75 for ‘bubbly tasting’ • Monday to 
Friday 09:00-17:00, Saturday & Sunday 10:00-15:00 • Tours by appointment only
Graham Beck Pinno : A fruit-driven, medium-bodied, easy-drinking wine with 
an elegant mouthfeel. Ripe plums, berries and spicy mocha notes complement the 
juiciness.
Graham Beck Pinotage : Full and structured yet modern and fruit-driven, a well-
balanced wine with silky smooth tannins. Ripe red berries, plums and strawberries flow 
seamlessly onto the long, spicy palate.
Graham Beck Old Road Pinotage : From a single, low-yielding vineyard 
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planted in 1971. Full-bodied, matured in barrels for 12 months. On the palate, the rich 
red and black stone fruit as well as clove spice seem never-ending.
Graham Beck The William : A blend of Cabernet Sauvignon, Pinotage, Cabernet 
Franc and Shiraz. Sweet ripeness and warmth; good tannin structure and austerity. 
Liquid velvet, with an array of flavours: plums, cherries and spices, together with a 
rustic earthiness and a mouth-puckering finish.

grAngehursT Winery

Private Cellar in Stellenbosch • Eikendal Road • GPS S34°01’02.90” E18°49’50.50” 
• PO Box 206, Stellenbosch 7599 • Tel +27 (0)21 855-3625 • Fax +27 (0)21 
855-2143 • winery@grangehurst.co.za • www.grangehurst.co.za • First bottled 
vintage 1992 • 14ha under vine • 50 000 litres pa • Owned by Jeremy Walker & 
John Hill – since 1999 • Cellarmaster Jeremy Walker – since 1992 • Viticulturist 
Gary Probert – since 2008 • Wine tastings & sales with no appointment required – 
no tasting fee • Monday to Friday 09:00-16:00, Saturday & Sunday 10:00-15:00  
• Accommodation: self-catering cottages
Grangehurst Pinotage : Including 12% Cabernet Sauvignon. Barrel-matured for 
20 months. Dark ruby colour. Red berry and plummy fruitiness with vanilla, oak, spice 
and savoury aromas and flavours. Full-bodied, with smooth, robust tannins.
Grangehurst Nikela : Blend of Pinotage, Cabernet Sauvignon, Shiraz and Merlot. 
Barrel-matured for 28 months. Dark ruby/mulberry colour. Red berries with some mint, 
cedar and mocha aromas and flavours. Full-bodied, with smooth, ripe tannins. Elegant 
dry red.

grooT consTAnTiA esTATe

Registered Estate in Constantia • Groot Constantia Road, off Main Road • GPS 
S34°01’37.03” E18°25’28.84” • Private Bag X1, Constantia 7848 • Tel +27 
(0)21 794-5128 • Fax +27 (0)21 794-1999 • enquiries@grootconstantia.co.za  
• www.grootconstantia.co.za • First bottled vintage late 1600s • 95ha under vine  
• 320 000 litres pa • Owned by Groot Constantia Trust – since 1994 • Cellarmaster 
Boela Gerber – since 2001 • Viticulturist Andrew Teubes – since 2009 • Wine 
tastings & sales with no appointment required – tasting fee of R33pp for 5 wines  
• Monday to Sunday 09:00-18:00 • Scheduled tours Mon-Sun at 10am then every 
hour on the hour (last tour at 4pm), R38pp • Restaurants: Jonkershuis (SA cuisine), 
Simon’s (Contemporary) – lunch & dinner Mon-Sun, Tel 021 794-6255 (Jonkershuis), 
Tel 021 794-1143 (Simon’s)
Groot Constantia Pinotage : Intense colour and full-bodied. Soft tannins make 
for early drinkability yet good maturation potential.

hAWKsmoor AT mATjiesKuil

Private Producer in Paarl • Matjieskuil Farm, Koelenhof Road • S33°48’47.40” 
E18°46’14.10” • PO Box 9, Elsenburg 7607 • Tel +27 (0)21 884-4587 • Fax 
+27 (0)21 884-4465 • wines@hawksmoor.co.za • www.hawksmoor.co.za • First 
bottled vintage 2005 • 23ha under vine • 4500 litres pa • Owned by Brameld 
Haigh • Winemaker Martin Fourie • Viticulturist Paul Wallace • Wine tastings & 
sales by appointment only • Accommodation: Hawksmoor House, Tel 021 884-4815
Hawksmoor Lightly Oaked Pinotage : Plummy, rich and earthy. Lively tannins 
and judicious oaking. Soft, smooth ‘house red’.
Hawksmoor Vanbrugh : Matured in French and American oak barrels for 15 
months. Rich berry flavours.

hiDDen vAlley Wines

Private Cellar in Stellenbosch • Annandale Road • GPS S34°01’15.30” 
E18°51’13.90” • PO Box 12577, Die Boord 7613 • Tel +27 (0)21 880-2646 • Fax 
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+27 (0)21 880-2645 • info@hiddenvalleywines.co.za • www.hiddenvalleywines.
com • First bottled vintage 1996 • 44ha under vine in Stellenbosch, 19ha in Elim 
• 90 000 litres pa • Owned by David Hidden – since 1996 • Cellarmaster Louis 
Nel – since 2007 • Viticulturist Johan Grobbelaar – since 1999 • Wine tastings 
& sales with no appointment required – tasting fee of R30pp • SEP-MAY Monday 
to Sunday 09:00-17:00, JUN-AUG Monday to Friday 09:00-17:00, Saturday & Sunday 
09:00-17:00 • Tour groups by appointment • Restaurant: Overture – lunch Tues-
Sun, dinner Thurs-Fri, no BYO, Tel 021 880-2721 • Cheese and chocolate platters 
available daily
Hidden Valley Pinotage : Elegant, fruit-driven wine, with juicy mulberry, mocha 
and dark chocolate notes on the nose.

iDiom Wines

Private Cellar near Sir Lowry’s Pass, Somerset West • Da Capo Vineyards • GPS 
S34°06’14.10” E18°56’12.40” • PO Box 3802, Somerset West 7129 • Tel +27 
(0)21 852-3590 • Fax +27 (0)21 851-5891 • wine@idiom.co.za • www.
idiom.co.za • First bottled vintage 2004 • 35ha under vine • 50 000 litres pa  
• Owned by Alberto Bottega and family – since 1999 • Cellarmaster Reino Thiart 
– since 2007 • Viticulturist Tim Clark • Wine tastings & sales at sister property 
Whalehaven (Hermanus) • Tours by appointment only
Idiom Cape Blend : A combination of Cabernet Sauvignon, Pinotage (over 30%), 
Merlot and Petit Verdot. Multi-layered aromas of creamy blackberries, cassis and cocoa, 
with hints of sweet almonds and a dash of tar. Rich flavours of chocolate and black 
forest cake.

imBuKo

Private Cellar in Wellington • Uitkyk Farm, Bo Dal Road • GPS S33°40’30.84” 
E19°01’18.87” • PO Box 810, Wellington 7654 • Tel +27 (0)21 873-7350  
• Fax +27 (0)21 873-7351 • wines@imbuko.co.za • www.imbuko.co.za  
• First bottled vintage 2004 • 60ha under vine • 360 000 litres pa under own label  
• Cellarmaster Theunis van Zyl – since 2004 • Viticulturist Jan-Louw du Plessis  
• Wine tastings by appointment • Sales Monday to Friday 09:00-16:30
Du Plevaux Pinotage : Imbuko’s flagship from selected vineyard blocks. 
Elegant, with a rich, dark plum colour and a structured palate of coffee, chocolate and 
blackberries.
Imbuko Iswithi Pinotage : A deep red colour and berry bouquet. Seductively 
sweet and well rounded, with hints of spicy vanilla leading to a lingering finish.

jAcoBsDAl

Private Producer in Stellenbosch • Polkadraai Road, Kuils River • S33°58’04.90” 
E18°43’34.60” • PO Box 11, Kuils River 7579 • Tel +27 (0)21 881-3336 • Fax 
+27 (0)21 881-3337 • info@jacobsdal.co.za • www.jacobsdal.co.za • First 
bottled vintage 1974 • 90ha under vine • 117 000 litres pa • Owned by Dumas 
Ondernemings • Winemakers Cornelius & Hannes Dumas • Closed to the public 
– wine tastings and sales by appointment at Bergkelder wine shop (see Fleur du Cap)
Jacobsdal Pinotage : Matured in small French oak barrels for up to 18 months. 
Cherry, plum and prune aromas, with a faint wood-spice background. Rich and full-
bodied with harmonious fruit flavours.

jAson’s hill PrivATe cellAr

Private Cellar in Breedekloof • Slanghoek Road, Rawsonville • GPS S33°39’52.30” 
E19°13’40.60” • PO Box 14, Rawsonville 6845 • Tel +27 (0)23 344-3256 • Fax 
+27 (0)86 523-6655 • info@jasonshill.co.za • www.jasonshill.com • First bottled 
vintage 2002 • 100ha under vine • 750 000 litres pa • Owned by Du Toit family 
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• Cellarmaster Ivy du Toit – since 2002 • Viticulturist Alister Oates – since 2004  
• Wine tastings & sales with no appointment required – tasting fee of R10pp  
• Monday to Friday 08:00-17:00, Saturday 10:00-15:00 in summer (Sept to Apr), 
10:00-13:00 in winter • Restaurant: Bistro – Tues-Sun 10:00-15:00, no BYO
Jason’s Hill Brut Sparkling Rosé : Entry-level bubbly made from Pinotage. Pink 
colour and strawberry flavours.
Jason’s Hill Pinotage : Barrel-matured for 10 months (second- and third-fill 
French oak). Plum and strawberry flavours on nose and palate. Tannin structure to age 
well for six years from date of vintage.

jonKheer

Private Cellar in Bonnievale • Main Road • GPS S33°56’54.90” E20°02’48.40”  
• PO Box 13, Bonnievale 6730 • Tel +27 (0)23 616-2137 • Fax +27 (0)23 616-
3146 • info@jonkheer.co.za • www.jonkheer.co.za • First bottled vintage 1958  
• 185ha under vine • 1.4m litres pa • Owned by Dirk Jonker & Andries Jonker 
– fourth generation since 1912 • Cellarmaster Erhard Roothman – since 1970  
• Viticulturist Andries Jonker • Wine tastings & sales by appointment
Jonkheer Pinotage : 12 to 18 months’ new oak. Deep, intense and classic. The 
family selection.
Bakenskop Pinotage : Light, easy-drinking style. 3 to 6 months on oak staves. 
Optimum value at entry-level price point.
Cape Auction : Uncertified red blend based on constant Pinotage component.

KAAPZichT esTATe

Registered Estate in Bottelary, Stellenbosch • Bottelary Road • GPS S33°54’45.40” 
E18°44’11.40” • PO Box 35, Koelenhof 7605 • Tel +27 (0)21 906-1620 • Fax 
+27 (0)21 906-1622 • exports@kaapzicht.co.za • www.kaapzicht.co.za • First 
bottled vintage 1984 • 162ha under vine • 1m litres pa • Owned by Steytler family 
– since 1946 • Cellarmaster Danie Steytler Snr – since 1979 • Viticulturist George 
Steytler – since 1984 • Wine tastings & sales with no appointment required – tasting 
fee of R20pp • Monday to Friday 09:00-16:30, Saturday 09:00-12:00 • Tours by 
appointment only – no fee • Accommodation: self-catering guest cottages
Kaapzicht Pinotage : Full-bodied, including about 13% Cabernet Sauvignon, with 
layers of ripe mulberry, strawberry and plum pudding. Toasty oak vanillin and spice 
add interest. Matured in French oak barrels (50% new) for 24 months. Best six to eight 
years after vintage.
Kaapzicht Steytler Pinotage : 24 months in new French oak barrels. Intense 
layers of black fruit and opulent oak. Muscular tannins add depth and balance. Good on 
release but best 9 to 12 years after vintage.
Kaapzicht Steytler Vision : A blend of Cabernet Sauvignon, Pinotage and Merlot, 
aged in small French oak barrels for 24 months. Layers of black currant, spiced plum, 
blackberry and violets. Smooth tannins and cedary oak flavours add depth to the plush 
fruit. Will age well for between 9 and 12 years after vintage.

KAnonKoP esTATe

Registered Estate in Simonsberg-Stellenbosch • R44, Elsenburg • GPS 
S33°51’29.40” E18°51’06.15” • PO Box 19, Elsenburg, 7607 • Tel +27 (0)21 884-
4656 • Fax +27 (0)21 884-4719 • wine@kanonkop.co.za • www.kanonkop.co.za 
• First bottled vintage 1973 • 99ha under vine • 750 000 litres pa • Owned by 
Johann & Paul Krige • Cellarmaster Abrie Beeslaar – since 2002 • Viticulturist Koos 
du Toit – since 2003 • Wine tastings & sales with no appointment required – tasting 
fee of R10pp • Monday to Friday 09:00-17:00, Saturday 09:00-14:00 • Tours by 
appointment only – no fee
Kanonkop Kadette Pinotage Rosé : More onion-skin than red/pink in colour. 
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Floral aromas with prominent red fruit flavours. Made in a dry style and best served 
with ice.
Kanonkop Pinotage : Matured in mainly new 225-litre French Nevers barrels 
for up to 16 months, a full-bodied wine exuding the flavours of red and black berries, 
raspberry, plum and hints of banana.
Kanonkop Black Label Pinotage : Full-bodied and complex, from a 58-year-
old vineyard. Red berries, mushroom and forest floor characteristics. Soft ripe tannins 
with a dry finish.
Kanonkop CWG Pinotage : A selection from new French oak barrels only and 
only sold at the annual CWG Auction.
Kanonkop Kadette : Kanonkop’s second label. A blend of Pinotage (at least 50%), 
Cabernet Sauvignon, Merlot and Cabernet Franc. Matured in 225-litre French Nevers 
barrels for up to 16 months.

KArusA

Private Cellar in Klein Karoo • Oudtshoorn • GPS S33°28’36.00” E22°14’33.20” 
• PO Box 1061, Oudtshoorn 6620 • Tel +27 (0)44 272-8717 • Fax +27 (0)86 
537-5605 • info@karusa.co.za • www.karusa.co.za • First bottled vintage 2004 
• 8ha under vine • 22 500 litres pa • Owned by Jacques Conradie & partners  
• Cellarmaster Jacques Conradie • Wine tastings & sales with no appointment 
required – no tasting fee • Monday to Friday 09:30-16:30, Saturday 10:00-15:00  
• Tours by appointment
Karusa One Tree Hill Pinotage : Ripe style, dense and sweet. American oak. 
Succulent and smooth.

Ken forresTer vineyArDs

Private Cellar in Stellenbosch • Corner of R44 & Winery Road, between Stellenbosch 
& Somerset West • GPS S34°01’40.90” E18°49’06.90” • PO Box 1253, 
Stellenbosch 7599 • Tel +27 (0)21 855-2374 • Fax +27 (0)21 855-2373 • info@
kenforresterwines.com • www.kenforresterwines.com • First bottled vintage 1994 
• 38ha under vine • 1m litres pa • Owned by Ken & Teresa Forrester – since 1993 
• Cellarmaster Ken Forrester • Wine tastings & sales with no appointment required 
– tasting fee of R30 for 7 wines (Petit & Ken Forrester ranges), R30 for Icon range (FMC 
& Gypsy), R50 to taste entire range – fees deducted from cost of any wine purchases 
• Monday to Friday 09:00-17:00, Saturday 10:00-14:00 • Accommodation: self-
catering cottages • Restaurant: 96 Winery Road – Mon-Sat lunch & dinner, Sun dinner, 
BYO at R30, Tel 021 842-2020
Ken Forrester Petit Pinotage : Aromas of spicy mulberries, plum pudding and 
cherries. Soft palate with concentrated fruit. Unwooded.

KlAWer cellArs

Company Winery in Olifants River • N7, Birdfield, Klawer • GPS S31°47’34.90” 
E18°37’36.10” • PO Box 8, Klawer 8145 • Tel +27 (0)27 216-1530 • Fax +27 
(0)27 216-1561 • klawerwyn@kingsley.co.za • www.klawerwine.co.za • First 
bottled vintage 1998 • 2095ha under vine • 30m litres pa • Owned by 104 
farm owners • Cellarmaster Hermias Hugo – since 2002 • Viticulturist MG van der 
Westhuizen • Wine tastings & sales with no appointment required – tasting fee of 
R5pp • Monday to Friday 08:00-17:00, Saturday 09:00-13:00
Klawer Birdfield Pinotage : Soft, ripe, prune-fruit character. Delicate tannins, 
with subtle oaking.

Klein PArys vineyArDs

Private Cellar in Paarl • Jan van Riebeeck Drive (off R308), Southern Paarl • GPS 
S33°45’00.20” E18°58’48.60” • PO Box 1362, Paarl 7624 • Tel +27 (0)21 872-9848 
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• Fax +27 (0)21 872-8527 • parys@kparys.co.za • www.kleinparysvineyards.
co.za • First bottled vintage 2004 • 56ha under vine • 1.8m litres pa • Owned 
by Kosie Möller – since 2002 • Cellarmaster Kosie Möller • Viticulturist Wilhelm 
van Reenen • Wine tastings & sales with no appointment required – no tasting fee  
• Monday to Friday 10:00-17:00 • Tours by appointment
Klein Parys Pinotage : Deep purple colour. Ripe plum, cherry and aromatic, spicy 
aromas. Creamy ripe cherry, chocolate and cinnamon flavours on the palate.
Tooverberg Kahawa Coffee Pinotage : Rich and ripe, with a smooth, full-
bodied mouthfeel. Coffee/chocolate palate with a warm, subtle finish.

Kleine ZAlZe

Private Cellar in Stellenbosch • R44, between Stellenbosch and Strand • GPS 
S33°58’15.30” E18°50’01.10” • PO Box 12837, Die Boord 7613 • Tel +27 (0)21 
880-0717 • Fax +27 (0)21 880-0716 • quality@kleinezalze.co.za • www.
kleinezalze.co.za • First bottled vintage 1997 • 70ha under vine • 1.2m litres pa 
• Owned by Kobus Basson & Rolf Schulz • Cellarmaster Johan Joubert – since 
2002 • Viticulturist Henning Retief – since 2006 • Wine tastings & sales with no 
appointment required – tasting fee of R15pp for 5 wines • Monday to Saturday 09:00-
18:00, Sunday 11:00-18:00 • Restaurant: Terroir, Cape Mediterranean – lunch Mon-
Sun, dinner Mon-Sat, Tel 021 880-8167, terroir@kleinezalze.co.za • Accommodation: 
Kleine Zalze Lodge, Tel 021 880-0740, accommodation@kleinezalze.co.za
Kleine Zalze Cellar Selection Pinotage : Intense plum, mulberry and black 
fruit flavours. Maturation in French oak barrels adds a soft complexity with well-
integrated, firm tannins. Subtle and stylish.

KnorhoeK Wines

Private Cellar in Simonsberg-Stellenbosch • Knorhoek Road (off R44) • GPS 
S33°52’44.80” E18°52’19.10” • PO Box 2, Koelenhof 7605 • Tel +27 (0)21 865-
2114 • Fax +27 (0)21 865-2627 • cellar@knorhoek.co.za • www.knorhoek.co.za 
• First bottled vintage 1997 • 80ha under vine • 135 000 litres pa • Owned 
by Hansie & James van Niekerk – in family since 1827 • Winemaker Arno Albertyn 
• Viticulturist James van Niekerk • Wine tastings & sales with no appointment 
required – tasting fee of R15pp • Monday to Sunday 10:00-17:00 • Restaurant: 
Towerbosch – lunch Fri-Sun, dinner Wed-Sat, Tel 021 865-2958 • Accommodation: 
Guesthouse, B&B
Knorhoek Pinotage : Bouquet of ripe bananas, well integrated oak and a hint 
of berry fruits. Juicy, supple palate. To drink on release or within five years. (Including 
15% Merlot)
Konfetti Sparkling Rosé : Dry style, with a good fruit/acid balance. Made from 
Pinotage, Cabernet Franc, Merlot and Cabernet Sauvignon. To drink within three years 
of release.
Two Cubs Rosé : Good balance between fruit and acidity. Made from Pinotage, 
Cabernet Franc, Merlot and Cabernet Sauvignon. To drink within three years of release.

Koelenhof Winery

Private Company in Stellenbosch •R304 (Klipheuwel Road), Koelenhof • GPS 
S33°50’05.20” E18°47’52.70” • PO Box 1, Koelenhof 7605 • Tel +27 (0)21 021 
865-2020• Fax +27 (0)21 865-2796 • koelwyn@mweb.co.za • www.koelenhof.
co.za • First bottled vintage 1974 • 72 000 litres pa under own label • Owned 
by 70 farm owners • Cellarmaster Andrew de Vries – since 2007 • Wine tastings 
& sales with no appointment required – no tasting fee • Monday to Thursday 09:00-
17:00, Friday 09:00-16:00, Saturday 10:00-14:00 • Tours by appointment
Koelenbosch Pinotage : Creamy butterscotch, ripe raspberries and a hint of 
spice on the nose. Butterscotch on the palate, too, with rich cherry flavours and a white 
pepper finish. 24 months in French oak barrels.
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Koelenhof Pinotage Rosé : Semi-sweet, with a deep rosé colour and 
strawberries, raspberries and vanilla on the nose.
Koelenhof Pinotage Rosé Vin-Sec : Off-dry sparkling wine with a deep pink 
colour and boasting berry flavours. 
Koelenhof Pino Porto : A medium-bodied ruby port, not overly sweet. 24 months 
in French oak barrels.

KooPmAnsKloof vineyArDs

Private Cellar in Stellenbosch • GPS S33°53’54.70” E18°45’36.70” • PO Box 19,  
Koelenhof 7605 • Tel +27 (0)21 865-2355 • Fax +27 (0)21 865-2421  
• info@koopmanskloof.co.za • www.koopmanskloof.co.za • First bottled vintage 
1970 • 520ha under vine • 2.5m litres pa • Owned by WS Smit Family Trust  
• Cellarmaster Louwtjie Vlok – since 1992 • Wine sales with no appointment 
required, tastings & tours by appointment • Monday to Friday 09:00-16:00  
• Accommodation: mountain lodge (self-catering)
Koopmanskloof Pinotage : Bush vines. Matured in French and American oak 
barrels for nine months. Cherry flavours, with soft vanilla centre. Scrumptious tannin 
on the finish.
Koopmanskloof Cape Blend : From Pinotage (30%), Merlot (25%), Cabernet 
Sauvignon (22%), Shiraz (20%) and Ruby Cabernet (3%). Matured in new and used 
French and American oak barrels for nine to 12 months (wooding also involved chips 
and staves). Red berry flavours. Elegant.

KWv
Company Cellar in Paarl • KWV Wine Emporium, Kohler Street, Southern Paarl • GPS 
S33°45’46.87” E18°57’59.92” • PO Box 528, Suider Paarl 7624 • Tel +27 (0)21 
807-3007 • Fax +27 (0)21 807-3119 • friederm@kwv.co.za • www.kwv.co.za, 
www.kwv-wines.co.za www.cafeculturewines.com  www.kwvwineemporium.co.za  
• First bottled vintage 1918 • Grapes sourced from supplier growers • 22m litres 
pa • Owned by numerous shareholders – since 1997 • Cellarmaster Richard Rowe 
– since 2008 • Viticulturist Unathi Mantsongo – since 2008 • Wine tastings & sales 
with no appointment required – tasting fee of R20pp for standard tasting of 5 wines, 
R35pp for KWV The Mentors tasting, R35pp biltong, nuts & wine tasting, R40pp brandy or 
liqueur & chocolate tasting • Monday to Saturday 09:00-16:30, Sunday 11:00-16:00  
• Scheduled tours Monday to Saturday 10:00, 10:15 (German), 10:30 & 14:15, 
Sunday 11:00 – tour fee R35pp • Restaurant: Die Wingerdspens, coffee shop and 
light lunches – breakfast & lunch Mon-Sat, Tel 021 863-3803
Café Culture Pinotage : Matured on oak staves for three months. A distinctive 
mocha, dark chocolate and toffee flavour complemented by berry aromas. Medium-
bodied, smooth tannins.
KWV Lifestyle Pinotage : Upfront strawberry, red cherry and raspberry, 
complemented by notes of vanilla and marzipan. Fresh and soft. Lingering aftertaste. To 
enjoy within two years of the vintage.
KWV Cathedral Cellar Pinotage : Full-bodied, with ripe plums, red berries, 
banana and violets, complemented by vanilla, chocolate and butterscotch from 14 
months in new French and American oak barrels. Lingering finish. Best three to five 
years after vintage.
KWV The Mentors Pinotage : Matured for 16 months in French (85%) and 
American oak barrels, 70% new. Juicy blackberry and plum complemented by notes 
of toffee and dark chocolate, hints of spice and fruitcake. Best four to six years after 
vintage.

l’AuBerge Du PAysAn

Private Producer in Stellenbosch • PO Box 204 Brackenfell 7561 • Tel +27 (0)21 
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529-3980 • Fax +27 (0)21 555-3461 • kovensky@aroma.co.za • First bottled 
vintage 1998 • 4ha under vine • 13 500 litres pa • Owned by Michael Kovensky 
• Winemaker Tjuks Roos • Closed to the public
L’Auberge du Paysan Bardo Pinotage : Modern style. Soft, ripe and fleshy 
with tangy red berry characteristics.

l’Avenir vineyArDs

Private Cellar in Stellenbosch • R44 (Klapmuts Road) • GPS S33°53’18.70” 
E18°50’59.10” • PO Box 7267, Stellenbosch 7599 • Tel +27 (0)21 889-5001  
• Fax +27 (0)21 889-5258 • info@lavenir.co.za • www.larochewines.com  
• First bottled vintage 1992 • 60ha under vine • 360 000 litres pa • Owned by 
Advini – since 2010 • Cellarmaster Tinus Els – since 2005 • Wine tastings & sales 
with no appointment required – tasting fee of R15pp for 6 wines • Monday to Friday 
09:00-17:00, Saturday 10:00-16:00 • Tours by appointment • Accommodation  
• 4 Star Country Lodge, www.lavenir-lodge.com
L’Avenir Brut Rosé : Method Cap Classique sparkling wine from Pinotage and 
Chenin Blanc. Pink, dry and refreshing. Medium-soft, crisp fruit finish with vibrant 
mousse.
L’Avenir Rosé de Pinotage : Floral, fruit-filled wine, rich with raspberry and 
strawberry aromas yet dry and refreshing on the palate.
L’Avenir Grand Vin Pinotage : Full-bodied wine reflecting ripe black cherries, 
plums and chocolate on the nose. Complex oak flavours that linger in the mouth, with 
ample soft, ripe tannins.
L’Avenir Pinotage : Luscious nose of dark, juicy mulberries and ripe blackcurrants, 
a whisper of vanilla-pod. Medium- to full-bodied, fruit-driven palate. Gentle tannins.
Pinotage ‘by L’Avenir’ : Unwooded, fruit-filled, succulent and lighter-styled. Early-
drinking. (Produced exclusively for export).

lA chATAigne

Private Cellar in Franschhoek • Off R45 between Bridge House & La Motte • GPS 
S33°52’43.80” E19°03’34.10” • PO Box 301, Franschhoek 7690 • Tel +27 (0)21 
876-3220 • info@lachat.co.za • www.lachat.co.za • First bottled vintage 2003 
• 17ha under vine • 18 000 litres pa under own label • Owned by Parkfelt family 
– since 1972 • Cellarmaster Gerda Willers – since 2002 • Wine tastings & sales 
with no appointment required • Monday to Friday 10:00-16:00 • Accommodation: 
three guest cottages
Le Chataigne Marron : A blend of Merlot and Pinotage (30%). Delicate, feminine, 
with prominent fruit. Plum flavours, subtle wooding and soft tannins.

lABorie

Private Cellar in Paarl • Taillefer Street • GPS S33°45’55.20” E18°57’27.60” • PO 
Box 528, Suider Paarl 7624 • Tel +27 (0)21 807-3390 • Fax +27 (0)21 863-1955 
• pienaaf@kwv.co.za • www.laboriewines.co.za • First bottled vintage 1979 • 
26ha under vine • 360 000 litres pa • Owned by KWV SA Ltd • Cellarmaster 
Richard Rowe – since 2008 • Viticulturist Cobus van Graan – since 1998 • Wine 
tastings & sales with no appointment required – tasting fee of R15 for 5 wines, R25 
for 8 wines • Monday to Saturday 09:00-17:00 • Tours by appointment – R25 per 
group • Restaurant: fusion and fine-dining – lunch Mon-Sun Oct-May and Tues-Sun 
Jun-Sep, dinner Wed-Sun Oct-May and Fri-Sun Jun-Sep, Tel +27 (0)21 807-3093 • 
Accommodation: guest rooms, Tel +27 (0)21 807-3217
Laborie Pineau de Laborie : Fortified with spirits distilled from Pinotage grapes, 
matured in small oak barrels. Intense red colour, with fresh berry characteristics. Fruity 
aroma and lingering, fruity aftertaste. Best served chilled.
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lAiBAch vineyArDs

Private Cellar in Simonsberg-Stellenbosch • R44 (Klapmuts Road) • GPS 
S33°50’43.30” E18°51’44.20” • PO Box 7109, Stellenbosch 7599 • Tel +27 
(0)21 884-4511 • Fax +27 (0)21 884-4848 • info@laibachwines.com • www.
laibachwines.com • First bottled vintage 1997 • 42ha under vine • 180 000 
litres pa • Owned by Petra Laibach-Kuehner & Rudolf Kuehner – since 1994  
• Cellarmaster Francois van Zyl – since 2000 • Viticulturist Michael Malherbe – 
since 1994 • Wine tastings & sales with no appointment required – tasting fee of 
R10pp (refundable on purchase of wine) • Monday to Friday 09:00-17:00, Saturday 
Nov-Apr 10:00-13:00 • Tours by appointment • Accommodation: lodge
Laibach Pinotage: Wild cherry, spice and leather. Elegant palate with lingering, 
juicy tannins.

lAmmershoeK

Private Cellar in Malmesbury, Swartland • Aprilskloof Valley, Paardeberg • GPS 
S33°31’33.00” E18°48’23.00” • PO Box 597, Malmesbury 7299 • Tel +27 (0)22 
482-2835 • Fax +27 (0)22 487-2702 • carla@lammershoek.co.za • www.
lammershoek.co.za • First bottled vintage 2000 • 96ha under vine • 200 000 
litres pa • Owned by Paul Kretzel – since 1995 • Cellarmaster Craig Hawkins – 
since 2010 • Viticulturist Anna Kretzel – since 1995 • Wine tastings & sales by 
appointment only
Lammershoek Pinotage : Dark purple. Up-front fruit and a hint of spice on the 
nose. Well-integrated oak. Will age well for 10 years after vintage.
LAM Pinotage : Elegant, with silky tannins. Fruit-driven and light. Low alcohol.

lAnDsKroon Wines

Private Cellar in Paarl • Suid-Agter-Paarl Road, Paarl South • GPS S33°45’38.28” 
E18°45’58.74” • PO Box 519, Paarl South 7624 • Tel +27 (0)21 863-1039 • Fax 
+27 (0)21 863-2810 • huguette@landskroonwines.com • www.landskroonwines.
com • First bottled vintage 1974 • 200ha under vine • 750 000 litres pa  
• Owned by families of Paul & Hugo de Villiers – since 1874 • Cellarmaster Paul 
de Villiers – since 1980 • Viticulturist Hugo de Villiers Jnr – since 1995 • Wine 
tastings & sales with no appointment required – no tasting fee for small groups, R5pp 
for 5 wines for groups larger than 10 • Monday to Friday 09:00-17:00, Saturday 
09:00-13:00 • Tours by appointment – only for groups of 10 people or more  
• Accommodation: self-catering cottage (sleeps 4 people)
Landskroon Pinotage Blanc de Noir : Fresh, fruity off-dry wine with a light 
pink colour.
Landskroon Pinotage : Medium- to full-bodied red wine with spicy aromas and 
subtle plum and berry flavours. Matured in French oak barrels.

lAnZerAc Wines

Private Cellar in Jonkershoek Valley, Stellenbosch • Jonkershoek Road • GPS 
S33°56’14.70” E18°53’35.50” • PO Box 6233, Uniedal 7612 • Tel +27 (0)21 886-
5641 • Fax +27 (0)21 887-6889 • wine@lanzerac.co.za • www.lanzeracwines.
co.za • First bottled vintage 1957 • 46ha under vine • 250 000 litres pa  
• Owned by Christo Wiese – since 1991 • Cellarmaster Wynand Lategan – since 
2005 • Viticulturist Danie Malherbe – since 2008 • Wine tastings & sales with 
no appointment required – tasting fee of R20pp for 4 wines, chocolate truffle and 
wine pairing for R40pp, cheese & chocolate & wine tasting for R60pp • Monday to 
Sunday 09:30-16:30 • Scheduled tours daily 11:00 & 15:00 – no fee • Restaurant 
– breakfast, lunch & dinner Mon-Sun, Tel +27 (0)21 887-1132 • Accommodation: 
hotel, Tel 021 887-1132
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Lanzerac Pinotage : In the classic, serious mould but with lots of up-front fruit. 
Depth and concentration of fruit, with subtle, soft tannins.
Lanzerac Pionier Pinotage : Flagship in the range. A barrel selection from a 
specific vineyard block. Serious, concentrated wine, with dense fruit and a long, 
lingering palate.

leoPArD frog vineyArDs

Private Producer in Sandton, Johannesburg (wines made in Stellenbosch) • 8 Royal  
Ascot Lane, Sandown, Sandton 2196 • Tel +27 (0)11 884-3304 • Fax +27 
(0)11 883-0426 • info@leopard-frog.com • www.leopard-frog.com • First 
bottled vintage 2002 • 6000 litres pa • Owned by Dogwood Trust – since 2005  
• Winemaker David John Bate – since 2005 • Closed to the public
Tribe : A combination of Pinotage, Pinot Noir and Cinsaut – the only wine in the world 
to reunite Pinotage with its two Old World parents in a couture Cape blend.

leoPArD’s leAP Wines

Private Producer in Franschhoek • La Motte, R45 • PO Box 685, Franschhoek 
7690 • Tel +27 (0)21 876-8002 • Fax +27 (0)21 876-4156 • mk.marketing@
leopardsleap.co.za • www.leopards-leap.com • Owned by Hanneli & Hein 
Koegelenberg – since 2000 • Winemaker Eugene van Zyl – since 2002 • Closed to 
the public • First bottled vintage 2000 • 4.7m litres pa
Leopard’s Leap Pinotage Shiraz : Grapes from Villersdorp and Darling. A 
medium-bodied, fruity wine with a nose of dry plums and vanilla and a spicy palate.
Lookout Pinotage Rosé : Red berry nose, prominent strawberry aromas. Crisp, 
dry palate with a lingering aftertaste.

linDhorsT Wines

Private Cellar in Paarl •R45, Southern Paarl • GPS S33°47’46.00” E18°56’59.00”  
• PO Box 1398, Paarl 7624 • Tel +27 (0)21 863-0990 • Fax +27 (0)21 863-3694 
• info@lindhorstwines.com • www.lindhorstwines.com • First bottled vintage 
2003 • 18ha under vine • 540 000 litres pa • Owned by Mark & Belinda Lindhorst 
– since 1996 • Cellarmaster Mark Lindhorst • Wine tastings, sales & tours by 
appointment • Accommodation: Vineyard Cottage (self-catering)
Lindhorst Pinotage : Just 4000 bottles produced from a tiny vineyard. An elegant 
yet show-stopping wine. Good balance, silky tannins and a lengthy finish.

long mounTAin Wine comPAny

Négociant in Cape Town, with cellar capacity in Rawsonville & Robertson • 2nd Floor, 
The Square, Cape Quarters, 27 Somerset road, De Waterkant, Cape Town 8005 • Tel 
+27 (0)21 405-8800 • Fax +27 (0)86 504-2052 • emile.gentis@pernod-ricard.com 
• www.longmountain.co.za • First bottled vintage 1994 • 1m litres pa • Owned 
by Pernod Ricard South Africa – since 1994 • Winemaker Emile Gentis – since 2006 
• Closed to the public
Long Mountain Pinotage : Bouquet of rich mocha java coffee bean extract, with a 
trace of sweet liquorice. On the palate: black plum core, espresso-spice, chewy tannins.
Long Mountain Reserve Pinotage : Bouquet of concentrated, spicy plum with 
freshly-brewed, rich coffee notes. On the palate: black plum core, espresso-spice, 
robust tannins and a slightly sweet finish.

longriDge

Private Cellar in Stellenbosch • Eikendal Road, off R44 between Stellenbosch & 
Somerset West • GPS S34°00’55.20” E18°49’60.00” • PO Box 2023, Dennesig 
7602 • Tel +27 (0)21 855-2004 • Fax +27 (0)21 855-4083 • info@longridgewines.
co.za • www.longridge.co.za • First bottled vintage 1994 • 22ha under vine  
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• 180 000 litres pa • Owned by Aldo van der Laan – since 2006 • Cellarmaster 
Jasper Raats – 2011 • Wine tastings & sales with no appointment required – 
tasting fee of R25pp • Monday to Friday 09:00-17:00, Saturday 09:00-14:00  
• Restaurant & wine bar: Johan’s – lunch Fri-Tues and dinner Fri, Sat & Mon; Tel 021 
855-2005; restaurant@longridgewines.co.za
Longridge Pinotage : Full-bodied with luxurious tannins. Layered with rich fruit 
(red cherry, currants, mulberries, cassis) and savoury spices including cinnamon. Best 
between release date and up to seven years after the vintage.

lorrAine PrivATe cellAr

Private Cellar in Breedekloof • R101, Rawsonville • GPS S33°42’43.14” 
E19°15’40.83” • PO Box 2, Rawsonville 6845 • Tel +27 (0)23 349-1224 • Fax 
+27 (0)23 349-1224 • info@lorraine.co.za • www.lorraine.co.za • First bottled 
vintage 2002 • 150ha under vine • 38 000 litres pa under own label • Owned 
by Johan & Lori Ann de Wet – since 1996 • Cellarmaster Johan de Wet – since 1983  
• Viticulturist Leon Dippenaar – since 2003 • Wine tastings & sales by appointment 
only
Lorraine Pinotage Rosé : Fresh, tropical bouquet with hints of cherries. Off-dry, 
floral palate with a spread of intense fruit flavours. Tones of peaches and honey on 
the finish.
Lorraine Cape Harmony : A blend of equal parts Cabernet Sauvignon, Merlot and 
Pinotage. Nine months in French and American oak barrels. Vanilla and dark chocolate 
on the nose. Medium-bodied, with subtle wood flavours supporting the fruit flavours of 
the wine. Soft tannins, easy-drinking.

louiesenhof cellAr

Private Cellar in Stellenbosch • Koelenhof Road (R304) • GPS S33°53’34.70” 
E18°49’35.30” • PO Box 2013, Stellenbosch 7601 • Tel +27 (0)21 865-2632  
• Fax +27 (0)21 865-2613 • info@louiesenhof.co.za • www.louiesenhof.co.za  
• First bottled vintage 1992 • 130ha under vine • 18 000 litres pa under own 
label • Owned by WS Smit since 1992 • Cellarmaster WS Smit • Viticulturist Jos 
le Roux – since 2000 • Wine tastings & sales with no appointment required – tasting 
fee of R20pp • Monday to Sunday 09:00-17:00 in summer, Monday to Saturday 
10:00-15:00 in winter • Meals: light lunches in summer • Accommodation: B&B
Louiesenhof Pinotage : Fruity style, with ripe red berries and plums on the nose 
and a soft finish.
Louiesenhof Cape Blend : A 50/50 combination of Cabernet Franc and Pinotage. 
Fermented on wood staves. Full-bodied and elegant, with ripe red berries and plums 
on the nose and palate.

luTZville vineyArDs

Company in Lutzville, Olifants River • R363 • GPS S31°33’35.90” E18°21’00.20” 
• PO Box 50, Lutzville 8165 • Tel +27 (0)27 217-1516 • Fax +27 (0)27 217-
2295 • info@lutzvillevineyards.com • www.lutzvillevineyards.com • First bottled 
vintage 1980 • 2400ha under vine • 800 000 litres pa under own label • Owned 
by numerous shareholders • Cellarmaster Gideon Theron • Viticulturist Gideon 
Engelbrecht • Wine tastings & sales with no appointment required – no tasting fee 
• Monday to Friday 09:00-17:00, Saturday 10:00-14:00 • Tours by appointment
Lutzville Pinotage : Soft tannins and fruity flavours – strawberries, ripe banana, 
nutty and mocha. Framed with oak.

lyngrove

Private Cellar in Stellenbosch • Off Winery Road • GPS S34°1’08.70” E18°48’10.20” 
• PO Box 7275, Stellenbosch 7599 • Tel +27 (0)21 842-2116, (0)21 880-1221  
• Fax +27 (0)21 880-0851 • info@baarsma.co.za  lyngrove@iafrica.com • www.
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lyngrove.co.za, www.lyngrovewines.co.za • First bottled vintage 2000 • 76ha under 
vine • 450 000 litres pa under own label • Owned by Baarsma’s Holdings – since 
1990s • Winemakers Hannes Louw & Danielle le Roux • Viticulturist John Fullard  
• Wine tastings and sales by appointment • Accommodation: 5 Star Lyngrove 
Country House
Lyngrove Collection Pinotage : Up-front nose of juicy plums, some perfume. On 
the palate: sweet berry flavours with hints of spice. Smooth tannins.
Lyngrove Platinum Pinotage : The farm’s finest barrels of red wine; at least 12 
months in French and American oak. Layers of mulberry, mixed spice and choc-caramel 
aromas. Red berry flavours, rounded tannins, good ageing potential.

m’huDi Wines

Private Producer in Stellenbosch • Kraaifontein Road off R304 • GPS S33°50’32.30” 
E18°45’13.90” • PO Box 30, Koelenhof 7605 • Cell +27 (0)73 833-2815 • Fax 
+27 (0)86 582-8974 • info@mhudi.com • www.mhudi.com • First bottled 
vintage 2005 • 18ha under vine • 63 000 litres pa • Owned by Rangaka family  
• Winemaker Jeff Grier (Villiera) • Viticulturist Diale Rangaka • Wine tastings & 
sales Monday to Friday 08:30-17:00
M’hudi Pinotage : Loads of fruit, notably plums and prunes, with an underlying 
spiciness and a hint of vanilla. Fine-grain tannins, integrated oak. Good length.

mAAsTrichT esTATe

Private Producer in Durbanville • Tel +27 (0)21 975-1995 • Fax +27 (0)21 976-
7013 • wines@maastricht.co.za • First bottled vintage 2009 • 105ha under vine 
• 2250 litres pa under own label • Owned by Wheaty Louw • Cellarmaster Thys 
Louw – since 2009 • Viticulturist Wheaty Louw • Closed to the public
Maastricht Pinotage : Vibrant flavours of plums, red cherries and dark chocolate, 
complemented by soft ripe tannins that add depth and length.

mAjor’s hill esTATe

Registered Estate in Robertson • Klipdrif Farm • GPS S33°49’45.20” E19°53’10.70” 
• PO Box 561, Robertson 6705 • Tel +27 (0)23 626-6093 • Fax +27 (0)23 626-
6096 • info@majorshill.co.za • www.majorshill.co.za • First bottled vintage 2003 
• 52ha under vine • 300 000 litres pa • Owned by Dewald Louw • Cellarmaster 
Alkie van der Merwe – since 2003 • Viticulturist Acker Hattingh • Wine tastings & 
sales with no appointment required – no tasting fee • Monday to Friday 09:30-13:00 
and 14:00-17:00, Saturday 10:00-16:00 • Tours by appointment
Major’s Hill Pinotage: Matured for 12 months in French oak barrels. Ripe plum 
and fruitcake taste. Soft tannins and a dark chocolate finish. Will mature for up to 12 
years after vintage.

mAn vinTners

Private Producer in Paarl • Office at Oude Nektar Wine Estate, Jonkershoek Road, 
wine made at Perdeberg • PO Box 389, Stellenbosch 7599 • Tel +27 (0)21 861-
7759 • Fax +27 (0)21 887-4340 • info@manvintners.co.za • www.manvintners.
co.za • First bottled vintage 2001 • Grapes grown by Perdeberg • 1.4m litres pa 
• Owned by José Condé, Tyrrel Myburgh, Perdeberg Winery • Winemakers Tyrrel 
Myburgh, since 2001, and Michelle van Eeden, since 2009 • Wine tastings & sales 
by appointment only
MAN Vintners Pinotage : A modern style of Pinotage with velvety tannins and 
plenty of fruit, emphasising the aromas and flavours unique to Pinotage.
Tormentoso Bush Vine Pinotage : A modern take on Pinotage, with vibrant 
red-berry fruit flavours and fine, balanced oaking.
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mAnley PrivATe cellAr

Registered Estate in Tulbagh • Main Winterhoek Road • GPS S33°16’15.80” 
E19°08’43.80” • PO Box 318, Tulbagh 6820 • Tel +27 (0)23 230-0582 • Fax +27 
(0)23 230-0057 • bookings@manleywinelodge.co.za • www.manleywinelodge.
co.za • First bottled vintage 2002 • 7ha under vine • 27 000 litres pa • Owned 
by Bayaphambili Properties – since 2007 • Cellarmaster Stefan Hartmann – since 
2009 • Wine tastings & sales with no appointment required – tasting fee of R25pp 
(refunded on purchase of wine) • Monday to Friday 09:00-17:00, Sat 10:00-15:00  
• Tours by appointment • Restaurant: Manley Wine Lodge, traditional SA – Wed-Mon 
11:00-22:00 • Accommodation: Manley Wine Lodge (luxury B&B)
Manley Pinotage : Fruit-driven style with delicate oaking. Easy-drinking, soft wine.

mAriAnne esTATe

Registered Estate in Stellenbosch • Valley Road, R44 • GPS S33°49’57.60” 
E18°53’37.40” • PO Box 7300, Stellenbosch 7599 • Tel +27 (0)21 875-5040 • Fax 
+27 (0)21 875-5036 • info@mariannewinefarm.co.za • www.mariannewinefarm.
co.za • First bottled vintage 2004 • 18.4ha under vine • 80 000 litres pa  
• Owned by Dauriac family – since 2004 • Cellarmaster Bertus Basson • Viticulturist 
André van den Berg • Wine tastings & sales with no appointment required – tasting 
fee of R20 for 5 wines, R45 for entire range (9 wines) • Monday to Sunday 09:00-
16:30 – closed Sunday in winter • Tours by appointment • Restaurant: Olivello, 
Cape-Mediterranean – Wed-Sun, BYO at R30, Tel 021 875-5443 • Accommodation: 
B&B apartments
Marianne Pinotage : Fruit-driven, with soft tannins and a long aftertaste. Matured 
in barrel but without any prominent oak flavours.
Marianne Cape Blend : A combination of South African (Pinotage) and French 
(Merlot). Fruit-driven, soft tannins. Anytime-drinking.

mArKleW fAmily Wines

Private Cellar in Simonsberg-Stellenbosch • R44, between Stellenbosch and Paarl  
• GPS S33°50’35.70” E18°51’50.30” • PO Box 17, Elsenburg 7607 • Tel +27 
(0)21 884-4412 • Fax +27 (0)21 884-4412 • wine@marklew.co.za • www.
marklew.co.za • First bottled vintage 2003 • 45ha under vine • 24 300 litres pa 
under own label • Owned by Marklew family – since 1970 • Cellarmaster Henri 
Warren – since 2010 • Wine tastings & sale by appointment only
Marklew Cape Flora Pinotage : 14 months in new (60%) and second-fill French 
and East European oak barrels. Rich dark berries on the palate, with hints of mocha. 
Best within five years after release.
Marklew Capensis : A combination of Cabernet Sauvignon, Merlot, Shiraz and 
Pinotage that spent 22 months in French and American oak barrels. Rich flavours and 
loads of fruit, a fresh elegance and a plush velvety feel. Best two to seven years after 
vintage.

mcgregor Winery

Co-operative Winery in McGregor • Vrolijkheid • GPS S33°56’05.40” E19°50’56.30” 
• PO Box 519, McGregor 6708 • Tel +27 (0)23 625-1741 • Fax +27 (0)23 625-
1829 • mcg@intekom.co.za • www.mcgregorwinery.co.za • First bottled 
vintage 1980 • 780ha under vine • 9m litres pa • Owned by 42 farm owners  
• Winemakers Elmo du Plessis & Hugo Conradie • Viticulturist Jaco Lategan  
• Wine tastings & sales with no appointment required – no tasting fee • Monday to 
Friday 08:00-17:00, Saturday 10:00-15:00 • Tours by appointment
McGregor Rosé : Light red/pink colour emphasises the youth and freshness of the 
wine. Prominent ripe banana flavours on the bouquet and palate that carry through to 
a long, fruity, off-dry aftertaste.
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McGregor Pinotage : Deep red, with fresh, fruity aromas of berries and ripe 
banana. Medium-bodied, easy-drinking, with soft, sweetish tannins.

meerenDAl Wine esTATe

Registered Estate in Durbanville • Vissershok Road • GPS S33°47’55.80” 
E18°37’26.20” • Private Bag X1702, Durbanville 7551 • Tel +27 (0)21 975-1655 
• Fax +27 (0)21 975-1657 • info@meerendal.co.za • www.meerendal.co.za  
• First bottled vintage 1969 • 80ha under vine • 270 000 litres pa • Owned 
by Herman Coertze • Cellarmaster Liza Goodwin – since 2006 • Viticulturist Kevin 
Watt – since 2005 • Deli and wine tastings/sales with no appointment required – 
tasting fee of R10pp • Tuesday to Sunday 09:00-18:00 • Tours by appointment  
• Restaurant: The Manor House, Tues-Sat 08:00-17:00 & 19:00-22:00, Sun 08:00-
17:00 – also Cape Table Buffet on Sundays at the Barn & Lawn
Meerendal Pinotage Rosé : Light salmon-pink colour. Strawberries and cream 
with Turkish delight and candyfloss on the nose, continuing onto the palate. Off-dry but 
with intense fruit flavours. Soft, lingering aftertaste. 
Meerendal Pinotage : Dark ruby colour with sweet fruit, some spice and dark 
chocolate on the nose. Juicy red and black berry flavours on the palate. Soft tannins 
and dry, elegant finish.
Meerendal Heritage Block Pinotage : From single vineyard of bush vines 
planted in 1955. Deep bluish colour. Spicy fruit aromas supported by bramble-type 
character. Prune, plum and ripe dark cherry follow, backed with rich fruit cake, spice 
and sweet vanilla. Big and full, satin smooth, with supple tannin undertone. Beautifully 
integrated oak.

meinerT Wines

Private Cellar in Devon Valley, Stellenbosch • Devon Crest Vineyards • GPS 
S33°54’01.80” E18°48’50.20” • PO Box 7221, Stellenbosch 7599 • Tel +27 
(0)21 865-2363 • Fax +27 (0)21 865-2414 • info@meinertwines.com • www.
meinertwines.com • Owned by Martin Meinert – since 1987 • Cellarmaster Martin 
Meinert • Viticulturist Henk Marconi • Wine tastings & sales by appointment only  
• First bottled vintage 1997 • 14ha under vine • 60 000 litres pa
Meinert Printer’s Ink Pinotage : Including a dash of Merlot. Full-bodied and 
elegant with a rich mid-palate yet a clean fresh finish. Emphasis on fruit flavours, 
avoiding hard tannins. Ageing potential of up to 10 years.
Meinert Synchronicity : Blend of Cabernet Sauvignon, Merlot, Pinotage, Cabernet 
Franc, Meinert’s flagship. Aged in new French oak barrels for about 6 months before 
blending, then matured in wood for a further 18 months. Whiffs of ripe black cherry, 
plum, mulberry, with hints of cigar and cedar. Should age well for up to 12 years after 
vintage.

mellAsAT

Private Cellar in Paarl • Dekkersvlei, Klein Drakenstein • GPS S33°44’30.00” 
E19°02’31.20” • PO Box 7169, Paarl 7623 • Tel +27 (0)21 862-4525 • Fax +27 
(0)21 862-4525 • mellasat@mweb.co.za • www.mellasat.com • First bottled 
vintage 1999 • 8ha under vine • 27 000 litres pa under own label • Owned by 
Stephen Richardson – since 1996 • Cellarmaster Stephen Richardson – since 1999 
• Viticulturist Poena Malherbe • Wine tastings & sales with no appointment required 
• Monday to Friday 09:30-17:30, Saturday 09:30-13:00 • Tours by appointment
Mellasat : A South African first. White Pinotage made without the juice obtaining 
colour from the grape-skins. Barrel-fermented and -matured for nine months, with 
stirring of the lees (yeast sediment) giving a slightly creamy, nutty character to balance 
the tropical fruit and banana flavours.
Mellasat M : Bringing together “the excitement of Shiraz, the nobility of Cabernet 
Sauvignon and the uniqueness of Pinotage”.
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Dekker’s Valley Revelation : Smooth and fruity, from Shiraz, Cabernet Sauvignon 
and Pinotage. Lightly wooded, easy-drinking every-day wine.

miDDelvlei esTATe

Registered Estate in Devon Valley, Stellenbosch • Flamingo Street • GPS 
S33°55’41.20” E18°49’55.90” • PO Box 66, Stellenbosch 7599 • Tel +27 (0)21 
883-2565 • Fax +27 (0)21 883-9546 • info@middelvlei.co.za • www.middelvlei.
co.za • First bottled vintage 1973 • 130ha under vine • 315 000 litres pa under 
own label • Owned by Momberg family – since 1919 • Cellarmaster Tinnie Momberg 
– since 1992 • Wine tastings & sales with no appointment required – tasting fee of 
R15pp • Monday to Sunday 10:00-16:30 • Tours by appointment, at R25pp
Middelvlei Free-Run Pinotage : Made exclusively from free-run juice (before 
final crushing of the grapes at pressing stage). Wine packed with vibrant fruit flavours 
and mild oak spices. Soft finish.
Middelvlei Momberg : A blend of Middelvlei’s best Pinotage, Shiraz, Cabernet 
Sauvignon and Merlot. Delicate red and black fruit aromas backed by wood spices. The 
palate shows concentrated ripe fruit flavours and a lingering aftertaste.
Middelvlei Pinotage Merlot : A blend of roughly equal proportions of the 
two varieties. Rich aromas of plum and blackcurrant backed by mild wood spices. 
Concentrated berry flavours and long finish.

mooiPlAAs esTATe

Registered Estate in Bottelary, Stellenbosch • Bottelary Road (M23) • GPS 
S33°55’16.30” E18°44’21.40” • PO Box 104, Koelenhof 7605 • Tel +27 (0)21 903-
6273/4 • Fax +27 (0)21 903-9926 • info@mooiplaas.co.za • www.mooiplaas.
co.za • First bottled vintage 1995 • 106ha under vine • 245 000 litres pa  
• Owned by Roos family – since 1963 • Cellarmaster Louis Roos – since 1983  
• Viticulturist Tielman Roos – since 1980 • Wine tastings & sales with no appointment 
required – tasting fee of R10pp • Monday to Friday 09:00-16:00, Saturday 10:00-
14:00
Mooiplaas Pinotage : Unoaked Pinotage to which 15% barrel-matured Cabernet 
Sauvignon is added to increase structure and complexity. Ruby red. Sweets and 
fruitcake on the nose. Well integrated oak, soft and fruity, good finish.
The Bean Pinotage : Dark purple, with the mocha on the nose and coffee bean 
flavours imparted by toasted French oak staves. Lots of tannins but silky. Long and 
concentrated.

môreson

Private Cellar in Franschhoek Valley • GPS S33°53’12.10” E19°03’31.31” • PO 
Box 114, Franschhoek 7690 • Tel +27 (0)21 876-3055 • Fax +27 (0)21 876-
2348 • sales@moreson.co.za • www.moreson.co.za • First bottled vintage 1994  
• 15ha under vine • 140 000 litres pa • Owned by Richard Friedman – since 1986 
• Cellarmaster Clayton Reabow – since 2007 • Viticulturist Lochner Bester – since 
2009 • Wine tastings & sales with no appointment required – tasting fee of R10pp for 
4 Miss Molly wines, R30pp for 5 Môreson wines • Monday to Sunday 11:00-17:00  
• Tours by appointment only, R45pp (including tasting of 5 wines) • Restaurant: 
Bread & Wine Vineyard Restaurant, specialising in charcuterie, breads & seasonally-
influenced cuisine – lunch Mon-Sun, Tel +27 (0)21 876-3692
Môreson Pinotage : Fruit from a single-block vineyard in Stellenbosch. New World 
style. Concentrated ripe fruit on the aroma as well as on the palate. Full-bodied.

morgenhof esTATe

Registered Estate in Simonsberg-Stellenbosch • R44 (Klapmuts Road) • GPS 
S33°53’38.50” E18°51’39.20” • PO Box 365, Stellenbosch 7599 • Tel +27 
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(0)21 889-5510 • Fax +27 (0)21 889-5266 • info@morgenhof.com • www.
morgenhof.com • First bottled vintage 1984 • 72ha under vine • 315 000 litres pa  
• Owned by Anne Cointreau – since 1993 • Cellarmaster Jacques Cilliers – since 
2004 • Viticulturist Pieter Haasbroek – since 1998 • Wine tastings & sales with 
no appointment required – tasting fee of R20pp • Monday to Friday 09:00-17:00, 
Saturday & Sunday 10:00-17:00 • Tours by appointment • Restaurant: country 
style – breakfast, lunch & teas Mon-Fri, lunch Sat & Sun, Tel +27 (0)21 889-2024  
• Accommodation: manor mouse (five en-suite double rooms)
Fantail Pinotage Rosé : Salmon pink. Strawberry, cream and raspberry on the 
nose follow through on a fruity, off-dry palate that finishes with a refreshing crispness.
Fantail Pinotage : Strawberries, raspberries and a hint of spice on the nose. Fruity, 
juicy palate that finishes with soft tannins.

mosTerTsDrifT

Private Cellar in Stellenbosch • 3 Weltevreden, R304 • GPS S33°53’31.70” 
E18°50’17.60” • PO Box 2061, Dennesig, Stellenbosch 7601 • Tel +27 (0)21 889-
5344 • Fax +27 (0)21 887-1780 • winemaker@mostertsdrift.co.za • www.
mostertsdrift.com • First bottled vintage 2001 • 7ha under vine • 14 500 
litres pa under own label • Owned by Anna-Mareè Mostert-Uys & André Mostert  
• Cellarmaster Anna-Mareè Mostert-Uys • Viticulturist Nico Mostert • Wine 
tastings & sales by appointment only
Mostertsdrift Pinotage : 14 months in French (80%) and American oak barrels, 
43% new. Aromas of ripe banana and cinnamon, notes of plum and prunes. Medium-
bodied, with berry flavours and soft tannins.
Mostertsdrift Cape Blend : Made from Cabernet Sauvignon, Merlot and Pinotage. 
Aged in French oak barrels for 18 months. Fruity aroma and soft tannins.

mounTAin oAKs Winery

Private Cellar in Breedekloof • Eikenbosch Farm, Slanghoek Valley • GPS 
S33°38’16.10” E19°13’36.00” • PO Box 68, Rawsonville 6845 • Tel +27 (0)23 
344-3107 • Fax +27 (0)23 344-3688 • christine@mountainoaks.co.za • First 
bottled vintage 2003 • 20ha under vine • 18 000 litres pa under own label  
• Owned by Stevens family – since 1999 • Cellarmaster Christine Stevens – since 
2003 • Wine tastings & sales by appointment only
Mountain Oaks Organic Pinotage : The cellar’s flagship wine. Matured in 
French oak barrels, a velvety-soft Pinotage with rich berry fruits, balanced acidity and 
slightly spicy overtones.

mounTAin riDge Wines

Private company in Breedekloof • De Liefde Road, Wolseley • GPS S33°28’42.80” 
E19°12’16.20” • PO Box 108, Wolseley 6830 • Tel +27 (0)23 231-1070 • Fax 
+27 (0)23 231-1102 • sales@mountainridge.co.za • www.mountainridge.co.za  
• First bottled vintage 1978 • 470ha under vine • 75 000 litres pa • Owned by 
20 farm owners • Manager Paul Malan – since 2010 • Viticulturist Leon Dippenaar 
• Wine tastings & sales with no appointment required – no tasting fee • Monday to 
Friday 08:00-17:00 • Tours by appointment
Mountain Ridge Malbec Pinotage : A medium- to full-bodied wine with a 
round and lingering palate. The wine displays upfront strawberry and litchi flavours 
complemented by ripe, silky tannins.

mounTAin river Wines

Négociant in Paarl • Kunnenburg Farm, Simondium • Post: 146 Main Road, 
Paarl 7646 • Tel +27 (0)21 872-3256 • Fax +27 (0)21 872-3255 • dev@
mountainriverwines.co.za • www.mountainriverwines.co.za • First bottled vintage 
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2007 • 2ha under vine • 540 000 litres pa • Owned by De Villiers Brits • Closed 
to the public
Mountain River Pinotage : A deep, savoury wine with soft, ripe tannins. Aged for 
12 months in American and French oak barrels (50:50).

nAmAquA Wines

Co-operative Wineries in Olifants River • Head office at Vredendal Winery, 17 Circle 
Road, Vredendal • Tourist centre at Spruitdrift Winery on R363 between Klawer and 
Vredendal • GPS S31°42’34.90” E18°30’15.60” • PO Box 75, Vredendal 8160  
• Tel +27 (0)27 213-1080 • Fax +27 (0)27 213-3476 • info@namaquawines.
co.za • www.namaquawines.com • First bottled vintage 1968 • 4740ha under 
vine • 83m litres pa • Owned by 200 farm owners • Cellarmasters Pieter Verwey 
(since 2000), Koos Thiart (since 2009) • Viticulturists: Heine Janse van Rensburg, 
Marina Bruwer, Nicholas Bruyns • Wine tastings & sales at Die Keldery (Spruitdrift) 
with no appointment required, no tasting fee – Monday to Friday 09:00-17:00, Saturday 
09:00–15:00, scheduled tours Mon-Fri 10:00 & 15:00 during harvest • Restaurant: 
Die Keldery – breakfast & dinner Tues-Sun, Tel 027 213-3699 • Wine sales at 
Vredendal Winery (no tastings) – Mon-Fri 08:00-17:00
Namaqua Pinotage : Made to be enjoyed in its youth, a dark red wine with fruity 
aromas of red and black berries, and some complexity on the palate.
Spencer Bay Winemaker’s Reserve Pinotage : Intense aromas of red and 
black berries which follow through to the palate. Aged in new oak barrels for 12 to 18 
months. Fruit and wood in balance. Made to be enjoyed in its youth but will age well for 
six or seven years after vintage.

nATTe vAlleij

Private Cellar in Simonsberg-Paarl • R44, Klapmuts • GPS S33°50’03.60” 
E18°52’43.20” • PO Box 4, Klapmuts, Paarl 7625 • Tel +27 (0)21 875-5171  
• milner@intekom.co.za • First bottled vintage 2006 • 4500 litres pa • Owned 
by Alexander Milner – since 2005 • Winemaker Alexander Milner • Wine tastings & 
sales with no appointment required • Monday to Friday 09:00-16:00, Saturday 10:00-
15:00 • Accommodation: Guest House (self-catering B&B), www.nattevalleij.co.za
Natte Valleij Swallow The Blend : Blend of Cabernet Sauvignon, Merlot, 
Pinotage (16%), Petit Verdot, Malbec and Shiraz, aged for 12 months in French oak 
barrels. Dark berry fruits on the nose. On the palate: raspberries and black currants with 
well-integrated oak. Ripe tannin on the finish.

neDerBurg Wines

Private Cellar in Paarl • Sonstraal Road, Daljosafat • GPS S33°43’15.40” 
E19°00’09.40” • Private Bag X3006, Paarl 7620 • Tel +27 (0)21 862-3104  
• Fax +27 (0)21 862-4887 • nedwines@distell.co.za • www.nederburg.co.za  
• First bottled vintage early 1800s • Grapes sourced from supplier growers  
• Owned by Distell – since 2000 • Cellarmaster Razvan Macici – since 2000  
• Viticulturists Henk van Graan, Hannes van Rensburg • Wine tastings & sales with 
no appointment required – tasting fee of R15 to R30pp, depending on the range of 
wines (tasting free if R100 or more spent on wine purchases) • Monday to Friday 
08:00-17:00, Saturday Apr-Oct 10:00-14:00, Saturday Nov-Mar 10:00-16:00, Sunday 
Nov-Mar 11:00-16:00 • Scheduled tours Monday to Friday at 10:30 & 15:00, Saturday 
at 11:00, Sunday Nov-Mar 11:00, R30pp Monday to Saturday, R40pp on Sunday (Nov-
Mar)
Nederburg Winemaster’s Reserve Pinotage : Medium-bodied with red 
cherry, plum and oak-spice flavours. Gentle oaking, smooth tannins. Fruit sourced from 
Darling, Durbanville, Stellenbosch and Paarl.
Nederburg Private Bin Pinotage : A muscular but polished auction wine with 
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rich, ripe fruit flavours. 24 months in new oak barrels, mostly French and Romanian. 
Fruit sourced from Darling (bush vines) and Durbanville.
Nederburg Duet : A Shiraz-dominated easy-drinking blend with soft, plush red fruit 
and a touch of mocha.

neeThlingshof esTATe

Registered Estate in Stellenbosch • M12 • GPS S33°56’28.20” E18°48’06.70”  
• PO Box 104, Stellenbosch 7599 • Tel +27 (0)21 883-8988 • Fax +27 (0)21 883-
8941 • info@neethlingshof.co.za • www.neethlingshof.co.za • 165ha under vine 
• 840 000 litres pa• Owned by Lusan Premium Wines (Hans Schreiber & Distell) • 
Cellarmaster De Wet Viljoen – since 2003 • Viticulturist Eben Archer • Wine tastings 
& sales with no appointment required – tasting fee of R30pp, R95pp for flash-food & 
wine pairing • Monday to Friday 09:00-17:00, Saturday & Sunday 10:00-16:00 – 
open two hours longer in summer • Tours by appointment, R40pp (including tasting) 
• Restaurant: Lord Neethling, lunch Mon-Sun Oct-Apr (closed Mon in winter), dinner 
Wed-Sat (bookings only in winter), Tel +27 (0)21 883-8966
Neethlingshof Pinotage : Prominent ripe berry aromas and flavours, a hint of 
cinnamon. Medium-bodied, with good tannin structure. Aged in new and second-fill 
French and American oak barrels for 14 months.
Neethlingshof Short Story Collection The Owl Post Pinotage : 
Raspberry and cherry aromas. A rich, ripe cherry palate with oak spice, firm tannins. 
Full-bodied, aged in French and Hungarian oak barrels. Will mature for 10 years plus 
after vintage.

neil ellis Wines

Private Producer in Stellenbosch • Helshoogte Pass • GPS S33°55’34.92” 
E18°53’32.46” • PO Box 917, Stellenbosch 7599 • Tel +27 (0)21 887-0649 • Fax 
+27 (0)21 887-0647 • tasting@neilellis.com • www.neilellis.com • First bottled 
vintage 1984 • 450 000 litres pa • Owned by Neil Ellis & partners – since 1986  
• Chief winemaker Neil Ellis • Viticulturist Warren Ellis • Wine tastings & sales 
with no appointment required – tasting fee of R25pp • Monday to Friday 09:30-16:30, 
Saturday 10:00-17:00
Neil Ellis Pinotage : Deep red. Aroma of plummy cherry fruit with subtle hints of 
tobacco. Well balanced ripe tannins giving a soft, elegant taste.
Neil Ellis Vineyard Selection Pinotage : Simililar to Neil Ellis Pinotage but 
representing the producer’s finest quality – a limited-release wine demonstrating the 
distinctiveness of a specific vineyard site.

neW Beginnings Wines

Private Producer based in Cape Town • PO Box 51869, Waterfront 8002 • Tel +27 
(0)21 426-5037 • Fax +27 (0)21 413-0825 • fms@yebo.co.za • www.fms-wine-
marketing.co.za • First bottled vintage 1999 • 10ha under vine in Paarl • Owned 
by Klein Begin Farming Association • Closed to the public
New Beginnings Pinotage Rosé : Cherry blush colour. Refreshing entry. Fruity 
strawberry, cranberry and raspberry flavours. Scented notes on dry finish. Three years’ 
maturation potential.
New Beginnings Pinotage : Ruby-crimson, fruity wine. Aromas of black berries 
with an earthy undertone. Rich, with a long finish. Three to five years’ maturation 
potential.

niel jouBerT Wines

Registered Estate in Simonsberg-Paarl • Klein Simonsvlei Estate • GPS 
S33°49’54.70” E18°54’03.20” • PO Box 17, Klapmuts 7625 • Tel +27 (0)21 875-
5936 • Fax +27 (0)21 875-5936 • wine@nieljoubert.co.za • www.nieljoubert.
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co.za • First bottled vintage 1996 • 305ha under vine • 360 000 litres pa under 
own label • Owned by Joubert family – since 1898 • Cellarmaster Ernst Leicht – 
since 2000 • Viticulturist Daan Joubert • Wine tastings & sales by appointment only
Niel Joubert Pinotage : “Old style.” No mocha/choca stuff, but rather good fruit, 
fresh red berry and banana flavours, a hint of wood with soft tannins.

niTiDA

Private Cellar in Durbanville, Tygerberg • Maasspruit Farm, Old Tygerberg Valley Road 
• GPS S33°50’09.00” E18°35’31.00” • PO Box 1423, Durbanville 7551 • Tel 
+27 (0)21 976-1467 • Fax +27 (0)21 976-5631 • info@nitida.co.za • www.
nitida.co.za • First bottled vintage 1995 • 16ha under vine • 100 000 litres pa  
• Owned by Bernhard Veller – since 1990 • Winemaker RJ Botha – since 2008  
• Wine tastings & sales with no appointment required – large groups by prior 
arrangement only • No tasting fee • Monday to Friday 09:00-17:00, Saturday 
09:30-15:00, Sunday 11:00-15:00 • Restaurant: Cassia, modern Continental – 
breakfast, lunch & dinner Mon-Sat, breakfast & lunch Sunday, Tel 021 976-0640, www.
cassiarestaurant.co.za • Restaurant: Tables at Nitida, modern Al Fresco – breakfast & 
lunch Tues-Sun, Tel 021 975-9537, www.tablesatnitida.co.za
Nitida Pinotage : Showing its Pinot Noir heritage. Soft red fruits, cassis and  
plums, with a strong eucalyptus influence typical of Nitida Pinotage. Subtle French-
oaking.

olsen Wines

Private Cellar in Paarl • La Vinette Farms, Keerweder Road • GPS S33°44’04.70” 
E19°03’05.00” • PO Box 9052, Huguenot 7645 • Tel +27 (0)21 862-3653  
• Fax +27 (0)21 862-2589 • olsenwines@mweb.co.za • First bottled vintage 2002  
• 30ha under vine • 4500 litres pa • Owned by Greg Olsen • Cellarmaster 
Armand Botha – since 2000 • Wine tastings & sales by appointment only
Olsen Pinotage : A hearty, full-bodied style with ripe fruit, berries and plums. 
Barrel-matured for 12 to 18 months plus.

onDerKloof vines & Wines

Private Cellar in Sir Lowry’s Pass • 17 Sir Lowry’s Pass Road • GPS S34°06’37.90” 
E18°53’49.20” • PO Box 90, Sir Lowry’s Pass 7133 • Tel +27 (0)21 858-1538  
• Fax +27 (0)21 858-1536 • wine@onderkloofwines.co.za • www.onderkloofwines.
co.za • First bottled vintage 1999 • 25ha under vine • 36 000 litres pa under own 
label • Owned by Daniël G Truter, Beat Musfeld – since 1997 • Cellarmaster Daniël 
Truter • Wine tastings & sales with no appointment required – tastings fee of R20pp 
• Monday to Friday 09:00-17:00 • Tours by appointment • Accommodation: self-
catering cottages
Onderkloof Pinotage : Matured for 14 months in French oak barrels (Rousseau 
Cooperage, Burgundy). Spicy nose, fine oak flavours and a well-rounded aftertaste. Will 
mature for up to six years after vintage.

origin Wine

Negociant in Stellenbosch • Bottelary Road, Koelenhof • GPS S33°52’39.07” 
E18°48’35.50” • PO Box 7177, Stellenbosch 7600 • Tel +27 (0)21 865-8100 
• Fax +27 (0)21 865-2348 • info@originwine.co.za • www.originwine.co.za  
• First bottled vintage 2002 • 31m litres pa • Owned by Bernard Fontannaz  
• Cellarmaster Alain Cajeux • Wine tastings & sales by appointment only
Stormhoek Pinotage : Three months’ maturation in American oak barrels. Deep 
ruby colour. Medium- to full-bodied, with wild berry characteristics and a touch of dark 
chocolate. Long, smooth finish.
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Stormhoek The Siren Pinotage : Six months’ barrel-maturation (American 
oak). Deep ruby colour. Cocktail of small wild berries complemented with some sweet 
vanilla spice and a subtle hint of dark chocolate/coffee.
Greenfields Organic Pinotage Merlot : Deep ruby colour. Prominent fruit, 
small berries, with some spiciness and a slight dark-chocolate finish. Lightly wooded 
and richly textured. Velvety aftertaste.

ouDe comPAgnies PosT

Private Cellar in Tulbagh • GPS S33°14’56.90” E19°06’49.10” • PO Box 11, Tulbagh 
6820 • Tel +27 (0)23 230-1578 • Fax +27 (0)23 230-0840 • swanepoel@
intekom.co.za • First bottled vintage 2003 • 18ha under vine • 27 000 litres pa  
• Owned by Jerry & Henriette Swanepoel – since 1995 • Cellarmaster Jerry 
Swanepoel • Viticulturist Hanno van Schalkwyk • Wine tastings & sales by 
appointment only
Compagnies Pinotage : Influenced by the pollen of fynbos growing on the farm. 
Aged for at least 24 months in second- and first-fill barrels (50% American, 50% 
French). Very fruity, spicy aroma. Medium- to full-bodied palate.
Compagnies Caap Ensemble : A medium-bodied blend of Merlot, Cabernet 
Sauvignon and Pinotage. Fruity, with plum and mocha characteristics.

overgAAuW esTATe

Registered Estate in Stellenbosch • Stellenboschkloof Road • GPS S33°56’52.10” 
E18°47’33.40” • PO Box 3, Vlottenburg, Stellenbosch 7604 • Tel +27 (0)21 881-
3815 • Fax +27 (0)21 881-3436 • info@overgaauw.co.za • www.overgaauw.
co.za • First bottled vintage 1971 • 45ha under vine • Owned by Braam van 
Velden – in family since 1905 • Cellarmaster David van Velden – since 2007 • Wine 
tastings & sales with no appointment required – no tasting fee • Monday to Friday 
09:00-17:00, Saturday 10:00-14:00
Overgaauw Shepherd’s Cottage Rosé : Delicate salmon coloured. Red berry 
and strawberry aromas complementing a refreshing, light-bodied palate. Just off-dry, 
with the fruit flavours lingering on the aftertaste.

overhex Wines inTernATionAl

Private Cellar in Worcester • R60 • GPS S33°39’28.60” E19°30’55.80” • PO 
Box 139, Worcester 6849 • Tel +27 (0)23 347-6838 • Fax +27 (0)23 347-6837 
• marketing@overhex.com • www.overhex.com • www.balance-wines.co.za  
• First bottled vintage 2000 • Owned by Gerhard van der Wath, JC Martin, JJ 
Rossouw – since 2006 • Cellarmaster Jandre Human • Viticulturist Pierre Snyman 
• Wine tastings & sales with no appointment required – tasting fee of R15 for 6 wines 
• Monday to Friday 08:00-17:00, Saturday 10:00-16:00 • Tours by appointment
Balance Pinotage Shiraz : 50% Pinotage. 20% matured on French and American 
oak staves for 4 months. Ripe fruit, spice and dark chocolate aromas. Fruit intensity 
carries through to the palate, with hints of vanilla.

PAinTeD Wolf Wines

Private Producer in Paarl • 47 Flambeau North, Courtrai • GPS S33°46’14.80” 
E18°57’14.60” • PO Box 1483, Suider Paarl 7624 • Tel +27 (0)21 863-2492 • Fax 
+27 (0)86 685-7793 • jeremy@paintedwolfwines.com • www.paintedwolfwines.
com • First bottled vintage 2007 • 40ha under vine • 225 000 litres pa • Owned 
by 16 shareholders • Winemaker Jeremy Borg – since 2007 • Viticulturist Kevin 
Watt • Wine tastings & sales by appointment only
Painted Wolf Rosalind Pinotage Dry Rosé : Single-vineyard wine; grapes 
from 25-year-old vines. Summer berry, peach and mineral characteristics. Fresh, 
lingering finish.
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Painted Wolf The Den Pinotage : Ripe, intense berry fruit, with classical oak 
styling and a soft finish.
Painted Wolf Guillermo Pinotage : Grapes from organically-farmed vineyard. 
Blended with small amounts of Shiraz and Mourvèdre. Finessed, serious and age-
worthy.
Painted Wolf Juergen Pinotage : Aged in French oak barrels for 14 months. 
Spicy robust style.
Painted Wolf Jemma Cape Blend : Full-bodied combination of Pinotage, 
Shiraz, Merlot, Mourvèdre and Grenache. Named Madach in some markets.

PerDeBerg Winery

Co-operative Winery in Paarl • Vryguns Farm, Windmeul • GPS S33°39’30.00” 
E18°49’37.00” • PO Box 214, Paarl 7620 • Tel +27 (0)21 869-8244 • Fax +27 
(0)21 869-8245 • sales@perdeberg.co.za • www.perdeberg.co.za • First bottled 
vintage unknown • 2100ha under vine • 15m litres pa • Owned by 10 majority 
shareholders/producers – since 1941 • Cellarmaster Albertus Louw – since 2008  
• Viticulturist Jaco Engelbrecht • Wine tastings & sales with no appointment 
required – no tasting fee • Monday to Friday 08:00-17:00, Saturday 09:30-14:00  
• Tours by appointment only
Perdeberg Pinotage : A plum, spicy and blackberry nose. On the palate: juicy 
tannins and ripe, dark fruit with hints of vanilla.
Perdeberg Reserve Pinotage : A cherry, blackberry and vanilla nose. Long 
aftertaste. Elegant.
SAAM Pinotage Viognier : Plums, blackberry and vanilla flavours. The fruit 
intensity and integrated oak are well balanced, the aftertaste rich and elegant. 
SAAM Pinotage : Blackberry and spice on the nose. Juicy tannins and ripe, dark 
fruit with hints of vanilla on the palate.

PosT house Wines

Private Cellar in Stellenbosch • Raithby Road, Raithby, Helderberg • GPS 
S34°01’08.10” E18°48’41.60” • PO Box 5635, Helderberg 7135 • Tel +27 (0)21 
842-2409 • Fax +27 (0)21 842-2409 • nick@posthousewines.co.za • www.
posthousewines.co.za • First bottled vintage 1998 • 40ha under vine • 90 000 
litres pa • Owned by Nicholas Gebers – since 2000 • Cellarmaster Nick Gebers – 
since 1996 • Wine tastings & sales with no appointment required – no tasting fee  
• Monday to Friday 08:30-17:00, Saturday 09:00-12:00 • Accommodation: 
guesthouse
Post House Missing Virgin : Blueish in colour, a blend of Pinotage and Petit 
Verdot. Fruitcake on the nose and dark cherry chocolate in the mouth. Full-bodied, with 
an intense blueberry character. Soft tannins. Good ageing potential.

PulPiT rocK Winery

Private Cellar in Riebeekberg, Swartland • R311, Riebeek West • GPS S33°20’47.40” 
E18°51’14.10” • PO Box 1, Riebeek West 7306 • Tel +27 (0)22 461-2025 • Fax 
+27 (0)22 461-2028 • info@pulpitrock.co.za • www.pulpitrock.co.za • First 
bottled vintage 2004 • 450ha under vine • 400 000 litres pa • Owned by Ernst, 
Van der Byl & Haumann Brink – since 2004 • Winemaker Jaco van der Merwe – 
since 2008 • Wine tastings & sales with no appointment required – no tasting fee  
• Monday to Friday 08:00-17:00, Saturday 10:00-14:00 • Tours by appointment  
• Accommodation: guest rooms, self-catering, Tel +27 (0)22 461-2445
Pulpit Rock Brink Family Pinotage : 14 months’ maturation in third- and 
fourth-fill barrels. Cherry, plum and red berry aromas, with a smooth palate and good 
underlying structure.
Pulpit Rock Premium Pinotage : A full-bodied wine, matured in 80% new 
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French oak barrels for 16 months. Ripe plum on the nose and palate. Rich and full, with 
sweet, dark fruit and firm tannins.
Pulpit Rock Cape Tranquility Red : From Pinotage, Shiraz and Petit Verdot. 
Cherry, Strawberry and spicy on the nose. Easy-drinking, with a lingering finish.
Pulpit Rock 3PR : Fortified, port-style wine from Pinotage

rAKA

Private Cellar in Klein River, Overberg • R326, Caledon • GPS S34°23’56.10” 
E19°37’26.70” • PO Box 124, Caledon 7230 • Tel +27 (0)28 341-0676 • Fax 
+27 (0)86 606-5462 • info@rakawine.co.za • www.rakawine.co.za • First bottled 
vintage 2002 • 60ha under vine • 300 000 litres pa • Owned by Piet Dreyer – 
since 1985 • Cellarmaster Josef Dreyer – since 2007 • Viticulturist Pieter Dreyer 
– since 2007 • Wine tastings & sales with no appointment required – tasting fee of 
R10pp for 4 wines • Monday to Friday 09:00-17:00, Saturday 10:00-15:00 • Tours 
by appointment
Raka Pinotage : Aromas of red cherries with ‘an explosion’ of spices, backed by 
oak. Soft and elegant, matured for 12 months in oak barrels (25% first-fill).
Raka Figurehead : A blend comprising six varieties including Pinotage, only 15% 
of the mix but dominating the senses. Bouquet of spice and banana. Full-bodied, with 
blackberry and meaty characteristics. Lingering fruit-and-spice finish.

re’mogo Wines

Private Producer in Stellenbosch • Bottelary • GPS S33°55’09.47” E18°51’07.90” 
• Khayamnandi Tourism Centre, PO Box 7642, Stellenbosch 7599 • Tel +27 (0)82 
638-6774 • Fax +27 (0)86 610-7047 • remogo.holdings@gmail.com • www.
remogo.co.za • First bottled vintage 2004 • Owned by numerous shareholders  
• Winemaker Louwtjie Vlok • Wine tastings & sales by appointment
Re’Mogo Pinotage : Grapes from bush vines in Bottelary Hills. A wine with red 
cherry flavours and a soft vanilla centre. Good tannins on the finish.

remhoogTe esTATe

Registered Estate in Stellenbosch • R44 • GPS S33°53’04.20” E18°51’04.60”  
• PO Box 2032, Dennesig, Stellenbosch 7601 • Tel +27 (0)21 889-5005 • Fax +27 
(0)21 889-6907 • info@remhoogte.co.za • www.remhoogte.co.za • First bottled 
vintage 1995 • 25ha under vine • 45 000 litres pa under own label • Owned 
by Murray Richard Boustred – since 1994 • Cellarmaster Chris Boustred – since 
2006 • Wine tastings & sales with no appointment required – tasting fee of R20pp  
• Monday to Friday 09:00-16:00 • Tours by appointment, at R50pp including tasting 
• Accommodation: Zebra Cottage
Remhoogte Pinotage : Rich berries and currants; banana, spicy fynbos and fresh 
tobacco. 16 months in French oak vats.
Remhoogte Aigle Noir : A blend of Merlot, Shiraz, Cabernet Sauvignon and 
Pinotage. Rich, fruity and juicy; easy-drinking good value. 16 months in French oak vats 
(second- and third-fill).
Remhoogte Estate Blend : A combination of Merlot, Cabernet Sauvignon, Shiraz 
and Pinotage – the top blend in the range. 22 months in French oak barrels (70% new).

reyneKe Wines

Private Cellar in Polkadraai Hills, Stellenbosch • Uitzicht Farm, Polkadraai Road  
• GPS S33°57’27.70” E18°45’07.00” • PO Box 61, Vlottenburg 7604 • Tel +27 
(0)21 881-3451 • Fax +27 (0)21 881-3285 • wine@reynekewines.co.za • www.
reynekewines.co.za • First bottled vintage 2000 • 35ha under vine • 108 000 
litres pa under own label • Owned by JR Farming Trust & Vinimark – since 2006  
• Cellarmaster Rudiger Gretschel – since 2009 • Viticulturist Johan Reyneke – 
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since 2010 • Wine tastings & sales with no appointment required – no tasting fee  
• Monday to Thursday 09:00-17:00, Friday 09:00-15:30 • Tours by appointment
Reyneke Pinotage : Grapes from bio-dynamically farmed vineyard. Wine matured 
for 12 months in concrete tank. Unoaked. Fresh, light and elegant, heading towards 
Pinot Noir, developing more texture and ‘forest floor’ aromas with age.

rheBoKsKloof PrivATe cellAr

Private Cellar in Paarl • Rhebokskloof Minor Road, Wine Route 8, Windmeul, Agter-
Paarl• GPS S33°41’06.10” E18°55’56.60” • PO Box 2637, Paarl 7620 • Tel +27 
(0)21 869-8386 • Fax +27 (0)21 869-8504 • info@rhebokskloof.co.za • www.
rhebokskloof.co.za • First bottled vintage 1989 • 25ha under vine • 135 000 
litres pa • Owned by AB Laker, AS Laker, B Baard, W Herbert • since 2006  
• Cellarmaster Rolanie Lotz – since 2007 • Viticulturist Karin Louw • Wine 
tastings & sales with no appointment required – tasting fee of R15pp • Monday 
to Friday 09:00-17:00, Saturday & Sunday 10:00-15:00 • Tours by appointment  
• Restaurant: SA cuisine combined with international concepts – Mon-Sun 09:00–
21:30 (closed for dinner Mon & Sun), BYO at R35
Pearlstone Pinotage : Medium-bodied, fruit-driven wine crafted for early 
enjoyment. Supple tannin. Lightly oaked with a combination of French oak staves and 
second-fill barrels.
Rhebokskloof Pinotage : Full-bodied style. Delicate balance between fruit and 
oak. Mostly dark fruit flavours, with some spicy notes. Matured in new French oak 
barrels. Good maturation potential.

ricKeTy BriDge

Private Cellar in Franschhoek • R45 • GPS S33°53’58.50” E19°05’27.60” • PO 
Box 455 Franschhoek 7690 • Tel +27 (0)21 876-2129 • Fax +27 (0)21 876-3486 
• info@ricketybridge.com • www.ricketybridge.com • First bottled vintage 1994 
• 32ha under vine • 108 000 litres pa under own label • Owned by Duncan 
Spence – since 2000 • Cellarmaster Wynand Grobler – since 2008 • Wine tastings 
& sales with no appointment required – tasting fee of R20pp (refundable on purchase of 
wine) • DEC-MAR Monday to Saturday 09:00-19:00, Sunday 10:00-17:00; APR-NOV 
Monday to Sunday 09:00-17:00 • Tours by appointment • Restaurant in the Vines, 
picnics, no BYO, Tel 021 876-2016 • Accommodation: Manor House
Rickety Bridge Pinotage : Red fruit driven, raspberry and mulberry, with hints 
of chocolate and spice. Subtle oaking and a natural firm acidity provide freshness and 
length. Best within six years after release.

rieBeeK cellArs

Private Company in Riebeek Kasteel, Swartland • Pieter Cruythoff Avenue (cellar), 
town square (boutique shop) • GPS S33°22’58.00” E18°54’54.50” • PO Box 
13, Riebeek Kasteel 7307 • Tel +27 (0)22 448-1213 • Fax +27 (0)22 448-1281  
• info@riebeekcellars.co.za • www.riebeekcellars.com • First bottled vintage 
1970 • 1400ha under vine • 405 000 litres pa under own label • Owned by 60 
farm owners – since 1941 • Red wine maker Alecia Boshoff – since 2004, white wine 
maker Eric Saayman – since 1997 • Viticulturist Hanno van Schalkwyk – since 2000 
• Wine tastings & sales with no appointment required – no tasting fee • At boutique 
Monday to Friday 09:00-18:00, Saturday 09:00-16:00, Sunday 10:30-16:00; at cellar 
Monday to Friday 08:00-17:00 • Tours by appointment
Riebeek Cellars Collection Pinotage : Flavours of ripe cherry and plum, with 
well-integrated notes of liquorice and oak on the finish. Easy-drinking.

rijK’s PrivATe cellAr

Registered Estate in Tulbagh • Van der Stel Street • GPS S33°16’01.50” 
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E19°08’42.00” • PO Box 400, Tulbagh 6820 • Tel +27 (0)23 230-1622 • Fax 
+27 (0)23 230-1650 • wine@rijks.co.za • www.rijks.co.za • First bottled vintage 
2000 • 37ha under vine • 110 000 litres pa • Owned by Neville Dorrington – 
since 1996 • Cellarmaster Pierre Wahl – since 2002 • Wine tastings & sales with 
no appointment required – tasting fee of R10/wine • Monday to Friday 10:00-16:00, 
Saturday 10:00-14:00 • Tours by appointment only • Restaurants: Que Sera (fine 
dining), Iceberg Terrace (al fresco) – breakfast & lunch Monday to Sunday, Tel 27 (0)23 
230-1006 • Accommodation: Country hotel, Tel +27 (0)23 230-1006
Rijk’s Touch of Oak Pinotage : A lightly-wooded, medium-bodied wine that is 
very much fruit-driven. It can even be enjoyed slightly chilled.
Rijk’s Private Cellar Pinotage : Full-bodied style with complexity and great 
balance between the fruit and the complementing wood spice. Good tannin structure 
ensures that this wine can age well.
Rijk’s Reserve Pinotage : A selection of the top 10 to 12 barrels from each 
vintage. Full-bodied, well structured, rich and fruity, with elegance and finesse. Made 
for cellaring.

roBerTson Winery

Company Cellar in Robertson • 1-10 Constitution Road • GPS S33°48’36.80” 
E19°52’51.40” • PO Box 37, Robertson 6705 • Tel +27 (0)23 626-3095 • Fax +27 
(0)23 626-2926 • annalize@robertsonwine.co.za • www.robertsonwinery.co.za  
• First bottled vintage 1987 • 1900ha under vine • 2m litres pa • Owned by 43 
farm owners – since 1941 • Cellarmaster Bowen Botha – since 1982 • Viticulturist 
Briaan Stipp – since 2005 • Wine tastings & sales with no appointment required – 
no tasting fee • Monday to Thursday 08:00-17:00, Friday 08:00-17:30, Saturday & 
Sunday 09:00-15:00 • Tours by appointment only
Robertson Winery Light Pinotage Rosé : Upfront red berry fruit bouquet and 
juicy strawberry flavours.
Robertson Winery Pinotage : Matured on wood for three months. Purple tint on 
rim, with flavours of ripe strawberry, banana, juicy plums and rich, red cherry. Early-
drinking style with soft finish. 
Robertson Winery Phanto Ridge Pinotage : 15 months in new 225-litre 
French and American oak barrels. Rich aroma of plum and ripe banana, chocolate, 
coffee and mocha. Lingering impression of chocolate and plum pudding. Soft, ripe 
tannins and well-integrated oak. Textured mouthfeel.

romonD vineyArDs

Private Cellar in Somerset West • Klein Helderberg Road • GPS S34°01’58.60” 
E18°49’56.10” • PO Box 5634, Helderberg 7135 • Tel +27 (0)21 855-4566  
• Fax +27 (0)21 855-0428 • info@romond.co.za • www.romondvineyards.co.za 
• First bottled vintage 2003 • 9.5ha under vine • 27 000 litres pa • Owned by 
André & Rhona Liebenberg – since 1994 • Cellarmaster André Liebenberg – since 
2005 • Viticulturist Francois Hanekom – since 2007 • Wine tastings & sales by 
appointment only • Accommodation: Vintner’s Loft
Romond Rebus Pinotage : Elegant and restrained, with soft, juicy red and black 
fruit flavours at the core and a hint of spice. Firm grip. Best two to five years after 
vintage.

rooiBerg Winery

Co-operative Winery in Robertson • R60, between Worcester & Robertson • GPS 
S33°46’35.30” E19°45’42.90” • PO Box 358, Robertson 6705 • Tel +27 (0)23 
626-1663 • Fax +27 (0)23 626-3295 • info@rooiberg.co.za • www.rooiberg.
co.za • First bottled vintage 1974 • 667ha under vine • 175 000 litres pa under 
own label • Owned by 30 farm owners • Winemaker André van Dyk – since 2002  
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• Viticulturist Hennie Visser – since 2007 • Wine tastings & sales with no appointment 
required – no tasting fee • Mon-Fri 08:00-17:30, Sat 09:00-15:00 • Tours by 
appointment • Restaurant: Bodega de Vinho, breakfast & light meals, bakery, no BYO
Rooiberg Pinotage Rosé : A light pink wine with fresh floral and cream soda 
characteristics. Berry and cherry flavours linger on the finish. For everyday drinking.
Rooiberg Pinotage : A percentage of the wine spends about 12 months in second-, 
third- and fourth-fill French oak barrels. Banana flavours, as well as strawberry, 
redcurrant and blackberry, with vanilla notes from the wood.
Rooiberg Reserve Pinotage : Aged in new French oak barrels for 14 months. 
Banana flavours, as well as strawberry, redcurrant and blackberry, with vanilla notes 
from the wood.

rosenDAl Winery

Private Cellar in Klaasvoogds, Robertson • Klaasvoogds West • GPS S33°48’07.80” 
E19°59’19.00” • PO Box 73, Klaasvoogds 6707 • Tel +27 (0)23 626-1570  
• Fax +27 (0)23 626-1571 • info@rosendalwinery.com • www.rosendalwinery.com  
• First bottled vintage 2004 • 18ha under vine • 30 000 litres pa • Owned by 
Geir Tellefsen, Sissel Anderssen • Winemaker Philip Costandius – since 2008 • Wine 
tastings & sales with no appointment required • no tasting fee • Monday to Sunday 
08:00-17:00 • Restaurant: French style, lunch & dinner Mon-Sun • Accommodation: 
luxury guest house
Rosendal Pinotage : Light ruby red colour. Hints of berries including strawberries 
on the nose. Mineral and fruity palate with pleasant dry tannin at the end. Everyday-
drinking house wine.

ruiTersvlei Wines

Private Cellar in Paarl • Vrymansfontein, Suid-Agter Paarl Road • GPS S33°45’10.80” 
E18°54’28.00” • PO Box 532, Paarl South 7624 • Tel +27 (0)21 863-1517 • Fax  
+27 (0)21 863-1443 • marketing@ruitersvlei.co.za • www.ruitersvlei.co.za  
• First bottled vintage 1995 • 289ha under vine • 450 000 litres pa under own 
label • Owned by John Faure – fourth generation • Cellarmaster Jurgen Siebritz – 
since 2007 • Viticulturist Kobus Mostert – since 2001 • Wine tastings & sales by 
appointment only
Ruitersvlei Pinotage : Aromas of cherry and raspberry, with an up-front banana 
bouquet. Medium-bodied and a distinctly plum-and-vanilla aftertaste with tones of 
French and American oak (six months on staves) and rounded tannins.

sAxenBurg

Private Cellar in Polkadraai Hills, Stellenbosch • M12 (Polkadraai Road), Kuils River  
• GPS S33°56’47.90” E18°43’09.40” • PO Box 171, Kuils River 7580 • Tel +27 
(0)21 903-6113 • Fax +27 (0)21 903-3129 • info@saxenburg.co.za • www.
saxenburg.co.za • First bottled vintage 1990 • 85ha under vine • 350 000 litres 
pa • Owned by Adrian & Birgit Buhrer • Cellarmaster Nico van der Merwe – since 
1990 • Wine tastings & sales with no appointment required – tasting fee of R15pp for 
6 wines • Monday to Friday 09:00-17:00, Saturday & Sunday 10:00-16:00
Saxenburg Private Collection Pinotage: Matured in French and American 
oak barrels for 12 months. Complex, individualistic wine. Mouth-filling concentration of 
savoury smoked meat and ripe plum fruit flavours. 

scAli

Private Cellar in Voor Paardeberg, Paarl • Schoone Oord • GPS S33°36’70.60” 
E18°51’49.50” • PO Box 7143, Paarl North 7620 • Tel +27 (0)21 869-8340 • Fax 
+27 (0)21 869-8383 • info@scali.co.za • www.scali.co.za • First bottled vintage 
1999 • 70ha under vine • 12 600 litres pa • Owned by Willie & Tania de Waal  
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• Cellarmasters Willie & Tania de Waal • Wine tastings & sales by appointment only 
• Accommodation: B&B
Scali Pinotage : Aged for 24 months in 50% new and 50% second- and third-fill 
French oak barrels. Strawberry, ripe plum and smoky spice characteristics. Ripe tannins 
well integrated. Long aftertaste. Best 10 to 15 years after vintage.

schAlK Burger & sons

Registered Estate in Wellington • Welbedacht Wine Estate, Oakdene Road • GPS 
S33°34’39.80” E19°01’12.80” • PO Box 51, Wellington 7654 • Tel +27 (0)21 
873-1877 • Fax +27 (0)86 669-5641 • wine@welbedacht.co.za • www.
schalkburgerandsons.co.za  www.meerkatwines.co.za • First bottled vintage 2003 
• 140ha under vine • 700 000 litres pa • Owned by Schalk Burger Snr – since 
1996 • Cellarmaster Jacques Wentzel – since 2007 • Wine tastings & sales with 
no appointment required – tasting fee of R15pp • Monday to Friday 08:30-17:00, 
Saturday 09:00-14:00
Meerkat Pinotage Rosé : Light salmon colour. On the nose: watermelon, 
intertwined with cranberries and raspberries. A little bit of sweetness, a refreshing drink 
with flavours of strawberries and cream.
Meerkat Pinotage : Rich and juicy, with loads of sweet plum and black cherry 
characteristics, supported by mocha chocolate and soft vanilla.
Welbedacht Pinotage : Cherry and raspberry with sweet oak aromas of vanilla, 
cocoa, smoked meat. A lingering sensation of cherry, dark chocolate, cinnamon and 
crushed black pepper. Long finish.
Welbedacht Hat Trick : ‘Cape Blend’ of Pinotage (50%), Shiraz and Merlot. 
Aromas of cherry, raspberry, lavender and violet. Concentrated palate with a mineral 
core, polished tannins and flavours of citrus-infused dark chocolate, cinnamon and 
liquorice.

schAlKenBosch Wines

Registered Estate in Tulbagh • GPS S33°18’49.70” E19°11’59.90” • PO Box 95, 
Tulbagh 6820 • Tel +27 (0)23 230-0654 • Fax +27 (0)86 519-2605 • cellar@
schalkenbosch.co.za • www.schalkenbosch.co.za • First bottled vintage 2002  
• 35ha under vine • 90 000 litres pa • Owned by Platinum Mile Investments – 
since 1999 • Cellarmaster Gielbert Beukes – since 2010 • Viticulturist Andrew 
Teubes • Wine tastings, sales & tours by appointment • Accommodation: guest 
cottages (self-catering)
Edenhof Pinotage : Only made in years when the fruit quality is good enough. A 
fruit-forward style expressing the varietal character and the terroir. Matured in 300-litre 
French oak casks for 16 months.

ses’fiKile

Private producer in Cape Town • PO Box 38055, Pinelands 7430 • sesfikile@gmail.
com ndumi@sesfikilewines.com • Closed to the public • First bottled vintage 2006 
• 49 500 litres pa • Owned by Nondumiso Pikashe • Winemaker Danie Marais 
(Windmeul Cellar)
Ses’Fikile Rainsong Pinotage : Bold colour, like that of the grapes from which 
it is made. Soft, smooth and easy-drinking.

seven sisTers

Private Producer in Stellenbosch • GPS S33°59’23.41” E18°46’34.35” • PO Box 
4560, Tygervalley 7536 • Tel +27 (0)21 982-2200 • Fax +27 (0)21 982-7428  
• vivian@africanrootswines.com • www.sevensisters.co.za • First bottled vintage 
2005 • 3100ha under vine • 1.2m litres pa • Owned by Vivian Kleynhans – since 
2004 • Winemaker André Blake – since 1999 • Closed to the public
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Seven Sisters Dawn Pinotage Shiraz : A blend including about 65% Pinotage, 
full-bodied with a peppery/smoky finish. Tastes off-dry, with good length and ageing 
potential.
Seven Sisters Twena Pinotage Rosé : Light in style, a semi-sweet sipper 
displaying vivid strawberry colours, fresh red berry on the nose and an easy-drinking 
palate.

simonsig esTATe

Registered Estate in Stellenbosch • Kromme Rhee Road, Koelenhof • GPS 
S33°52’14.19” E18°49’34.92” • PO Box 6, Koelenhof 7605 • Tel +27 (0)21 888-
4900 • Fax +27 (0)21 888-4909 • wine@simonsig.co.za • www.simonsig.co.za 
• First bottled vintage 1968 • 211ha under vine • 1.5m litres pa • Owned by 
Pieter, Francois & Johan Malan – since 1982 • Cellarmaster Johan Malan – since 
1981 • Viticulturist Francois Malan – since 1980 • Wine tastings & sales with no 
appointment required – tasting fee of R25pp for 5 wines • Monday to Friday 09:00-
17:00, Saturday 09:00-16:00, Sunday 11:00-15:00 • Tours by appointment only, 
R45pp (includes tasting of 5 wines) • Restaurant: Cuvée, Cape theme – lunch Tuesday 
to Sunday, dinner Wednesday, Friday & Saturday, Tel +27 (0)21 888-4932
Simonsig Kaapse Vonkel Brut Rosé : Cap Classique bubbly from Pinotage, 
Pinot Noir and Pinot Meunier. Rosy pink. Fine, creamy mousse. Aromas of rose petals 
and strawberries. On the palate: simple fresh fruit intensity with subtle acidity. Crisp, 
dry finish.
Simonsig Woolworths Chenin Blanc Pinotage : Youthful blush in 
appearance. Crisp guava and tropical flavours from the Chenin and an undertone of red 
berries and plums from the Pinotage.
Simonsig Pinotage : Dark Persian red. Youthful sweet notes of raspberry and red 
berries on the nose. Smooth tannins. Red berry flavours and a touch of spice.
Simonsig Redhill Pinotage : Dense opaque colour. Sweet ripe mulberry, 
raspberry and vanilla spice with a hint of liquorice. Balanced oak and tannins. Lingering 
fruit.
Simonsig Frans Malan Reserve : “Cape Blend” from Pinotage, Cabernet 
Sauvignon and Merlot – sweet mulberry notes, pencil shavings and black berries united 
with refined tannins and balanced oak.

simonsvlei inTernATionAl

Private Company in Paarl • R101 • GPS S33°47’24.90” E18°55’49.10” • PO Box 
584, Paarl 7623 • Tel +27 (0)21 863-3040 • Fax +27 (0)21 863-1240 • info@
simonsvlei.co.za • www.simonsvlei.com • First bottled vintage 1980 • 800ha 
under vine • 15m litres pa • Owned by 65 farm owners • Cellarmaster Ryan 
Puttick – since 2011 • Wine tastings & sales with no appointment required – tasting 
fee of R20pp for 6 wines • Monday to Friday 08:00-17:00, Saturday 08:30-16:30, 
Sunday 11:00-15:00 • Tours by appointment
Simonsvlei Pinotage : Medium-bodied wooded red with ripe plum, berry and 
coffee flavours. French oak for three to four months.

slAley

Registered Estate in Simonsberg-Stellenbosch • Corner of R44 & Kromme Rhee Road, 
Koelenhof • GPS S33°51’53.70” E18°50’51.10” • PO Box 119, Koelenhof 7605  
• Tel +27 (0)21 865-2123 • Fax +27 (0)86 529-2347 • info@slaley.co.za • www. 
slaley.co.za • First bottled vintage 1997 • 51ha under vine • 108 000 litres pa 
under own label • Owned by Hunting family – since 1957 • Consulting cellarmaster 
Marius Malan – since 2005 • Viticulturist Jaco Mouton – since 1999 • Wine tastings 
& sales with no appointment required – tasting fee of R20pp, refunded on purchase of 
wine • Monday to Saturday 10:00-16:00 • Tours by appointment
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Slaley Pinotage : Sourced from 50-year-old block of bush vines. Earthy tones, with 
truffle, cigar box and leather aromas. Firm but silky tannins, some coffee, cedar and 
pencil shavings.
Lindsay’s Whimsy : A blend of Pinotage, Shiraz and Cabernet Sauvignon. Floral, 
with sweet fruit followed by spices on the nose. On the palate: raspberry, a bit of cedar 
and marmalade bitterness. Subtle wooding.

slAnghoeK cellAr

Private Company in Slanghoek, Breedekloof • Slanghoek Road • GPS S33°39’01.10” 
E19°13’49.00” • PO Box 75, Rawsonville 6845 • Tel +27 (0)23 344-2026  
• Fax +27 (0)23 344-3157 • info@slanghoek.co.za • www.slanghoek.co.za  
• 1800ha under vine • 23m litres pa • Owned by 15 farm owners – since 1951  
• Cellarmaster Pieter Carstens – since 2002 • Viticulturist Callie Coetzee – since 
2010 • Wine tastings & sales with no appointment required – no tasting fee  
• Monday to Friday 08:00-17:00, Saturday 10:00-13:00 • Tours by appointment only
Slanghoek Private Selection Pinotage : Deep colour. Ripe berry and prune 
aromas, with subtle vanilla, black cherries and leathery undertones. Full-bodied, with 
spicy notes and integrated oak from small French oak barrels.
Slanghoek Red Jerepigo : A style of fortified dessert wine from 100% Pinotage. 
Dark red, with ripe raisins, dried apricots and strawberry jam on the nose. Sweetness 
balanced by fresh acidity.

somerBosch Wines

Private Cellar in Stellenbosch • R44 • GPS S34°00’28.60” E18°49’06.90” • PO 
Box 12181, Die Boord 7613 • Tel +27 (0)21 855-3615 • Fax +27 (0)21 855-4457 
• sales@somerbosch.co.za • www.somerbosch.co.za • First bottled vintage 1995 
• 50ha under vine • 420 000 litres pa • Owned by JPR Roux, JW Roux – since 2003 
• Cellarmaster Japie Roux – since 1999 • Viticulturist WM Roux • Wine tastings 
& sales with no appointment required – tasting fee of R20pp to R40pp, depending on 
wines tasted (refundable on purchase of three bottles of wine) • Monday to Sunday 
09:00-17:00 • Tours by appointment • Restaurant: Bistro – Mon-Sun 09:00-16:00, 
Tel 021 855-1639
Somerbosch Pinotage : A rich, ruby colour with a bouquet of ripe plums and 
sweet black cherries. Full-bodied; 50% matured in third- and fourth-fill American oak 
barrels for 12 months on average.

souThern righT

Private Cellar in Hemel-En-Aarde Valley, Walker Bay • R320, Hermanus • GPS 
S34°24’03.20” E19°13’00.40” • PO Box 158, Hermanus 7200 • Tel +27 (0)28 312-
3595 • Fax +27 (0)28 312-1797 • hrv@hermanus.co.za • First bottled vintage 
1995 • 36ha under vine • 139 500 litres pa • Owned by Anthony Hamilton Russell, 
since 1994, now with Mark Willcox & Miki Xayiya, since 2005 • Cellarmaster Hannes 
Storm – since 2004 • Viticulturist Johan Montgomery – since 2005 • Wine tastings 
& sales with no appointment required – no tasting fee for small groups • Monday to 
Friday 09:00-17:00, Saturday 09:00-13:00 • Tours by appointment only
Southern Right Pinotage : A classically styled, clay-grown wine, packed with 
complex dark and savoury berry fruit, soft tannins and subtle wood spice.

sPice rouTe Winery

Private Cellar in Malmesbury, Swartland • Kalbaskraal Road • PO Box 583, Suider-
Paarl 7624 • Tel +27 (0)21 863-2450 • Fax +27 (0)21 863-2591 • info@
spiceroutewines.co.za • www.spiceroutewines.co.za • First bottled vintage 1998 
• 120ha under vine • 135 000 litres pa • Owned by Charles Back – since 1997 
• Cellarmaster Charl du Plessis – since 2001 • Closed to the public – wine tastings 
& sales at Fairview
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Spice Route Pinotage : Medium-bodied, full-fruit style from dryland vineyards. 
Sweet spice and smooth texture from maturation in American oak barrels.

sPier

Private Cellar in Stellenbosch • Annandale Road • GPS S33°58’24.00” 
E18°46’58.90” • PO Box 99, Lynedoch 7603 • Tel +27 (0)21 809-1100 • Fax 
+27 (0)21 881-3699 • info@spierwines.co.za • www.spier.co.za • 195ha under 
vine • 2.2m litres pa • Owned by Enthoven family – since 1993 • Cellarmaster 
Frans Smit – since 1995 • Viticulturist Johann Smit • Wine tastings & sales with no 
appointment required – tasting fee of R30pp to R80pp, depending on choice of wines 
• Monday to Sunday 09:00-17:00 • Restaurants: Eight (natural & organic), Moyo 
(taste of Africa), Spier Hotel Restaurant & Wine Bar – Eight Tel 021 809-1188, Moyo Tel 
021 809-1133 • Accommodation: hotel, Tel 021 809-1100
Lesebo Pinotage : Matured in oak barrels for 18 months. Upfront fruity style.
Spier Signature Pinotage : French-oak-matured for up to 8 months, 20% in 
barrels and the balance in tank on staves. Rich, upfront fruit style with hints of spicy oak 
on the nose, soft tannins and a lingering aftertaste. Best within four years of harvest.
Spier Private Collection Pinotage : Matured for 18 months in 300-litre French 
and American oak barrels. Aromas of ripe cherry and oak-spice. Full-bodied. Creamy. 
Will gain in complexity with cellaring.

sPringfonTein Wine esTATe

Registered Estate in Walker Bay • Chicken Farm Road, Stanford • GPS 
S34°25’38.50” E19°24’32.70” • PO Box 71, Stanford 7210 • Tel +27 (0)28 341-
0651 • Fax +27 (0)28 341-0112 • info@springfontein.co.za • www.springfontein.
co.za • First bottled vintage 2005 • 25ha under vine • 85 500 litres pa under own 
label • Owned by Johst & Jennifer Weber and friends – since 1996 • Cellarmaster 
Christo Versfeld – since 2007 • Viticulturist André du Toit • Wine tastings & sales by 
appointment only • Accommodation: self-catering cottages
Springfontein Jonathan’s Ridge Pinotage : Flagship single-vineyard wine 
from low-yield blocks on limestone soils. Minerality to the fore. Sometimes compared 
with red Burgundy (Pinot Noir).
Springfontein Terroir Selection Pinotage : Serious wine displaying the 
minerality of the estate’s limestone soils. Subtle oaking in small French oak barrels, 
predominantly second- and third-fill. Will mature for up to seven years after the vintage.
Springfontein Red of Sopiensklip : A blend of Pinotage (25% minimum), 
Cabernet Sauvignon, Merlot and Petit Verdot. Easy-drinking yet elegant, powered by 
fruit rather than wood.

sTABles Wine esTATe, The

Registered Estate in KwaZulu-Natal • Nottingham Road, R103, Midlands • GPS 
S29°20’18.30” E29°59’07.00” • PO Box 159, Nottingham Road 3280 • Tel +27 
(0)33 266-6781 • Fax +27 (0)33 266-6252 • tiny@stableswine.co.za • www.
stableswine.co.za • First bottled vintage 2005 • 27ha under vine • 144 000 
litres pa • Owned by Tiny & Judy van Niekerk – since 2004 • Cellarmaster Tiny van 
Niekerk • Viticulturist Daniel Maerkl • Wine tastings & sales with no appointment 
required – tasting fee of R20pp • Monday to Sunday 10:00-17:00 • Tours by 
appointment
The Stables Pinotage : Aromas of dark chocolate, brambleberry, bubblegum, 
strawberry and lots of raspberry. Smooth palate, with flavours of vanilla, butterscotch, 
sweet red berries and candyfloss.

sTAnforD hills

Private cellar in Walker Bay • Weltevrede Farm, R43, Stanford • GPS S34°25’21.40” 
E19°28’25.70” • PO Box 1052, Stanford 7210 • Tel +27 (0)28 341-0841 • Fax 
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+27 (0)28 341-0286 • info@stanfordhills.co.za • www.stanfordhills.co.za • First 
bottled vintage 2004 • 12ha under vine • 22 500 litres pa under own label • Owned 
by Peter & Jami Kastner – since 2005 • Cellarmaster Peter Kastner • Viticulturist 
Niel Otto • Wine tastings & sales by appointment only • Accommodation: Stanford 
Hills Cottages (self-catering)
Jackson’s Pinotage : Matured for 12 months in French and Hungarian oak barrels. 
Fruit-driven, with ripe cherry flavours and sweet cinnamon spiciness.

sTellAr Winery

Private Cellar in Olifants River • N7, Trawal • GPS S31°53’15.14” E18°37’54.17” 
• PO Box 4, Klawer 8145 • Tel +27 (0)27 216-1310 • Fax +27 (0)86 635-1968 
• info@stellarorganics.com • www.stellarorganics.com • First bottled vintage 
2002 • 237ha under vine • 1.5m litres pa • Owned by Rossouw family & Stellar 
Empowerment Trust • Winemakers Klaas Coetzee & Mauritius Naudé • Viticulturist 
Elizabeth Cloete • Wine tastings & sales with no appointment required – no tasting 
fee • Monday to Friday 08:00-17:00
Stellar Organics Pinotage: Red berry, dark cherry and hints of plum. Soft tannins 
and easy-drinking. Delicate wooding, with mocha coffee and spicy notes.
Stellar Organics No-Sulphur-Added Pinotage: Strawberry and dark plum 
character. Fine tannins with delicate wood flavours of coffee and dark spice. Savoury 
aftertaste.

sTelleKAyA Winery

Private Cellar in Stellenbosch • 11 Distillery Road, Bosman’s Crossing • GPS 
S33°56’27.60” E18°50’47.30” • PO Box 12426, Die Boord 7600 • Tel +27 (0)21 
883-3873 • Fax +27 (0)21 883-2536 • info@stellekaya.co.za • www.stellekaya.
co.za • 15ha under vine • 65 000 litres pa • Owned by Dave & Jane Lello – since 
1999 • Cellarmaster Nontsikelelo Biyela – since 2004 • Viticulturist Paul Wallace  
• Wine tastings & sales with no appointment required – tasting fee of R50pp  
• Monday to Friday 10:00-16:00 • Tours by appointment
Stellekaya Pinotage : Medium-bodied and fruity, with layers of bananas, 
blackberries and hints of plums. Round, soft tannins with a lingering finish.
Stellekaya Cape Cross : A blend of Merlot, Pinotage and Cabernet Sauvignon. 
Full-bodied, with succulent flavours and ripe, chewy tannins. Raspberry, mint and sweet 
plum fruit characters in balance with those of the wood.

sTellenBosch hills Wines

Co-operative Winery in Stellenbosch • Corner of R310 & Vlottenburg Road, Vlottenburg 
• GPS S33°57’38.20” E18°48’01.80” • PO Box 40, Vlottenburg 7604 • Tel +27 
(0)21 881-3828 • Fax +27 (0)21 881-3357 • info@stellenbosch-hills.co.za  
• www.stellenbosch-hills.co.za • First bottled vintage 1972 • 715ha under vine  
• 120 000 litres pa under own label • Owned by 16 farm owners • Cellarmaster PG 
Slabbert – since 1997 • Wine tastings & sales with no appointment required – tasting 
fee of R10pp (wine & biltong/droëwors tasting by appointment at R40pp) • Monday to 
Friday 08:00-17:00, Saturday 10:00-15:00
Stellenbosch Hills Pinotage : Bright ruby red. An abundence of chocolate, red 
berry, vanilla and sweet wood spice flavours. Fruity and easy-drinking.
Stellenbosch Hills Polkadraai Pinotage Merlot : Upfront berry fruit. Smooth 
and easy-drinking.

sTellenrusT esTATe

Private Cellar in Stellenbosch • Stellenrust Road (off R44) • GPS S33°59’18.00” 
E18°50’57.90” • PO Box 26, Koelenhof 7605 • Tel +27 (0)21 880-2283 • Fax 
+27 (0)21 880-2284 • info@stellenrust.co.za • www.stellenrust.co.za • First 
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bottled vintage 1928 • 200ha under vine • 1.8m litres pa • Owned by Kobie van 
der Westhuizen & Tertius Boshoff – since 2004 • Cellarmaster Tertius Boshoff – since 
2003 • Viticulturist Kobie van der Westhuizen – since 2000 • Wine tastings & sales 
with no appointment required – tasting fee of R20pp for top range, otherwise no charge 
• Monday to Friday 10:00-17:00, Saturday 10:00-15:00, closed on Sunday • Tours 
by appointment – no fee
Kleine Rust Red : A funky blend of Pinotage and Shiraz. Fermented in open French 
oak vats, giving the wine a coffee-spice characteristic.
StellenRust Pinotage : Fermentation and extraction tailored to enhance the 
Mediterranean qualities of the grape. Showing ripe raspberry and plum. 12 months’ 
barrel-maturation.
StellenRust Cornerstone Pinotage : From old Pinotage bush vines, with four 
days in open fermentation vats and 22 months barrel-maturation among the factors 
contributing to the ripe elegance of the wine. Dark black fruit intensity with soft vanilla 
tones.

sTellenZichT vineyArDs

Private Cellar in Stellenbosch • Stellenrust Road • GPS S33°59’50.00” 
E18°51’59.80” • PO Box 104, Stellenbosch 7599 • Tel +27 (0)21 880-1103  
• Fax +27 (0)21 880-1107 • info@stellenzicht.co.za • www.stellenzicht.co.za 
• First bottled vintage 1989 • 98ha under vine • 660 000 litres pa • Owned 
by Lusan Premium Wines – since 1999 • Cellarmaster Guy Webber – since 1998  
• Viticulturist Johan Mong – since 2006 • Wine tastings & sales with no appointment 
required – tasting fee of R15pp, refundable after purchase of wine • Monday to Friday 
09:00-17:00, Saturday & Sunday 10:00-16:00 • Tours by appointment 
Hill & Dale Pinotage : Aromas of strawberries and prunes. On the palate: berries 
and spicy oak, supported by supple tannins. Medium-bodied everyday-drinking with a 
lingering finish.
Stellenzicht Golden Triangle Pinotage : Matured in French and American oak 
barrels. Aromas of plums and berries, backed by oak, cinnamon and cloves. Full-bodied, 
concentrated palate, layered with nuances of herbs and showing some sweet spiciness.
Stellenzicht Cellarmaster’s Release Pinotage : Small batches of barrel 
selections showing either superlative overall quality or unique individuality.
Stellenzicht Rhapsody : A “joint venture” of equal parts of Pinotage and Shiraz, 
this wine eschews the individual characters of the partners, balancing masculine power 
with feminine elegance.

sumAriDge

Private Cellar in Upper Hemel-en-Aarde Valley, Walker Bay • Farm 15, R320, 
Hermanus • GPS S34°22’01.60” E19°15’18.60” • PO Box 1413, Hermanus 7200 
• Tel +27 (0)28 312-1097 • Fax +27 (0)86 623-4248 • info@sumaridge.co.za  
• www.sumaridge.co.za • First bottled vintage 2001 • 45ha under vine • 76 500 
litres pa • Owned by Holly Bellingham & Simon Turner – since 2008 • Cellarmaster 
Gavin Patterson – since 2005 • Wine tastings & sales with no appointment required – 
no tasting fee for small groups • Monday to Sunday 10:00-15:00 • Accommodation: 
Vineyard Guesthouse (self-catering, 5 suites)
Sumaridge Pinotage : Bold, dark fruit: ripe plum and cherry. Notes of hung meat 
and herby seashore in the background. Well-structured palate with finessed texture. 
Early accessibility will evolve to peak after five years.
Sumaridge Epitome : A blend comprising primarily Shiraz and Pinotage. 
36 months’ barrel- and bottle-maturation. A diversity of flavours needing time to 
harmonise, allowing for a voyage of development lasting at least a decade.

sWArTlAnD Winery

Private Company in Malmesbury • R45, Doornkuil • GPS S33°27’12.70” 
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E18°45’17.70” • PO Box 95, Malmesbury 7299 • Tel +27 (0)22 482-1134 • Fax  
+27 (0)22 482-1750 • morne@swwines.co.za • www.swwines.co.za • First 
bottled vintage 1978 • 3200ha under vine • 16.5m litres pa • Owned by 63 farm  
owners • Cellarmaster Andries Blake – since 1979 • Viticulturist Claude Uren  
• Wine tastings & sales with no appointment required – no tasting fee • Monday to 
Friday 08:00-17:00, Saturday 09:00-14:00 • Tours by appointment
d’Vine Rosé : Sweet and crisp with upfront strawberry flavours. Everyday drinking.
Swartland Winery Blanc de Noir : Onion skin colour. Fresh strawberry and 
raspberry on the nose. Crisp yet spicy.
Swartland Winery Pinotage : Fruity, with hints of black berries and strawberries. 
Medium-bodied, with a lingering plum aftertaste.
Indalo Pinotage : Deep red, bold and full-bodied. Ripe tannins back abundant 
cherry and plum flavours on the palate. Good ageing potential. 

sylvAnvAle vineyArDs

Private Producer in Devon Valley, Stellenbosch • Devon Valley Hotel, Devon Valley 
Road • GPS S33°54’12.50” E18°48’57.70” • PO Box 68, Stellenbosch 7599  
• Tel +27 (0)21 865-2012 • Fax +27 (0)21 865-2610 • info@sylvanvale.com 
• www.sylvanvale.com • First bottled vintage 1998 • 8ha under vine • 41 400 
litres pa • Owned by Louis Group – since 2003 • Winemaker Mark Carmichael-
Green, Monterosso – since 2002 • Viticulturist Lorna Hughes – since 1997 • Wine 
tastings & sales with no appointment required – tastings fee of R25pp • Monday to 
Sunday 11:00-19:00 • Tours by appointment • Accommodation: Devon Valley Hotel 
• Restaurants: Flavours, Vineyard Terrace, Cedarwood Lounge – Mon-Sun 07:00-
22:00, BYO at R20
Sylvanvale Reserve Pinotage : Full-bodied with sweet cherry notes and a touch 
of mint. Matured for five years prior to release. Balanced, ripe tannins.
Sylvanvale Family Reserve : Blend of Cabernet Sauvignon, Pinotage and Shiraz. 
Brick red, with a bouquet of blackcurrants and violets. Full-bodied. Oak undertones 
with a lingering, spicy finish. Matured in French oak barrels and cellared for three years 
prior to release.

TemPel Wines

Private Producer in Paarl • De Jooden Tempel, R45 (Malmesbury Road), Paarl 
North • GPS S33°40’34.00” E18°58’32.20” • PO Box 7295, Paarl North 7623 
• Tel +27 (0)21 872-4065 • Fax +27 (0)21 872-3883 • alf@tempelwines.co.za  
• www.tempelwines.co.za • First bottled vintage 2003 • 4ha under vine  
• 10 000 litres pa • Owned by Alf Ljungqvist – since 2008 • Viticulturist Alf 
Ljungqvist • Wine tastings & sales by appointment only • Accommodation: lodge
Tempel Bush Vine Reserve Pinotage : Intense dark red fruit aromas, plum 
and ripe cherry, with cedar in the background. Full-bodied with smooth tannins and a 
lingering, fruity aftertaste.
Tempel ‘Innocence’ : A Blanc de Noir with a slight blush. Intense nose, with hints 
of red berries. Very full, fruity character balanced by subtle, well integrated oak.

ToKArA

Private Cellar in Simonsberg-Stellenbosch • Helshoogte Pass • GPS S33°55’02.90” 
E18°55’13.70” • PO Box 662, Stellenbosch 7599 • Tel +27 (0)21 808-5900  
• Fax +27 (0)21 808-5911 • wine@tokara.com • www.tokara.com • First 
bottled vintage 2000 • 100ha under vine (properties in Stellenbosch, Elgin, Walker 
Bay) • 450 000 litres pa • Owned by GT Ferreira • Cellarmaster Miles Mossop – 
since 2000 • Viticulturist Aidan Morton – since 2001 • Wine tastings & sales with 
no appointment required – no tasting fee • Monday to Friday 09:00-17:00, Saturday 
& Sunday 10:00-15:00 • Tokara Restaurant: lunch Tues-Sun, dinner Tues-Sat, Tel 021 
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885-2550, reservations@tokara.com • Tokara Delicatessen: breakfast & lunch Tues-
Sun, Tel 021 808-5950, deli@tokara.com
Tokara Pinotage : 20 months’ maturation in barrel. Aromas of Christmas cake, dark 
cherries, with notes of cedar wood, fennel bulb, savoury meats. Similar characteristics 
on the palate, together with dark chocolate. Fresh finish. 

TuKulu

Private Producer in Groenekloof, Darling (wine made at Nederburg, Paarl)  
• Papkuilsfontein Vineyards, Papenkuils Road from Mamreweg Station • GPS 
S33°27’34.25” E18°29’12.92” • PO Box 184, Stellenbosch 7599 • Tel +27 (0)21 
809-8330 • Fax +27 (0)21 809-8862 • tukulu@capelegends.co.za • www.tukulu.
co.za • First bottled vintage 1999 • 382ha under vine • 45 000 litres pa • Owned  
by Distell, a group of Gauteng entrepreneurs, a community trust – since 1998 
• Winemaker Samuel Viljoen • Viticulturist Hannes van Rensburg – since 1998  
• Wine tastings & sales by appointment with Cape Legends or by appointment at 
Trinity Lodge in Darling
Tukulu Pinotage : A complex, full-bodied wine with sweet berry and oak-spice 
characteristics. Savoury and firm, gripping tannins.

TulBAgh Winery

Co-operative Winery in  in Tulbagh • Amalgamation of Tulbagh and Porterville co-
operatives • Head Office in Winterhoek Road, Tulbagh • GPS S33°15’08.80” 
E19°08’36.50” • PO Box 85, Tulbagh 6820 • Tel +27 (0)23 230-1001 • Fax 
+27 (0)23 230-1358 • info@tulbaghwine.co.za • www.tulbaghwine.co.za • First 
bottled vintage 2003 • 2500ha under vine • 11m litres pa • Owned by 85 farm 
owners • Cellarmaster Naudé Bruwer – since 2010 • Viticulturist Hugo Lambrecht 
• Wine tastings & sales with no appointment required – no tasting fee • Monday to 
Friday 08:00-17:00, Saturday 09:00-13:00 • Tours by appointment
Tulbagh Winery Pinotage Doux : A fruity sparkler with a touch of oak and a 
tannin structure to balance the high sugar level.
Tulbagh Winery Pinotage : Lots of fruit, with banana and red berry flavours. Well 
balanced, the tannins not too dry. Easy-drinking.
Tulbagh Winery Shiraz Pinotage : Best enjoyed in its youth, a wine with lots 
of fruit flavours and a wood component that adds lots of dark chocolate and coffee 
flavours. Soft.

uiTKyK esTATe

Registered Estate in Simonsberg-Stellenbosch • R44, Elsenburg • GPS 
S33°51’24.80” E18°51’50.70” • PO Box 104, Stellenbosch 7599 • Tel +27 (0)21 
884-4416 • Fax +27 (0)21 884-4717 • info@uitkyk.co.za • www.uitkyk.co.za 
• Owned by Lusan Premium Wines – since 1999 • Cellarmaster Estelle Lourens – 
since 2000 • Viticulturist Rudi Buys • Wine tastings & sales with no appointment 
required – tasting fee of R15pp (R35pp for brandy & chocolate tasting) • Monday to 
Friday 09:00-17:00, Saturday & Sunday 10:00-16:00 • Tours by appointment • First 
bottled vintage 1940s • 140ha under vine • 245 000 litres pa
Flat Roof Manor Pinot Rosé : From Pinotage and Pinot Grigio. Berry nose, with 
crisp, zesty palate. Combining depth of flavour with refreshment.

uniWines grouP lTD

Private Company in Breedekloof • Voorsorg, Rawsonville • GPS S33°43’24.70” 
E19°20’94.80” • PO Box 174, Rawsonville 6845 • Tel +27 (0)23 349-1110 • Fax 
+27 (0)23 349-1980 • info@uniwines.co.za • www.uniwines.co.za • First bottled 
vintage 1972 • 2050ha under vine • 900 000 litres pa under own label • Owned 
by 50 farm owners • Cellarmaster Nicolaas Rust – since 2008 • Viticulturist Gert 



150

V  |  VAN LOVEREN

Engelbrecht • Wine tastings & sales with no appointment required – no tasting fee 
• Monday to Friday 08:00-17:00, Saturday 10:00-14:00 • Tours by appointment
Groot Eiland Pinotage Rosé Sparkling Wine : Dry bubbly with ripe red 
berry flavours.
Groot Eiland Pinotage : Ripe banana, cream and berry aromas. Cherry and wood 
flavours. Lots of fruit.
Palesa Pinotage : Blackberry aromas with notes of ripe banana on the nose. On the 
palate: lots of fruit complemented by soft tannins.
Groot Eiland Shiraz Pinotage : Barrel-matured, combining the spiciness of the 
Shiraz with the soft, smoky character of the Pinotage. Full ripe fruit with red berry 
flavours.

vAn loveren vineyArDs

Private Cellar in Klaasvoogds, Robertson • R317 • GPS S33°52’31.30” 
E20°00’09.10” • PO Box 19, Klaasvoogds 6707 • Tel +27 (0)23 615-1505  
• Fax +27 (0)23 615-1336 • info@vanloveren.co.za • www.vanloveren.co.za 
• First bottled vintage 1981 • 360ha under vine • 9m litres pa • Owned by  
Retief family: Nico, Wynand, Hennie, Bussell, Phillip, Neil – in family since 1931  
• Winemaker Danelle van Rensburg – since 2007 • Viticulturists Hennie & Neil 
Retief • Wine tastings & sales with no appointment required – no tasting fee for small 
groups • Monday to Friday 08:30-17:00, Saturday 09:30-13:00 • Accommodation: 
farm cottage, Tel 084 626-5196
Van Loveren African Java Pinotage : Oak-matured with vibrant plum and 
ripe berry fruit on the palate. Intense aroma of roasted coffee beans followed by smoky 
mocha-java aftertaste. Smooth, lightly oaked.
Five’s Reserve Pinotage : Nose of strawberry and red cherry. Layers of vanilla 
and spice on the palate. Medium-bodied with a soft finish (in contact with French oak 
staves for eight months).

viljoensDrifT Wines

Private Cellar in Bonnievale, Robertson • R317, Bonnievale Road • GPS 
S33°52’08.40” E19°59’13.60” • PO Box 653, Robertson 6705 • Tel +27 (0)23 
615-1901 (cellar), 023 615-1017 (riverside tasting venue) • Fax +27 (0)23 615-3417 
• wines@viljoensdrift.co.za • www.viljoensdrift.co.za • First bottled vintage 1998 
• 120ha under vine • 720 000 litres pa • Owned by Fred & Manie Viljoen – since 
1998 • Cellarmaster Fred Viljoen • Viticulturist Manie Viljoen • Wine tastings & 
sales with no appointment required – no tasting fee • Monday to Friday 09:00-17:00; 
Saturday & first Sunday of the month 10:00-15:00 • Restaurant: deli
Viljoensdrift River Grandeur Pinotage : 12 months in second-fill French 
(60%) and American oak barrels. Leather and mocha ties in with dark fruit jam. Soft 
tannins. Lingering aftertaste reminiscent of roasted spice.
Viljoensdrift River Grandeur Cape Blend : Blend of Merlot, Pinotage and Petit 
Verdot. Matured in French and American oak barrels for 12 months. Ripe plum flavours 
dominate. Subdued spiciness.
Viljoensdrift Driftwood Dry Red : 100% Pinotage. Lightly wooded with 
American oak staves for six months. Smooth tannin structure and well-integrated red 
fruit flavours.

villierA Wines

Private Cellar in Stellenbosch • Corner of R304 & R101 • GPS S33°50’14.40” 
E18°47’34.40” • PO Box 66, Koelenhof 7605 • Tel +27 (0)21 865-2002 • Fax +27 
(0)21 865-2314 • wine@villiera.com • www.villiera.com • First bottled vintage 
1983 • 210ha under vine • 1.2m litres pa • Owned by Grier Family Trust – since 
1983 • Cellarmaster Jeff Grier – since 1983 • Viticulturist Simon Grier – since 1983 



151

WABOOMsRIVIER  |  W

• Wine tastings & sales with no appointment required – no tasting fee • Monday to 
Friday 08:30-17:00, Saturday 08:30-15:00 • Self-guided cellar tours, no appointment 
required, free of charge
Villiera Pinotage : An elegant reflection of the variety, with the barrel-ageing 
discreet to avoid oak dominating the wine. Fresh, with good intensity.

vreDe en lusT

Private Cellar in Simonsberg-Paarl • Corner of R45 & Klapmuts Road, Simondium  
• GPS S33°50’14.96” E18°57’11.62” • PO Box 171, Groot Drakenstein 7680  
• Tel +27 (0)21 874-1611 • Fax +27 (0)21 874-1859 • info@vnl.co.za • www.
vnl.co.za • First bottled vintage 2002 • 125ha under vine • 180 000 litres pa 
under own label • Owned by Dana Buys – since 1996 • Cellarmaster Susan 
Erasmus – since 2006 • Viticulturist Etienne Buys – since 1998 • Wine tastings & 
sales with no appointment required – no tasting fee • Monday to Sunday 10:00-17:00 
(closed Monday Jun-Aug) • Tours by appointment, R25pp • Restaurant: Cotage 
Fromage, contemporary, with Country Bistro & Organic Deli, Mon-Sun 08:00-17:00, no 
BYO, Tel 021 874-3991 • Accommodation: Manor House (sleeps 10), Jonkmanshuis 
(3 deluxe suites)
Vrede en Lust Jess : This dry Rosé displays fresh strawberry and watermelon 
aromas. Made from Pinotage (mainly) and Shiraz.

vreDenheim Wines

Private Cellar in Stellenbosch • R310, Vlottenburg • GPS S33°57’38.20” 
E18°48’29.40” • PO Box 369, Stellenbosch 7599 • Tel +27 (0)21 881-3637  
• Fax +27 (0)21 881-3296 • trendsetter@vredenheim.co.za • www.vredenheim.
co.za • First bottled vintage 1985 • 80ha under vine • 90 000 litres pa • Owned 
by Elzabé Bezuidenhout – since 1986 • Winemaker Kowie du Toit • Viticulturist 
Kalie Kirsten • Wine tastings & sales with no appointment required – tasting fee 
of R2 per wine • Monday to Saturday 09:00-16:30, Sunday Oct-Jun 09:00-16:30 
• Restaurant: Barrique, Tues-Sun 12:00-15:00 & 18:00-late, Tel 021 881-3001  
• Restaurant: Hudson’s, light meals, Mon-Sun 08:00-17:00, Tel 021 881-3590
Vredenheim Pinotage : Fruity and medium-bodied, with hints of ripe plum on 
the palate.

vriesenhof vineyArDs

Private Cellar in Stellenbosch • Paradyskloof Road • GPS S33°58’16.70” 
E18°52’02.80” • PO Box 155, Stellenbosch 7599 • Tel +27 (0)21 880-0284  
• Fax +27 (0)21 880-1503 • info@vriesenhof.co.za • www.vriesenhof.co.za  
• First bottled vintage 1981 • 45ha under vine • 200 000 litres pa • Owned 
by Jan Coetzee – since 1980 • Cellarmaster Jan Coetzee – since 1981 • Wine 
tastings, tours & sales with no appointment required – tasting fee of R25pp • Monday 
to Thursday 10:00-16:00, Friday 10:00-15:30
Paradyskloof Pinotage : A stepping stone to the Vriesenhof range; a lighter, more 
easy-drinking wine with bright red fruit flavours.
Vriesenhof Pinotage : Grapes harvested from bush vines older than those used 
for the Paradyskloof. Complex, layered wine with dark stone fruit flavours as well as a 
leathery note.

WABoomsrivier Wine cellAr

Company winery in Breedekloof • GPS S33°48’17.70” E19°51’43.60” • GPS 
S33°31’43.08” E19°12’35.24” • PO Box 24, Breede River 6858 • Tel +27 (0)23 355-
1730 • Fax +27 (0)23 355-1731 • sales@wabooms.co.za • www.waboomsrivier.
com • Cellarmaster Bennie Wannenburg • Viticulturist Pierre Snyman • Wine 
tastings & sales with no appointment required • Monday to Friday 08:00-17:00
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Wagenboom Pinotage : Medium-bodied, wood-matured wine in a very fruity 
style.

WArWicK esTATe

Registered Estate in Simonsberg-Stellenbosch • R44, between Stellenbosch & Paarl 
• GPS S33°50’26.60” E18°51’51.00” • PO Box 2, Elsenburg 7607 • Tel +27 
(0)21 884-4410 • Fax +27 (0)21 884-4025 • info@warwickwine.com • www.
warwickwine.com • First bottled vintage 1984 • 60ha under vine • 250 000 
litres pa • Owned by Ratcliffe family – since 1964 • Winemaker Nic van Aarde – 
since 2011 • Viticulturist Ronald Spies – since 2001 • Wine tastings & sales with 
no appointment required – tasting fee of R25pp (waived on purchase of wine) • Friday 
to Saturday 09:00-18:00 (seasonal), Sunday to Thursday 09:00-17:00 • Tours by 
appointment only – Big 5 Wine Safari available for R35pp • Gourmet picnics available 
for purchase – booking essential visit@warwickwine.com
Warwick Old Bush Vines Pinotage : Full-bodied and fruit-driven with abundant 
aromatics. Rich raspberry and mint. Complex but easy-drinking; a “two-bottle” wine.
Warwick Three Cape Ladies : A “Cape Blend”, with the tannic backbone 
provided by “King Cabernet”, a lush and rich mid-palate supported by “Queen 
Pinotage”, and a dash of spice from the “Prince of Persia, Syrah”.

WATerKloof Wines

Private Cellar in Sir Lowry’s Pass • Sir Lowry’s Pass Village Road, Somerset West 
• GPS S34°05’55.40” E18°53’22.80” • PO Box 2093, Somerset West 7137 • Tel 
+27 (0)21 858-1292 • Fax +27 (0)21 858-1293 • werner@waterkloofwines.co.za 
• www.waterkloofwines.co.za • First bottled vintage 2005 • 52ha under vine  
• 180 000 litres pa • Owned by Paul Boutinot – since 2004 • Cellarmaster Werner 
Engelbrecht – since 2004 • Wine tastings & sales with no appointment required 
– no tasting fee • Monday to Sunday 10:00-17:00 • Tours by appointment • 
Restaurant: lunch Mon-Sun, dinner Mon-Sat, Tel 021 858-1491
False Bay Pinotage : A wine with purity and balance. Very little oak influence, with 
great concentration and freshness.

WATersTone Wines

Private Producer in Stellenbosch • Waterhof Vineyards, Winery Road • GPS 
S34°02’00.30” E18°48’34.80” • PO Box 1560, Somerset West 7129 • Tel +27 
(0)21 842-2942 • Fax +27 (0)86 505-8691 • info@waterstonewines.co.za  
• www.waterstonewines.co.za • First bottled vintage 1997 • 14ha under 
vine • 720 000 litres pa • Owned by Pim de Lijster, Reino Kruger – since 2006  
• Winemakers Andries de Klerk, Kowie du Toit, Reino Kruger • Wine tastings & sales 
by appointment only • Accommodation: Waterhof self-catering cottages
Africa Five Pinotage : Displaying sweet fruit flavours with tangy tannin grip.
Cape Discovery Pinotage : A full-bodied, fruity wine with a deep purple colour. 
Sweet ripe plum, cherry and aromatic cinnamon flavours on the palate. 
Devon Heights Pinotage : A smooth, medium- to full-bodied wine with ripe 
tannins. Lead pencil, pine needles and dried banana aromas. Raspberry and plum 
flavours.

WelgegunD

Private Producer in Wellington • Blouvlei Road • GPS S33°39’38.30” E19°02’13.60” 
• PO Box 683, Wellington 7655 • Tel +27 (0)82 375-0519 • Fax +27 (0)21 873-
2683 • daniel@welgegund.co.za • www.welgegund.co.za • First bottled vintage 
1997 • 24ha under vine • 15 000 litres pa • Owned by Alex Camerer – since 1986 
• Cellarmaster Daniel Langenhoven • Wine tastings & sales by appointment only  
• Accommodation: Carignan Cottage (B&B), Tel 083 633-2885
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Welgegund Pinotage : Lush blueberries with dried herbs and Buchu nuances. 
Well integrated oak gives smooth drinkability, good ageing potential.

WelgemeenD esTATe

Registered Estate in Paarl • R101, Klapmuts • GPS S33°47’50.80” E18°53’08.50” 
• PO Box 1408, Southern Paarl 7624 • Tel +27 (0)21 875-5210 • Fax +27 (0)86 
654-3806 • welgemeend@worldonline.co.za • www.welgemeend.co.za • First 
bottled vintage 1979 • 11ha under vine • 11 000 litres pa • Owned by seven 
shareholders • Cellarmaster Lizette Steyn-James – since 2007 • Wine tastings & 
sales with no appointment required – no tasting fee • Monday to Friday 10:00-16:00, 
Saturday 10:00-14:00 • Tours by appointment
Welgemeend Amadé : From Grenache, Shiraz and Pinotage. Restrained fruit and 
earthy characteristics. For early drinking but will develop with interest for six to eight 
years years after vintage.

WelgevAllen vineyArDs AnD cellAr

Private Cellar in Stellenbosch • Stellenbosch University • GPS S33°56’22.75” 
E18°52’01.01” • Private Bag X1, Matieland 7602 • Tel +27 (0)21 808-2925  
• Fax (0)21 808-4781 • winesales@sun.ac.za • www.sun.ac.za/viti_oenol  
• First bottled vintage 2009 • 12ha under vine • 9000 litres pa under own 
label • Owned by Department of Viticulture and Oenology, Stellenbosch University  
• Cellarmaster Riaan Wassung – since 2011 • Viticulturist Vaatjie Jacobs • Wine 
tastings & sales by appointment – no tasting fee
Die Laan Pinotage : From a single-block vineyard. Complex red fruit nose. Full-
bodied, with subtle oaking and soft tannins. Very good ageing potential.
Die Laan Cape Blend : From Cabernet Sauvignon, Pinotage and Petit Verdot. 
Complex nose and full-bodied palate. Good ageing potential.

WellingTon Wines

Company Winery in Wellington • Distillery Road • GPS S33°38’17.70” 
E18°59’20.60” • PO Box 509, Wellington 7654 • Tel +27 (0)21 873-1582  
• Fax +27 (0)21 873-3194 • sales@wamakers.co.za • www.wamakersvallei.
co.za • 2444ha under vine • Owned by numerous farm owners • Cellarmaster Gert 
Boerssen • Viticulturist Marko Roux • Wine tastings & sales with no appointment 
required – no tasting fee • Monday to Friday 08:00-17:00, Saturday 08:30-12:30  
• Tours by appointment
Wellington Cellar Reserve Pinotage : Plum and strawberry flavours, full-
bodied with soft and sweet tannins. Lingering aftertaste.
La Cave Pinotage : Aged for 12 months in oak barrels, a sweet-fruited nose with 
whiffs of ripe banana. Ripe raspberry tones on the palate, with firm yet mature tannins. 
Full-bodied.

WhAlehAven Winery

Private Cellar in Walker Bay • R320, at entrance to Hemel-en-Aarde Village  
• GPS S34°24’36.90” E19°11’60.00” • Private Bag X14, Hermanus 7200 • Tel  
+27 (0)28 316-1633 • Fax +27 (0)28 316-1640 • wine@whalehaven.co.za  
• www.bottegafamilywine.co.za • First bottled vintage 1995 • Grapes bought in 
• 120 000 litres pa • Owned by Alberto Bottega – since 2003 • Cellarmaster Reino 
Thiart – since 2007 • Wine tastings & sales with no appointment required – tasting 
fee of R10pp • Monday to Friday 09:00-17:00, Saturday & Sunday 10:30-16:30  
• Tours by appointment
Whalehaven W Pinotage Rosé : Raspberry and ‘fruits of the forest’ on the nose. 
Brambleberry and red cherry on the palate.
Whalehaven Pinotage : Aromas of wild strawberries and lavender follow through 
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to mouth-filling dark chocolate and velvety tannins. Long elegant finish and good ageing 
potential.

WilDeKrAns esTATe

Registered Estate in Bot River, Walker Bay • off R43 • GPS S34°09’42.60” 
E19°00’36.00” • PO Box 31, Bot River 7185 • Tel +27 (0)28 284-9902  
• Fax +27 (0)21 413-0967 • wines@wildekrans.com • www.wildekrans.com  
• First bottled vintage 1993 • 59ha under vine • 130 000 litres pa • Owned 
by consortium including Gavin Varejes, Mark Levy, Brett Levy, Gary Harlow – since 
2007 • Cellarmaster William Wilkinson – since 2006 • Viticulturist Braam Gericke  
• Wine tastings & sales at cellar and at Wildekrans Wine Shop at Orchard Farmstall in 
Grabouw (Tel 021 859-5587) with no appointment required • Cellar: Monday to Friday 
09:00-17:00, Saturday and Sunday 11:00-15:00. Wine Shop: Monday to Sunday 09:00-
17:30 • Tours by appointment • Accommodation: Uitspan Cottages, self-catering, 
Tel 084 228-2824
Wildekrans Pinotage Rosé : Red berry fruits on the nose echoed by a mixture of 
strawberry, raspberry and pomegranate on the palate.
Wildekrans Pinotage : Showing plummy fruit and spicy wood aromas on the nose. 
Fresh and fruity palate, with silky tannins (matured in small oak barrels) and a long 
aftertaste.
Wildekrans Osiris Barrel Selection Pinotage : Ruby red in colour, with red 
fruits, spice and a touch of vanilla on the nose. Complex fruity taste and smooth tannins.

WinDmeul cellAr

Co-operative Winery in Paarl • Corner of R44 & Agter-Paarl Road, Windmeul  
• GPS S33°40’18.10” E18°54’30.60” • PO Box 2013, Windmeul 7630 • Tel +27 
(0)21 869-8043 • Fax +27 (0)21 869-8614 • windmeul@iafrica.com • www.
windmeulwinery.co.za • First bottled vintage 1964 • 1700ha under vine • 54 000 
litres pa under own label • Owned by 40 farm owners – since 1944 • Cellarmaster 
Danie Marais – since 2000 • Viticulturist Anton Laas – since 2007 • Wine tastings & 
sales with no appointment required – no tasting fee • Monday to Friday 08:00-17:00, 
Saturday 09:00-15:00 • Tours by appointment
Windmeul Pinotage : A medium- to full-bodied wine with lots of berry and plum 
character. Fruit-driven, for any occasion.
Windmeul Reserve Pinotage : A full-bodied wine with loads of blackberry, 
cherry and plum on the nose. Fruit and wood well integrated. Good structure and length.  
Windmeul Cape Blend : 60% Pinotage (from Reserve barrels), 30% Cabernet 
Sauvignon, 5% Merlot and 5% Petit Verdot or Tannat, depending on the vintage. On the 
nose, loads of dark fruit and spice which carry through on the taste. Well-integrated 
tannin structure and good length.

Winery of gooD hoPe, The

Private Cellar in Stellenbosch • R44, between Stellenbosch & Somerset West 
• GPS S34°00’57.50” E18°49’02.60” • Postnet Suite 124, Private Bag X15, 
Somerset West 7129 • Tel +27 (0)21 855-5528 • Fax +27 (0)21 855-5529  
• thewineryofgoodhope@thewineryofgoodhope.co.za  www.thewineryofgoodhope.
com • www.landofhope.co.za • First bottled vintage 1998 • 120ha under vine  
• 360 000 litres pa • Owned by Alex Dale, Yalumba, Edouard Labeye, Andrew 
Oppenshaw, Ben Radford, Heather Whitman, Cliff Robertson – since 1998  
• Cellarmaster Edouard Labeye – since 1998 • Wine tastings & sales by appointment 
only
Good Hope Pinotage : Red cherries, violets... length, a touch of minerality and 
some really funky spice.
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ZevenWAchT

Private Cellar in Kuils River, Polkadraai Hills • Langverwacht Road • GPS 
S33°55’47.00” E18°43’43.00” • PO Box 387, Kuils River 7579 • Tel +27 (0)21 903-
5123 • Fax +27 (0)21 903-3373 • info@zevenwacht.co.za • www.zevenwacht.
co.za • First bottled vintage 1993 • 110ha under vine • 620 000 litres pa  
• Owned by Harold Johnson – since 1993 • Cellarmaster Jacques Viljoen – since 
2005 • Wine tastings & sales with no appointment required – tasting fee of R32pp 
for 5 wines, R35pp for wine & chocolate pairings (4 wines, 4 chocolates) • Monday 
to Friday 08:30-17:00, Saturday & Sunday 09:30-17:00 • Tours by appointment 
• Accommodation: Country Inn Hotel, vineyard cottages, self-catering chalet  
• Restaurant: Manor House – breakfast, lunch & dinner Mon-Sun, BYO by special 
request only
Zevenwacht Pinotage : Fermented in new French oak barrels and matured in 
second- and third-fill barrels. A fruit-driven style with dark chocolate and mocha oak 
nuances. Supple tannins. Easy-drinking.

ZiDelA Wines

Négociant in Stellenbosch • 30 Techno Avenue, Techno Park • PO Box 3021, 
Matieland 7602 • Tel +27 (0)21 880-2936 • Fax +27 (0)21 880-2937 • info@
zidelawines.co.za • www.zidelawines.co.za • First bottled vintage 2002 • Owned 
by Danie Kritzinger, Herman Nell, Jaco Kritzinger – since 2001 • Winemaker Jaco 
Kritzinger – since 2002 • Closed to the public
Zidela Pinotage : Raspberry and cherry aromas, touches of vanilla and oak-spice. 
Medium-bodied; about three months in second-fill oak barrels. Three years’ maturation 
potential.
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