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 Welcome to Seafood at the Plettenberg 

 

 

Our award-winning wine list is a work-in-progress and hopefully it will never be 

complete, as we always aim to better our selection. Our wine selection come from 

many different regions, The Plettenberg area, Stellenbosch, Paarl, Robertson, 

Swartland, Constantia, Elgin, Walker Bay and Elim. These wines are selected solely for 

your tasting pleasure. The wine descriptions below are those of the winemakers’ and 

some of our own. 

 

Should you wish to choose your bottle of wine directly from our Wine Cellar, please do 

not hesitate to ask a senior member of Staff, who will be more than delighted to assist 

you in your choice of wine and also offer you the option of decanting your selection. 

 

We offer a selection of still and sparkling wines served ‘by the glass’ and you can be 

assured that any of these are served fresh from the bottle. This is made possible by using 

the latest wine preservation technology called Le Verre de Vin. This innovative 

technology is able to perfectly preserve open bottles of still and sparkling wine with no 

loss of flavour, bouquet or sparkle ensuring you the finest glass of wine every time. 

 

We hope that our wine list is an enjoyable and informative read and trust that you will 

experience a genuine wine adventure that will elevate your whole dining experience to 

the next level.  
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WINES PER GLASS 
 

 

 

MÉTHODE CAP CLASSIQUE 
 

 

 

N.V. L’ORMARINS BRUT R 65 

2015 KRONE ROSÉ CUVÉE BRUT R 60 

WHITE WINES 
 

 

 

2014 HARTENBERG ‘ALCHEMY’ WHITE BLEND R 45 

2015 JORDAN ‘THE REAL McCOY’ RIESLING R 68 

2016 OVERGAAUW CHARDONNAY R 65 

2015 PAUL CLUVER GEWÜRZTRAMINIER R 65 

2016 RAATS ‘ORIGINAL’ UNWOODED CHENIN BLANC R 55 

2016 SOUTHERN RIGHT SAUVIGNON BLANC R 60 

ROSÉ WINE 
 

 

 

2014 NORMANDIE KAREN.  R 80 

RED WINES 
 

 

 

2013 DEMORGENZON ‘DMZ’ SYRAH R 60 

2014 HIDDEN VALLEY PINOTAGE R 70 

2015 IONA “MR P” PINOT NOIR R 80 

2013 JORDAN ‘CHAMELEON’ CABERNET SAUVIGNON/MERLOT R 50 

2014 RAATS ‘DOLOMITE’ CABERNET FRANC R 75 

2014 VILLIERA MERLOT R 55 

2014 WARWICK ‘THE FIRST LADY’ CABERNET SAUVIGNON R 55 

DESSERT WINE 
 

 

 

2012 GLEN CARLOU ‘THE WELDER’ R 40 

2012 PAUL CLUVER RIESLING NOBLE LATE HARVEST R 75 

2012 MULLINEUX STRAW WINE R 115 

2011 KLEIN CONSTANTIA ‘VIN DE CONSTANCE’ R 150 

N.V. WATERFORD ‘HEATHERLEIGH’ R 50 

PORT STYLE 
 

 

 

2010 ALLESVERLOREN R 30 

2013 BOPLAAS CAPE VINTAGE R 25 

2011 DE KRANS CAPE VINTAGE R 25 

N.V. DE KRANS TAWNY R 35 

N.V. DE KRANS PINK R 20 

MUSCADEL 
 

 

 

2015 RIETVALLEI RED R 20 

SHERRY 
 

 

 

 MONIS PALE DRY R 20 

 MONIS MEDIUM CREAM R 20 

 MONIS FULL CREAM R 20 

 

Please note that should you wish to bring your own bottle of wine,  

we reserve the right to charge a corkage fee of R 50 per bottle. 

MCC, Sparkling Wine and Champagne will be charged at R 75 per bottle. 

We serve our Red, White and Rosé as 187.5ml per glass. 

MCC is served as 150ml per glass. 

Dessert Wine, Port and Sherry are served as 50ml per glass. 
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CONNOISSEUR’S CHOICE  

 

 

Please note that the following wines are available in limited quantities. 

 

 

 

WHITE WINE 

 

 

2012 FABLE MOUNTAIN ‘JACKAL BIRD’ 

CHENIN BLANC/ GRENACHE BLANC/ ROUSSANNE/ CHARDONNAY/ 

VIOGNIER 

 

R 440 

2015 MARVELOUS ‘YELLOW’ 

CHENIN BLANC/ CHARDONNAY/ MUSCAT DE FRONTIGNAN, SEMILLON, 

CLAIRETTE BLANCHE 

 

R 230 

 

2007 VILLIERA RHINE RIESLING 

 

R 200 

 

RED WINE 

 

 

2012 BUITENVERWACHTING 

CABERNET SAUVIGNON 
 

 

 

R 380 

2011 
 

2012 
 

 

HAMILTON RUSSELL 

PINOT NOIR 

R 1 600 
 

R 1 550 

2005 BOUCHARD FINLAYSON ‘GALPIN PEAK’ MAGNUM 

PINOT NOIR 
 

 

 

R 1 650 

2012 GRAHAM BECK ‘THE RIDGE’ 

SYRAH 
 

 

 

R 720 

2013 LA MOTTE ‘PIERNEEF’ 

SYRAH/VIOGNIER 
 

 

 

R 600 

2012 SARONSBERG ‘PROVENANCE’ ROOI 

CABERNET SAUVIGNON/ MERLOT/ PETIT VERDOT/ CABERNET FRANC/ 

MALBEC 

 

R 310 

2009 VRIESENHOF ‘KALLISTA’ 

MERLOT/CABERNET SAUVIGNON/CABERNET FRANC 
 

 

  

R 600 

2003 
 

2004 

VERGELEGEN ESTATE RED 

CABERNET SAUVIGNON/ MERLOT/ CABERNET FRANC 
 

 

  

R 1 100 
 

R 1 100 

2005 RADFORD DALE ‘GRAVITY’ 

SHIRAZ/CABERNET SAUVIGNON/MERLOT/VIOGNIER 
 

 

 

R 700 

 

WHITE PORT 

 

 

1998 ASARA ‘SPIRIT OF CHENIN’ R 410 
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MÉTHODE CAP CLASSIQUE & SPARKLING WINE 

 

 

In 1971 the first “Sparkling Wine” in South Africa was released by the Simonsig Estate. This 

heralded an exciting new phase in South African wine making circles. In 1992 a group of like-

minded South African winemakers who had a passion for bottle fermented Sparkling wine, made 

according to the traditional Champenoise Méthode, joined forces to form the Cap Classique 

Producer’s Association. The Association’s vision in two fold was to promote South Africa’s 

premium Méthode Cap Classique wines (MCC) and to ensure that MCC becomes the generic term 

for these wines, which will enable them to take their rightful place on the world stage.   

 

N.V. 

N.V. 

GRAHAM BECK BRUT 375ml 

GRAHAM BECK BRUT 750ml 

Wine of Origin: Western Cape 

Light yeasty aromas, limey fresh fruit on the nose, and rich creamy 

complexity on the palate. Fine mousse gives freshness and finesse. 

 

 

R 210 

R 360 

N.V. GRAHAM BECK BRUT ROSÉ 

Wine of Origin: Western Cape 

Expect whiffs of raspberries and cherries on the nose with secondary 

aromas of minerality while the palate delivers a lively mousse with subtle 

red berry flavours. 

 

 

R 360 

N.V. L’ORMARINS BRUT 

Wine of Origin: Western Cape 

This wine has a delicate peach hue with a constant stream of fine bubbles. 

The aroma is of citrus fruit with flinty, limestone nuances. It has a distinct 

fruity white peach and apple taste with crisp acidity to balance the ripe 

fruitiness. It is elegantly textured in the mouth with a long aftertaste.  

 

 

R 325 

2010 JACQUES BRUÉRE BLANC DE BLANCS 

Wine of Origin: Robertson 

This elegant MCC has a strong yeasty nose and a faint lemon scent. It is a 

crispy white wine with a creamy complexity on the palate. A wine with 

great finesse. 

 

 

R 400 

2015 KRONE ROSÉ CUVÉE BRUT 

Wine of Origin: Western Cape 

Sassy, refreshing and uplifting with pomegranate and red apple notes; 

elegant lees-yeastiness and a fine, creamy mousse. The Pinot Noir adds a 

subtle, sophisticated salmon pink hue. 

 

 

R 300 

N.V. STEENBERG SPARKLING SAUVIGNON BLANC 

Wine of Origin: Constantia 

A sparkling wine made to be fruity and fresh, with tropical aromas of 

passion fruit, litchi, guava and green figs on the nose and a fizzy palate with 

hints of pineapple. It has a long lingering aftertaste with a refreshing finish. 

 

R 280 

 

 

 

 

 

 

 

 

 

*PLEASE NOTE THAT VINTAGES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 
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CHAMPAGNE 

 

 

There are many sparkling wine produced worldwide, yet most legal structures reserved the word 

champagne exclusively for sparkling wines from the Champagne region. The primary grapes used in 

the production of Champagne are Pinot Noir, Chardonnay and Pinot Meunier. Champagne 

appellation law only allows grapes grown according to appellation rules in specifically designated 

plots within the appellation to be used in the production of Champagne. 

 

2006 DOM PERIGNON 

Appellation: Epernay 

Stylish glittering pale gold with tiny flowing bubbles. Chardonnay scents 

lead into citrus fruits with floral lilac and snow drop aromas. The Pinot 

Noir is starting to stir amongst the ripe pear and peach flavours that are 

healthily tight with a fine acidity. 

 

 

 

R 5000 

N.V. LAURENT PERRIER BRUT 

Appellation: Tours-sur-Marne 

A fresh, delicate pale gold colour with a balanced freshness of floral notes 

combining with citrus and stone fruit on the nose. The taste is beautifully 

elegant with an initial floral taste developing into flavours of candied fruit 

and  a long, satisfying citrus finish. 

 

 

 

R 1 300 

 

N.V. 

N.V. 

MOËT & CHANDON BRUT IMPÉRIAL 375ml 

MOËT & CHANDON BRUT IMPÉRIAL 750ml 

Appellation: Epernay 

A harmonious blend of all three varietals, Brut Impérial is a subtle, drier 

styled Champagne. Pale yellow in colour with shades of green and 

predominantly Pinot characteristics. Lovely aromas of flowers, hazelnuts 

and biscuits. On the palate it is soft with a fruity finish, which evokes peach 

with a discreet finish. 

 

 

 

R 620 

R 1 200 

N.V. MOËT & CHANDON BRUT ROSÉ 

Appellation: Epernay 

From the world’s largest Champagne house comes a lively wine, with 

accessible suppleness and zest. Pinot Noir based, the wine leaves a mouth- 

watering impression in the wake of strawberry and sour cherry notes. 

 

 

 

R 1 400 

N.V. VEUVE CLICQUOT PONSARDIN 

Appellation: Reims  

This Champagne has an intense pleasant fragrance, with fruit and brioche 

notes. It is well balanced and pleasantly fresh to taste, with remarkable 

fruity structure. It’s the perfect aperitif and a welcome accompaniment 

with seafood and fish. 

 

 

 

R 1 300 

  



7 

 

THE WINES OF PLETTENBERG BAY 

 

 

Plettenberg Bay Wine of Origin Region was promulgated in 2005 giving impetuous to the growth 

of the most Eastern Wine Region of the Western Cape. While the cool climate lends itself to wine 

production, the birds have proved a big challenge in the area! The vines are planted in sandy loam 

on Koffieklip, underpinned by clay. The vineyards are farmed as naturally as possible. 

Plettenberg Bay is the southernmost Wine of Origin region in the Western Cape. This is an up and 

coming wine region with a number of new producers. Bramon Wine Estate has broken new ground 

by pioneering vineyards in the Plettenberg Bay area, producing an award winning Mèthode Cap 

Classique, paving the way for 15 other wines farms. Plettenberg Bay has also been proclaimed as the 

“Champagne region” of South Africa. 

 

2013 BRAMON BRUT 

Made from Sauvignon Blanc, this bone-dry unique MCC shows crisp 

green fruit combined with a fine mousse which has benefited from an 

extra year on the lees. 

 

 

R 450 

2015 THE CRAGS SAUVIGNON BLANC 

A beautiful still Sauvignon Blanc with a tropical granadilla and passion fruit 

nose. 

 

 

R 290 

N.V. PLETTENVALE BRUT ROSÉ 

This MCC has a light salmon pink colour with delicate hints of strawberry, 

followed on the palate by crisp fresh zest and a vibrant fine mousse. 

 

 

R 400 

N.V. PLETTENVALE DRY ROSÉ 

The wine has a beautiful salmon pink colour, with hints of strawberry and 

a mouth-watering acidity. 

 

 

R 180 

2015 LUKA SAUVIGNON BLANC 

This is a complex cool climate wine displaying nuances of tropical green fig 

and green melon flavours with a crisp limey finish, suitable on its own or 

with meals. 

 

 

R 250 

2013 PACKWOOD SAUVIGNON BLANC  

Aromas of freshly mown grass, zesty lemon with hints of asparagus, a 

tropical nose with ripe melon, paw-paw and a long lasting finish. 

 

 

R 270 

2014 PACKWOOD PINOT NOIR 

This unfiltered Burgundian style Pinot delivers a clean, bright colour with 

blackcurrant, cherry and fresh red fruits dancing on the palette. It is an 

earthy wine with a kiss of spice. 

 

R 460 

 

 

 

 

 

 

 

 

 

 

 

 

 

*PLEASE NOTE THAT VINTAGES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 
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THE COAST AND ITS WINE REGIONS: 
 

CONSTANTIA TO PLETTENBERG BAY 

 

The Hemel-en-Aarde Valley is the ideal location for the fussy Pinot Noir, Sauvignon 

Blanc and Chardonnay due to the cool maritime climate and the right soil composition. 

 

The Onrus River winds its way through the valley, where one of the youngest but 

fastest growing wine routes in South Africa is already establishing a name with its Pinot 

Noir and Chardonnay cultivars. The three wards: Hemel-en-Aarde Valley, Upper 

Hemel-en-Aarde Valley and Hemel-en-Aarde Ridge are well known for their Pinot 

Noirs and Chardonnays. Innovative blends and mineral Sauvignon Blancs complement 

the range. 

 

The Elgin Valley, between Cape Town and Hermanus forms a vital part of the apple 

producing industry in South Africa, but is now also home to a thriving wine industry.  

The area is characterised by small family farms, world class wines and top young wine 

makers. 

This small valley, one of the coolest wine growing areas along South Africa's south 

coast is situated some 70 kilometres east of Cape Town, developing a reputation for 

outstanding wines, characterized by their mineral undertones and complimented by 

good natural acidity, displaying an elegance that has its origins in our uniquely cool 

terroir. 

 

Constantia Valley, the oldest wine region of South Africa, is known more for its 

whites such as Sauvignon, Semillon and Muscat. Reds such as Merlot, Cabernet, Syrah 

and Nebbiolo also perform well, depending on the location of the vineyards. Constantia 

receives over 1000mm of rain a year making irrigation unnecessary. The warmer north 

facing slopes of Constantia also produce elegant Merlots, Cabernets and Nebbiolos. 

 

Wines from the nearby Cape Point region have also been included. Though there are 

similarities in climate with the Constantia region, such as the cooler sea breezes from 

the False Bay coast line, which benefits the slow ripening process needed for sauvignons 

and certain white wine blends, Cape Point is a relatively new wine producing region. 
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SAUVIGNON BLANC 

 

 

Certainly one of the most fashionable wines in “The New World”. The Loire Valley is its home, 

where it established the reputation for racy white wines. With distinctive fruity flavours and crisp 

green freshness, this varietal will better suit lighter dishes such as fresh fish and seafood salads. 

 

2016 CEDERBERG  

Wine of Origin: Cederberg 

This aromatic wine has grassy notes with white asparagus undertones and 

strong hints of capsicum, gooseberries and lemon zest. It is a refreshing 

wine with crisp acidity after the initial creaminess on the mid-palate. 

 

R 260 

2015 HERMANUSPIETERSFONTEIN ‘NR7 KAALVOET MEISIE’ 

Wine of Origin: Sondagskloof 

A beautiful bright, clear wine with a green tinge, it has aromas of Granny 

Smith apple, white blossom and fynbos with a crisp freshness and 

concentrated minerality on the palate. 

 

R 250 

2016 THE GOOSE 

Wine of Origin: Western Cape 

This unique wine had a bouquet which is Cape Floral driven with a tropical 

distinction. The wine lingers beautifully on the palate, with a typical cool-

climate minerality and a full-bodied character.  

 

R 230 

2016 NEIL ELLIS ‘GROENEKLOOF’ 

Wine of Origin: Groenekloof 

Pale straw colour with green hues. The nose is filled with fresh late summer 

fruits, lifted by florals with a subtle herbaceous overtone. On the palate it is 

elegantly concentrated with sweet tropical fruits and a lively acidity with a 

long flavoursome finish. 

 

R 220 

2016 SOUTHERN RIGHT 

Wine of Origin: Walker Bay 

Showing the dry Southern Right minerality with a tight zingy mouth feel 

nicely balanced by a viscous, textured edging. The wine has subtle aromas 

of lime zest, Gardenia flowers and white peach and the typical salty 

Southern Right, marine pool character on the palate. 

 

R 240 

2016 SPRINGFIELD ‘LIFE FROM STONE’ 

Wine of Origin: Robertson 

It has a brilliant greenish colour, with dramatic flavours of red peppers and 

passion fruit. 

 

R 320 

2015 VERGELEGEN 

Wine of Origin: Stellenbosch 

Pure, vibrant aromas of lime blossom, gooseberry, ripe guava, fresh passion 

fruit, white pepper and quince which shows amazing elegance, balancing 

perfect acidity with ripe fruit. 

 

R 300 

2015 

2015 

WATERFORD 500ml 

WATERFORD 750ml 

Wine of Origin: Elgin 

The wine was made from a strict selection of Elgin’s best quality vineyards. 

It has a more restraint style showing fresh granadilla and green apple with 

underlying chalk and slate notes. The palate is finely textured with soft 

fruit, tight acidity and a long, flavourful finish. 

R 170 

R 260 

 

 

 

 

*PLEASE NOTE THAT VINTAGES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 
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CHARDONNAY 

 

 

Probably the most popular white wine in the world – well liked for its combination of versatility 

and classicism. It is a noble variety from which the famous white wines of Burgundy are made. Cape 

winemakers increasingly use it as the basis of Cap Classique sparkling wines. Full-bodied 

Chardonnays go especially well with creamy dishes, poultry and most types of fish. Medium bodied 

Chardonnays can be enjoyed with smoked salmon, terrines and cheese. 

 

2014 ATARAXIA 

Wine of Origin: Hemel-en-Aarde Ridge 

A beautifully complex wine which effortlessly manages to be both subtle 

and intense with a profound palate which is also graceful and poised. The 

mineral acidity is beautifully balanced by a subtle yet compelling intensity 

of fruit. It has classic length, creaminess and an intriguing complexity.  

 

R 550 

2014 BOUCHARD FINLAYSON ‘KAAIMANSGAT’ 

Wine of Origin: Overberg 

Beautifully fresh and crisp, with obvious gooseberry flavours surrounded by 

subtle oak nuances.  

 

R 360 

2015 CHAMONIX RESERVE 

Wine of Origin: Franschhoek 

This wine has a bright straw yellow colour with golden highlights and 

aromas reminiscent of tropical fruit, ginger, spices and oatmeal. It is well 

structured with flavours of lime and toasted almonds on the palate. 

 

R 920 

2015 EIKENDAL ‘JANINA’ UNWOODED 

Wine of Origin: Western Cape 

A fresh wine with honey, sweet apple and citrus expressing a beautiful 

perfume on the nose. On the palate it follows through with a broad mid-

palate and an exceptional minerality keeping the wine tight and fresh. 

 

R 170 

2015 GLEN CARLOU UNWOODED 

Wine of Origin: Paarl 

The pale greenish gold wine opens with aromas of honey, apple and peach 

with an underlying minerality. The mouth feel is fresh with floral aspects 

on the mid-palate and a balanced finish with richly textured creaminess and 

length from extended lees contact in the cement tanks. 

 

R 230 

2015 HAMILTON RUSSELL VINEYARDS 

Wine of Origin:  Hemel-en-Aarde Valley 

A tight, mineral wine with classic length and complexity. Unusually 

prominent pear and lime fruit aromas are brought into focus by a tight line 

of bright natural acid and a long, dry minerality. 

 

R 850 

2016 OVERGAAUW 

Wine of Origin: Stellenbosch 

This beautifully lime-tinged gold coloured wine offers a mélange of citrus, 

crisp pineapple and honey suckle aromas with a touch of fresh biscuit that 

follows through onto a complementing, mouth filling palate.  

 

R 260 

2013 YARDSTICK 

Wine of Origin: Western Cape 

The nose shows delicate citrus aromas with clear mandarin notes coming to 

the fore. There’s also a touch of fresh white peach, and a nutty, marzipan 

edge to it. The palate is full and boldly structured, yet retains a mineral 

freshness. 

 

 

R 350 

*PLEASE NOTE THAT VINTAGES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 
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CHENIN BLANC 

 

 

“Some Cape Chenin Blanc’s have real Old World charm: firm natural acidity, several quite 

distinctive fruit characters, a light citrus style, a more tropical style which is midway between 

grapefruit and pineapple” Michael Fridjon, SA Wine Importer. Chenin Blanc will go with mild to 

spicy dishes, seafood and also white meat. 

 

 

 

2015 BEAUMONT ‘HOPE MARGUERITE’ 

Wine of Origin: Bot River, Walker Bay 

An elegant and well-balanced, barrel fermented Chenin Blanc with citrus, 

white peach and hints of flowers and spice on the nose. On the palate it has 

a fresh acidity with a long finish and a hint of leesy complexity. 

 

 

 

R 540 

2015 KEN FORRESTER ‘OLD VINE’ RESERVE 

Wine of Origin: Stellenbosch 

Golden hued and full bodied, with melon and spicy baked apple aroma, 

layered with mineral notes and enhanced by honeycomb and caramel 

flavours from lees contact.  This wine has a harmonious balance between 

fruit and delicate oak and vanilla flavours which combines to form 

complex, yet soft flavours. 

 

 

 

R 260 

2016 RAATS ‘ORIGINAL’ UNWOODED 

Wine of Origin: Stellenbosch 

This wine is bursting with fresh fruit flavours of yellow apple and pineapple 

alongside with notes of green melon and lime. Beautifully structured on the 

palate ending with zesty citrus flavours and a long mineral finish. 

 

 

 

R 220 

VIOGNIER 

 

 

Not a widely planted grape in South Africa. Throughout the rest of the world, it is a rare but 

fashionable cultivar, found mainly in the Rhone Valley in France. It produces a full-bodied wine 

and is often wood matured. Viognier will go well with Chinese and Vietnamese cuisines as well as 

seafood in creamy sauces. 

 

 

 

2015 EAGLES’ NEST  

Wine of origin: Constantia 

The nose shows enticing aromas of fresh ripe mandarin skin, orange 

blossom and white pear.  In the glass beautiful perfumed notes of jasmine 

flower emerge. A fresh, mouth filling palate with classic Viognier characters 

and a crisp clean finish with lingering after taste. 

 

 

 

R 410 

 

 

 

 

 

 

 

 

*PLEASE NOTE THAT VINTAGES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 
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SÉMILLON 

 

 

Sémillon is considered to be one of the first grape varieties brought from Europe to the Cape. It 

once dominated the South African vineyards – to the tune of 90% in the 1820’s. It now takes up less 

than one per cent of total vineyard surface. This is largely due to sheer ignorance of this noble 

varieties identity and provenance. Great accompaniment to any fish dish, particularly prawns and 

mussels. 

 

 

 

2015 DAVID NIEUWOUDT GHOST CORNER 

Wine of Origin: Elim 

An aromatic wine with aromas of green fig, white fruit and nettles, 

characteristic of this cool climate area. A distinct minerality with a slight 

earthiness on the nose follows through on the palate. Hints of smokiness 

leads on to a creamy palate with a crisp acidity, 

 

 

 

R 420 

2013 STEENBERG 

Wine of Origin: Constantia 

Light gold with green hue. Ripe tropical fruit on the nose. Aromas of dried 

apricots, peaches and vanilla on the nose with a rich and creamy palate of 

lime and citrus notes followed by hints of elderflower and tangerine on the 

aftertaste. 

 

 

 

R 460 

PINOT GRIGIO 

 

 

Pinot Grigio is thought to be the mutant clone of Pinot Noir. It is best suited in cool climates.  Pinot Grigio is 

the Italian name for Pinot Gris. The character profile of Pinot Grigio is normally a medium to full-bodied 

wine. Pinot means pine cone and Gris means grey. Pinot Grigio tends to have a deeper colour than other white 

wines. It pairs with light seafood dishes, tuna tartar, salmon, carpaccio, ceviche, and poultry dishes. 

 

 

 

2014 IDIOM BIANCO DI STELLENBOSCH  

Wine of Origin: Stellenbosch 

Pale, straw-yellow in colour with a delicate floral nose. Elegant flavours of 

white pear, green melon and pineapple combine with fresh, crisp acidity 

and a well-structured mid-palate to make this an exceptional example of 

Pinot Grigio. 

 

 

R 250 

2016 TERRA DEL CAPO 

Wine of Origin: Western Cape 

Subtle whiffs of lemon and orange leaf with stone fruit tempt the nose. On 

the palate it offers tangy and succulent notes of peach and nectarine fruit 

with a lemony freshness. It is rounded, yet juicy and refreshing. 

 

 

 

R 180 

 

 

 

 

 

 

 

*PLEASE NOTE THAT VINTAGES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 
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RIESLING 

 

 

Of all the classic white varieties, it is perhaps most notable for its longevity, developing 

extraordinary complexity in the bottle over many years and maintaining that peak performance for 

many more. Enjoy with lightly spiced dishes and fruity desserts. 

 

 

2015 JORDAN ‘THE REAL McCOY’ 

Wine of Origin: Western Cape 

Intense lime flavours through to white peach and Granny Smith apples. A 

crisp fruitiness makes this Riesling a superb food partner. 

 

 

 

R 272 

GEWÜRZTRAMINER 

 

 

Gewürztraminer is one of the most distinctive of all white table wines. It possesses a bold, exotically 

flowery aroma reminiscent of litchi, nuts, rose petals, clove and honeysuckle. The wine has full-

bodied texture and intensely spicy flavours. Gewürztraminer is a wine to enjoy with Oriental dishes 

and is the ultimate selection for the person who does not like a too dry nor too sweet wine. 

 

 

2015 PAUL CLUVER 

Wine of Origin: Elgin 

The nose is a surprising combination of rose petal, litchi, cucumber, 

summer melon and mango. It is deliciously fresh on the palate with a lovely 

lime and lemongrass finish. 

 

 

 

R 260 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*PLEASE NOTE THAT VINTAGES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 
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WHITE BLENDS 

 

 

Wine makers explore many different styles of blended white wine making in South Africa. The 

result is that the wines are both interesting and challenging. Often you will discover something 

completely new. Lighter styles pair well with salmon, sushi, soft cheeses and lemon. Heavier styles 

pair well with creamy sauces, white meats and fish. 

 

2014 CAPE POINT VINEYARDS ISLIEDH 

SAUVIGNON BLANC/ SÉMILLON 

Wine of Origin: Cape Peninsula  

The wine displays a complex array of stone fruit, floral notes, limes, 

grapefruit and spicy oak. On the palate it is rich and seductive while still 

retaining the characteristic mineral edge of the peninsula. 

 

 

R 580 

2016 CONSTANTIA GLEN TWO 

SAUVIGNON BLANC/ SÉMILLON 

Wine of Origin: Constantia 

The wine has an intriguing pale gold colour with a tinge of lime green. The 

nose is restrained and elegant with delicate aromas of grapefruit, fig and 

orange blossom and floral notes of elderflower and herbs. On the palate it 

shows intense fruit concentration with depth, but remains elegant. It has a 

bright acidity, perfectly balancing the texture on the palate. 

 

 

R 510 

2014 HARTENBERG ‘ALCHEMY’ WHITE 

CHENIN BLANC/ SÉMILLON/ SAUVIGNON BLANC 

Wine of Origin: Stellenbosch 

Discover the result of the alchemy in the Chenin Blanc that imparts 

perfumed fruit, the Sémillon provides a plush, creamy palate and the 

Sauvignon gives a crisp, fresh acidity. 

 

 

R 180 

2013 SJINN WHITE 

CHENIN BLANC/ VIOGNIER/ ROUSSANNE 

Wine of Origin: Malgas 

The wine has an attractive straw-yellow colour with a lovely mineral, pithy 

stone fruit nose with a hint of honey and a nutty complexity. It has a fresh, 

full textured palate with lovely mineral depth.  

 

 

R 480 

2014 VONDELING ‘BABIANA’ 

CHENIN BLANC/ CHARDONNAY/ GRENACHE BLANC/ VIOGNIER  

Wine of Origin: Voor-Paardeberg 

The wine has a complex nose of soft fruit and spicy richness. Understated at 

first, the wine opens up beautifully to expose sweet wild honey, peach 

blossoms, pineapple and toasted cashew nuts. The palate is dense with a 

taught mineral freshness. The oak is seamlessly integrated and smooth with 

a creamy mid-palate and a long lingering finish. 

 

 

R 380 
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ROSÉ 

 

 

The delicate pink colour of these wines are achieved by allowing the juice very limited contact with 

the skins to extract a little of the colour. The flavours of Rosé wines tend to be more subtle versions 

of their red wine varietal counter parts. The fruit exceptions lean towards, strawberry, raspberry 

and cherry with some citrus and watermelon presenting on a regular basis. Most cheeses, asparagus 

on open sandwiches with ham and beetroot with goat’s cheese will pair well with Rosé. 

 

2016 GABRIELSKLOOF ‘ROSEBUD’ 

SYRAH/ VIOGNIER 

Wine of Origin: Elgin 

This is an elegant wine with subtle flavours of papaya, rose and melon while 

the Syrah adds a hint of spicy red fruit in the background. 

 

R 180 

2015 HERMANUSPIETERSFONEIN ‘BLOOS’ 

CABERNET SAUVIGNON/ MERLOT/ CABERNET FRANC/ MALBEC/ 

PETIT VERDOT 

Wine of Origin:  Walker Bay 

The wine has a beautiful salmon pink colour with an abundance of red 

berry flavours and a hint of French oak.  It has a long length with a 

refreshing acidity with a layered structure and a clean finish. 

 

R 220 

2014 NORMANDIE KAREN. 

MERLOT 

Wine of Origin: Franschhoek  

A delicate salmon-pink hue reveals at first sight the serious style of this 

wine. It is a dry, fruit driven, aged rosé with a balanced, yet complex palate 

made from a single block of grapes and has a long, lingering palate. 

 

R 320 

2015 THELEMA ‘SUTHERLAND’ 

GRENACHE 

Wine of Origin: Elgin 

A dry and deliciously refreshing wine packed with aromas of berries and 

red fruit with a touch of perfume on the nose. It is crisp with a lingering 

aftertaste. 

 

R 160 

N.V. PLETTENVALE DRY ROSÉ 

Wine of Origin: Plettenberg Bay 

The wine has a beautiful salmon pink colour, with hints of strawberry and 

a mouth-watering acidity. 

 

R 180 

BLANC DE NOIR 

 

 

Blanc de Noir and Rosé’s are different. Wine-making methods attribute to the difference in taste 

and appearance between Blanc de Noir and Rosé.  In the method for Blanc de Noir the grapes are 

crushed and the juice is slowly drained off.  The colour leaches out as the juice runs through the 

grapes and this is the final colour of the wine.  There is no skin contact during fermentation.  The 

colour character of this style of wine is distinctively different from that of a Rosé. Pairs well with 

Duck, Calamari, Prawn and most cold meats. 

 

2015 ALTYDGEDACHT ‘TYGERBERG’ 

CABERNET FRANC 

Wine of Origin: Durbanville 

Displaying a salmon pink blush, the nose of this dry blanc de noir is laden 

with red fruits coupled with a hint of spice. The finish is refreshingly crispy 

and with red berries on the palate. 

R 170 
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CABERNET SAUVIGNON 

 

 

Cabernet is King! Long live the King! The Cape’s sure success with Cabernet soon gave rise to 

consideration of the potential to make the type of blend that gave Bordeaux its star status. In the 

early 80’s this classic tradition of combining Cabernet with Merlot and Cabernet Franc resulted in 

what is still loosely referred to as “Bordeaux-Style” red blends. Together, they make magic! Fuller 

styles cope well with richer types of food, meaty casseroles and lamb. 

 

2014 CEDERBERG 

Wine of Origin: Cederberg 

On the nose there is blackcurrant with cedar wood undertones. The elegant 

oaking expresses hints of smokiness and tobacco leaf creating a complex 

wine with a velvety finish on the palate. 

 

 

R 370 

2013 GLEN CARLOU 

Wine of Origin: Paarl 

The wine has aromas of ripe black berries, hints of plums and dark cherries 

with soft tannins and dark fruit flavours on the palate. It has a clean, rich 

finish with well integrated acidity. 

 

 

R 280 

2013 LE RICHE RESERVE 

Wine of Origin: Stellenbosch 

Currants, sour cherries and cassis flavours are supported by a fresh savoury 

nose. Lead pencil shavings and cedar aromas compliment the overall 

complexity and sophistication. The palate shows sweet, ripe fruit balanced 

by firm, juicy tannins with a lingering finish. 

 

 

R 1180 

2013 SPRINGFIELD ‘WHOLE BERRY’ 

Wine of Origin: Robertson 

This velvety wine has softer tannins with ripe blackcurrant, cassis and 

blueberry flavours with a stony complexity and subtle oaking with delicate 

graphite and cedar wood notes. 

 

 

R 400 

2014 WARWICK ‘THE FIRST LADY’ 

Wine of Origin: Western Cape 

A wine with deep and intense ruby red colour and a bouquet that reveals 

dark chocolate, bramble berries, star anise, cloves, cracked black pepper and 

notes of fresh thyme.  The smooth, ripe, round tannins will make this wine 

easy to drink while still retaining good structure. 

 

 

R 220 

2012 

2013 

 

WATERFORD  (375 ml) 

WATERFORD  (750ml) 

Wine of Origin: Stellenbosch 

A wine with characteristic stone earthy tones and strong red berry fruit. It 

is elegantly structured with a round voluptuous mid-palate and a classical 

dry finish. 

 

 

R 220 

R 530 

 

 

 

 

 

*PLEASE NOTE THAT VINTAGES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 

  



17 

 

MERLOT 

 

 

All the characteristics that make Merlot so masterfully complementary to Cabernet Sauvignon 

mark it as a great solo act too. It is the feminine counterpart to Cabernet’s masculinity, filling out 

its partner’s almost aromatic herbaceousness and firm, austere structure with fleshy fruit, soft acids, 

silky tannins and accessible drinkability. Merlot is not happy with delicate dishes, spicy food or 

cheese with high acidity. 

 

2015 DIEMERSDAL  

Wine of Origin: Durbanville 

The nose seduces with beautiful ripe blackberry and dried fruit aromas 

along with spicy undertones. The wine is well-structured with elegance and 

mouth filling fruit flavours. Hints of cedar wood, mint and spice flavours 

follow through on the palate. 

 

 

 

R 260 

2013 HARTENBERG 

Wine of Origin: Stellenbosch 

Opaque, brick red in colour with a melange of aromas on the nose, showing 

truffles, forest floor, violets, plums and cherry. The palate is medium-

bodied with juicy fruit, wonderful texture, fine grained tannins and a silky 

finish. 

 

 

 

R 420 

2014 NABYGELEGEN 

Wine of Origin: Wellington 

An elegant wine with sweet cherry and berry flavours overlaid with soft 

smoky aromatic tannins and a long finish.  

 

 

 

R 230 

2014 STEENBERG 

Wine of Origin: Constantia 

This multi layered Merlot shows subtle aromas of sweet fruits like dark 

berries and black cherries mixed with lavender and rosemary. On the palate 

it displays notes of aniseed with an earthiness and velvety texture which is 

supported by an elegant tannin structure and fine acidity. 

 

 

 

R 390 

2014 VILLIERA 

Wine of Origin: Stellenbosch 

The wine has a brilliant red colour with hints of wood spice and attractive 

dark berry fruit on the nose.  On the palate the wine is rich and full with 

juicy soft tannins and good acidity. 

 

 

 

R 220 
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CABERNET FRANC 

 

 

Cabernet Franc, the baby Cabernet, is a black grape variety originating in France and is similar in 

character to Cabernet Sauvignon. Although generally lighter in tannins and body, it possesses many 

similar flavours including black cherry, cassis, chocolate, vanilla, spice, and cloves. Cabernet Franc 

is more likely to have a vegetal or bell-peppery aroma or flavour. Because it is mellower and 

matures more quickly than Cabernet Sauvignon, it is often used in blending heavier Cabernet's. 

The wine will pair well with savoury mince, braised beef and cheese fondue. 

 

2014 RAATS ‘DOLOMITE’ 

Wine of Origin: Stellenbosch 

The wine expresses great purity of fruit and balanced elegance. It shows 

dark, sour cherries on the nose while berries, herbs and spiciness linger on 

the palate with a hint of wet-stone minerality and a velvet soft finish. 

 

R 300 

2014 RAINBOW’S END 

Wine of Origin: Banghoek, Stellenbosch 

The wine has an intense deep red colour. Typical herbaceous aromas with 

hints of vanilla, French oak and cedar and tones of ripe blackberry on the 

palate. It has ripe seductive tannins and a rich chewy chocolate mouth feel. 

 

R 440 

2012 HERMANUSPIETERSFONTEIN ‘SWARTSKAAP’ 

Wine of Origin: Sondagskloof  

Medium bodied showing brilliant deep violet to ruby red colour with black 

olive, fynbos, spicy, dusty and toasty minerality. Generous length with 

integrated tannins, pure intensity and a silky consistency with elegant 

structure. 

 

R 580 

SANGIOVESE 

 

 

This varietal originated in Italy and produces medium bodied red wines.  It is the essence of Italy’s 

iconic wines. Thickly skinned on the outside but delicate inside, slow to mature but hard to tame, 

tightly rooted in tradition and willing to travel it works perfectly with rich roasted meat, cured 

sausages and hard cheese. 

 

2012 ANURA LB 

Wine of Origin: Simonsberg – Paarl 

Offering sunshiny ripe fruit, brisk acidity with dried tomato with hints of 

cherry. 

 

R 380 

PETIT VERDOT 

 

 

This varietal is much older than Cabernet Sauvignon and its origins are unknown. When Petit 

Verdot is used in blends, it adds additional tannin, colour and a unique flavour profile. Petit Verdot 

is a hardy grape with a lot of tannin. When young is has aromas of banana and pencil shavings. 

Strong tones of violet and leather develop as it matures. Food pairings that work best with this 

varietal are hard cheeses, steak, spicy pork, veal, lamb and sausage. 

 

2010 ZORGVLIET 

Wine of Origin: Banghoek 

Dark plum coloured with coriander, cloves and fruit cake on the nose. The 

wine shows dark plum and prune fruit on the palate with a full but fine 

tannin structure giving balance, integration and elegance. 

 

R 320 

 

 

*PLEASE NOTE THAT VINTAGES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 

  



19 

 

PINOTAGE 

 

 

Developed by Prof. Abraham Perold in 1925, Pinotage is the result of a cross between Pinot Noir 

and Cinsault (then known as Hermitage). The wine boasts the truly distinctive sweetness of red 

berry fruit with a characteristic banana-like aroma and flavour. To be enjoyed with game, roasts, 

ostrich and smoked snoek. 

 

 

2013 BEAUMONT 

Wine of Origin: Bot River 

A perfect example of elegance and finesse in Pinotage. Red berries, plums 

and cherries on the nose, followed by a palate of excellent balance, structure 

and a lovely dry finish. 

 

 

 

R 340 

2014 BEYERSKLOOF RESERVE 

Wine of Origin: Stellenbosch 

The wine has bundles of blackberry and prune flavours at first which 

combine well with the cedar oak aromas from Barrel maturation. It is a 

wine with good structure, excellent balance and a long juicy finish. 

 

 

 

R 320 

2014 HIDDEN VALLEY 

Wine of Origin: Stellenbosch 

Bright red fruits, raspberries and vanilla an the nose follow through with 

dark cherries, plum and mocha notes. The palate is elegant and soft with 

silky tannins and a lingering finish. 

 

 

 

R 280 

2014 L’AVENIR PINOTAGE 

Wine of Origin: Stellenbosch 

This is a fruit-filled, lighter style wine with a floral nose expressed very 

delicately without detracting from the unique nature of this wine. On the 

palate it has red cherries, raspberries and a hint of dark chocolate.  

 

 

 

R 280 

2014 REMHOOGTE ‘BUSHVINE’ 

Wine of Origin: Simonsberg-Stellenbosch 

This Pinotage shows both earthy and savoury elements of Pinot Noir 

combined with the riper and more textured elements typical of Cinsault. 

Ultra-fresh and pure cherries and mulberries dominating the nose with 

hints of fynbos and a slight earthiness bringing depth. The ripe berried fruit 

follows through onto the palate where chalky tannin and fresh spice gives 

this wine a mouth wateringly savoury finish. 

 

 

R 350 
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PINOT NOIR 

 

 

Unpredictable in the vineyard, difficult in the cellar, Pinot Noir is nevertheless able to make one of 

the world’s great red wines. Pinot Noir is like a ballerina, fine-tuned and en pointe. It has a rare 

fluidity, a delicacy, a beguiling beauty that belies an underlying power and structural strength, 

responsible for an unexpected ability to age. A varietal which pairs with most foods. 

 

 

2014 CREATION 

Wine of Origin: Walker Bay 

The wine is deep ruby in colour, with an intensely fragrant bouquet 

showing a melange of red berry aromas, elegant vanilla and a whiff of wood 

spice.  These follow through on the full-bodied palate where soft, supple 

tannins contribute to the structure of the superbly balanced wine, finishing 

with a lingering aftertaste. 

 

 

R 460 

2014 HAMILTON RUSSELL VINEYARDS 

Wine of Origin: Hemel-en-Aarde Valley 

The wine has a beautiful vibrant, energetic, mineral core with the usual fine 

tannins resulting from the high clay-content, iron-rich shale and derived 

soils. It is not overtly fruity, soft or sweet and it hints at a savoury, primal 

character with a spicy, complex fruit perfume. 

 

 

R 930 

2015 IONA ‘MR P’  

Wine of Origin: Cape South Coast 

An elegant and fresh nose with red berries and undergrowth melange, the 

palate is pure with lovely texture and sweet cherry fruit which dominates 

the spicy undertones. The wine is fresh and intense with real vibrancy. 

 

 

R 320 

 

2014 NEWTON JOHNSON ‘WALKER BAY’ 

Wine of Origin: Upper Hemel-en-Aarde Valley 

A classic cool-climate expression of crisp red fruit with sour cherry aromas 

and a brilliant floral display with earthy notes of wet leaves and forest floor. 

Tight, youthful tannins in the mouth with liquorice on the after-taste. 

 

R 460 

2014 PACKWOOD PINOT NOIR 

Wine of Origin: Plettenberg Bay 

This unfiltered Burgundian style Pinot delivers a clean, bright colour with 

blackcurrant, cherry and fresh red fruits dancing on the palette. It is an 

earthy wine with a kiss of spice. 

 

 

R 460 

2014 

 

STARK-CONDÉ ‘POSTCARD SERIES’ 

Wine of Origin: Elgin 

This wine has the classic strawberry and cherry fruit you expect from a 

pinot with a touch of peppery Asian spice that is typical of Elgin. A 

medium-bodied feminine style with a bright acidity and fine polished 

tannins. 

 

 

R 300 
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SHIRAZ/ SYRAH 

 

 

Unsung Shiraz, underrated and understated, but Cape Shiraz offers wine lovers’ unplumbed depths 

of pleasure. The range of Shiraz styles in the Cape are evidence of this grape’s generous bounty. Its 

response to wood extends the flavours even further; with winemakers enhancing its soft sweetness 

with the vanillin imparted by American Oak. Others believe in classic French Oak to balance its 

rich fruit and savoury spiciness. Accompany with red meat dishes with sweet and spicy overtones. 

 

2013 DEMORGENZON ‘DMZ’ 

Wine of Origin: Stellenbosch 

This wine has a deep purple colour with rich berry fruit on the nose 

together with red plums and whiffs of white pepper. It’s full in the mouth 

with layers of berry fruit with developing spices of pepper, cinnamon, clove 

and vanilla. Gentle oak integration shows and supports the elegance and 

roundness of the wine. 

 

 

R 240 

2013 EAGLES NEST 

Wine of Origin: Constantia 

This wine has a fresh, lively deep purple colour. The nose has aromas of 

cherry and ripe berry fruit with crushed pepper corns. The multi-layered 

wine has notes of toasted coconut, pepper spice, dark berry fruit and warm 

baking spice which combine into a complex flavour experience. 

 

 

R 650 

2011 KEVIN ARNOLD ‘LLOYD FRANCIS’ 

Wine of Origin: Stellenbosch 

Floral, perfume notes and clove pepper spice lead the aromatics of the wine 

accompanied by soft leather and liquorice undertones. The palate is seamless 

with classic dry tannins countering the voluptuous nature of the wine. 

 

 

R 500 

2012 RAKA ‘BIOGRAPHY’ 

Wine of Origin: Klein River 

This Shiraz has a clean ruby colour and has spicy aromas with hints of 

chocolate, coffee and black fruits forthcoming on the bouquet. These follow 

through on a silky, full palate, with dried plum and pepper flavours. It is a 

structured wine with well-balanced tannins and acidity and a lingering taste. 

 

 

R 320 

2014 TOKARA 

Wine of Origin: Stellenbosch 

The wine has a vibrant garnet colour with an interesting mix of aromas that 

are reminiscent of fresh red berries, hints of blackberries and cherries. There 

is a hint of five spice and wild herbs on the nose while the palate is vibrant 

and alive with stunning flavours of bright red fruits, dried herbs and sour 

cherries. The wine has a lingering finish with dry, yet elegant tannins. 

 

 

R 260 

2012 WELTEVREDE ‘BEDROCK BLACK’ 

Wine of Origin: Robertson 

The black-red coloured wine has aromas of cherry tobacco, dried berries, 

plums, leather, cigar box and black pepper.  It fills the mouth with black 

fruit flavours, dark chocolate, black pepper and bitter espresso with soft 

ripe tannins. 

R 420 
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RED BLENDS 

 

 

The exact definition of a Cape Style red blend has yet to be decided. There seems to be consensus 

that the wine should contain our own grape Pinotage. Though in what percentage seems to be the 

sticking point. The wines below offer some of the finer South African blends. The Bordeaux style 

wines obviously contain either all or some of the classic Bordeaux grapes. Savoury dishes, game, 

mushrooms, beef braised in ale and pan-fried lamb chops make a great pairing. 

 

 

2010 ATARAXIA ‘SERENITY’ 

Wine of Origin: Western Cape 

A finely scented, vibrant nose with hints of dark berry fruit and intriguing 

mineral and spicy notes characterise this wine. Mouth-watering and deeply 

ripe and polished grape tannins are wrapped in an elegant structure that 

subtly occupies all corners of ones palate. It is assertive, classic and lingering 

reflecting the grasp of style and deft hand of its maker. 

 

 

 

R 420 

2014 DELAIRE ‘BOTMASKOP’ 

CABERNET SAUVIGNON/ CABERNET FRANC/ MERLOT/  

PETIT VERDOT/ MALBEC 

Wine of Origin: Stellenbosch 

Powerful, yet elegant and polished. A red blend with classical aromas of 

dark berry fruit, spice and cassis. The softness of the tannins and balance in 

structure complete this wine on the palate. 

 

 

 

R 450 

2013 JORDAN ‘CHAMELEON’ 

CABERNET SAUVIGNON/MERLOT 

Wine of Origin: Stellenbosch 

This classic blend has approachable flavours of sun-ripened plum & dark-

skinned spring berries with a top-note of herbal dried mint, balanced by 

soft, ripe tannins. 

 

 

 

R 200 

2012 LA VIERGE ‘SATYRICON’ 

SANGIOVESE/ BARBERO/ NEBBIOLO 

Wine of Origin: Hemel-en-Aarde Ridge 

This wine shows the bright cherry fruit and gamy tea leaf character of 

Sangiovese and the red fruit and spice of the Nebbiolo.  It has a chunky 

tannin structure with bright acidity 

 

 

 

R 310 

2015 KANONKOP KADETTE CAPE BLEND 

PINOTAGE/ CABERNET SAUVIGNON/ MERLOT 

Wine of Origin: Stellenbosch 

This wine has a deep ruby, red colour and shows concentrated flavours 

berries, ripe cherries and plum with soft silky tannins and a hint of spice on 

the finish. 

R 230 
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RED BLENDS - (cont.) 

 

 

2014 NEWTON JOHNSON ‘FULL STOP ROCK’ 

SYRAH/ GRENACHE/ MOURVÈDRE 

Wine of Origin: Cape South Coast 

A blend named after the famous rock at Cape St. Francis as well as the 

rocky soil in which these wines are grown. A mineral styled wine with dark 

crimson fruit, a variety of spice and perfumed flavours with tannins to 

match the style. 

 

 

 

R 310 

2012 NORMANDIE EISEN VILJOEN 

CABERNET SAUVIGNON/ MERLOT/ PETIT VERDOT 

Wine of Origin: Franschhoek  

This is an elegant, complex, fruit driven wine with a refined structure 

and a sense of volume that come from soil and site 

 

 

 

R 1300 

2014 SARONSBERG FULL CIRCLE 

SHIRAZ/ GRENACHE/ MOURVÈDRE/ VIOGNIER 

Wine of Origin: Tulbach 

The wine has a deep, dark purple colour with prominent ripe plum, red 

berry and floral flavours with undertones of spice. The oak is well-balanced 

with full, firm yet accessible tannis. 

 

 

 

R 950 

2006 

 

2007 

 

2010 

MEERLUST ‘RUBICON’ 

 

MEERLUST ‘RUBICON’ 

 

MEERLUST ‘RUBICON’ 

Wine of Origin:  Stellenbosch 

A Bordeaux Blend of Cabernet Sauvignon, Cabernet Franc and Merlot. The 

wine has an intense purple, almost black appearance with a light ruby rim 

indicating the youth of the wine. On the nose the wine has powerful, ripe 

berry and black currant aromas supported by elegant plum and vanilla 

scents. On the palate it has a mouth-filling bouquet of berry fruit and ripe 

plums, supported by firm fine tannins and fresh acidity. 

 

 

 

R 1 300 

 

R 1 100 

 

R 970 
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VIN de CONSTANCE 

 

 

In the early part of the 17
th

 century Vin de Constance made its appearance. Made on the 

farm Klein Constantia, which had been part of the original farm, owned by Simon van 

der Stel, the wine was to become one of the Cape’s most celebrated exports in the 18
th

 

and 19
th

 centuries. Charles Dickens wrote about it, as did Jane Austin. The German poet 

Klopstock devoted an entire ode to this great wine. 

 

“Constantia was bought by European courts in the early 19th century in preference to 

Yquem, Tokay, and Madeira...” writes Hugh Johnson. Kings vied for possession of this 

wine. Louis Philippe sent emissaries from France to fetch it, Napoleon drank it on the 

island of St Helena, finding solace in his lonely exile, Frederick the Great and Bismarck 

ordered it and in England the Prime Minister - who had sampled it with much delight at 

Downing Street - made sure that consignments from the Cape were delivered to 

Buckingham Palace for the King. 

 

Towards the end of the 19th century the dreaded disease Phylloxera arrived at the Cape, 

causing devastation in the vineyards and bankruptcy amongst winemaking families. The 

legend lived on however, immortalised in poetry and prose, and still vibrantly alive in 

many old bottles, which lay forgotten in the cellars of Europe's great wine collectors.  

 

Since 1980 Klein Constantia has been redeveloped and everyone involved has seen it as a 

challenge, almost a mission, to bring back the famous wine, for the farm had been part 

of Simon van der Stel's estate. Early records were studied and careful selection made 

from vines, which in all likelihood came from the original stock used in Constantia 300 

years ago. Now, a century after its disappearance comes the renaissance - Vin de 

Constance - made in the style of the old Constantia, from vineyards which once 

produced this legendary wine. This is a natural sweet wine. 

 

 

2011 KLEIN CONSTANTIA – ‘VIN de CONSTANCE’ 

Wine of Origin: Constantia 

Wonderfully bright on both the nose and palate with concentrated flavours 

of apricot and orange zest and aspects of frangipani flowers.  Mouth filling 

yet clean and focused, the wine tapers into a rich luscious finish. 

 

 

R 1 500 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*PLEASE NOTE THAT VINTAGES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 

  



25 

 

STRAW WINE 

 

 

This is a wine that is made from grapes that have been dried on straw mats in the sun or under 

cover, some hang the grapes and the straw may be replaced by modern racks. The technique dates 

back to pre-Roman times. Straw wines are typically sweet to very sweet white wines, similar in 

density and sweetness to Sauternes and capable of long life. 

 

2012 MULLINEUX STRAW WINE  (375ml) 

Wine of Origin: Stellenbosch 

Deep golden straw in colour, with a rich, viscous appearance. The nose has 

a complex, enticing blend of dried peaches, apricots and marmalade. The 

palate is balanced by a clean, fresh and very long finish of dried apricots. 

 

 

R 865 

NATURAL SWEET 

 

 

The Muscat grape forms the basis for these wines. The grapes have a naturally high sugar content, 

which leaves high residual sugars after fermentation. These are non-botrytis sweet wines. The 

grapes are left on the vines until an almost raisin like state is achieved. Natural sweet dessert pairs 

well with your citrus tarts, light cakes and crème brûlée.  

 

N.V. WATERFORD ‘HEATHERLEIGH’ FAMILY RESERVE  (375ml) 

Wine of Origin: Stellenbosch 

A Natural Sweet Wine, blend of Muscat Alexandré and Semillon showing 

dried apricot and citrus primary aromas on the nose with a hint of Muscat 

and vanilla as secondary aromas.  Complex flavour profile with a distinct 

elegance and a drier finish than most “stickies”. Great mouth feel when 

served well chilled. 

 

R 375 

2012 GLEN CARLOU ‘THE WELDER’  (375ml) 

Wine of Origin: Paarl 

Not overly sweet, with a balanced acidity.  The palate offers opulent 

tropical fruit. 

 

R 300 

NOBLE LATE HARVEST 

 

 

Each year those wine makers who produce these wines wait for the appearance of Botrytis Cinerea 

(Noble Rot) to appear on the grapes. The climatic conditions have to be just right. Too cold or too 

wet or too hot and the harvest will not succeed. This micro-organism reduces the moisture of the 

grape and concentrates its sugars, and the fungus adds specific character to the eventual wine. Yield 

from these vines is low and the costs high. This explains the higher price of these wines. However 

the liquid gold in the bottles is well worth it. Late Harvests pairs well with strong cheeses, custards 

and caramelized fruit and pear tarte tatin. Noble late harvest Rieslings goes well with crème brûlée 

and blue cheese. 

 

2012 PAUL CLUVER RIESLING  (375ml) 

Wine of Origin: Elgin 

The bright, golden hue perfectly reflects the aromas evident on the nose. 

These include apricot tarte tatin, dried mangoes and pineapples, with hints 

of cinnamon, honeysuckle and peach blossom. On the palate, there is a 

citrus freshness that is Clementine-like. 

R 565 
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THE SOUTH AFRICAN PORT COLLECTION 

 

As with the production of all wines in South Africa there are no hard and fast rules as to where a 

wine should or for that matter not be made. Calitzdorp, just outside of Oudtshoorn, is the pro-

claimed capital of port in South Africa. However there are a number of other Estates, some which 

are quite some distance from Calitzdorp, which produce very fine Ports. This demonstrates the 

incredible scope and versatility of wine making in South Africa. 

 

N.V. MURATIE CAPE RUBY 

Wine of Origin: Stellenbosch 

The wine exudes warmth, heart and pleasure. Forthright red and black fruit 

on the nose with faint whiffs of orange peel and violets, give way to a 

powerful combination of sweet, ripe fruit, spice and well-integrated alcohol, 

all providing a warming, well-balanced wine with character and body. 

 

 

R 300 

N.V. DE KRANS CAPE TAWNY 

Wine of Origin: Calitzdorp 

Lovely coppery-gold colour. Flavours of coffee-toffee, hazelnut, cinnamon 

spice, as well as some raisins in the background. Good, long finish and 

excellent grip at 19.5% alcohol. 

 

 

R 525 

N.V. DE KRANS PINK 

Wine of Origin: Calitzdorp 

De Krans Pink Port is made from traditional port varieties Touriga 

Naçional, Tinta Barocca and Souzão. The lovely vibrant blush colour was 

acquired by allowing only a few hours skin contact. Rich ripe flavours of 

fresh red berries and a long, lingering aftertaste. 

 

 

R 150 

2011 DE KRANS CAPE VINTAGE 

Wine of Origin: Calitzdorp 

Situated in the port capital of South Africa, brothers Boets and Stroebel 

have been producing port since 1985. They are renowned as producers of 

some of the best ports in South Africa. This port is a blend of Tinta 

Barocca, Touriga Naçional and Souzão. A fine, full-flavoured classic port, 

with rich coffee-chocolate flavours and a complex structure. 

 

 

R 375 

2013 BOPLAAS CAPE VINTAGE 

Wine of Origin: Calitzdorp 

This is a dark, purplish black port with flavours of cherries, plum, 

blackberries, violets, pepper, spiciness and dark chocolate.  It is full-bodied 

with big ripe tannins and integrated alcohol, with a long and luscious after-

taste. 

 

 

R 375 

2010 ALLESVERLOREN PORT 

Wine of Origin: Swartland 

Established in about the year 1700 this estate first produced wines in 1806. 

The vines from which this port is made were planted in 1954. The port is 

made from a blend of equal parts of Tinta Barocca, Souzão and Pontac, 

while the balance is made up of equal parts of Touriga Naçional, Tinta 

Röriz and Malvasia Rey. 

 

R 450 

 

 

*PLEASE NOTE THAT VINTAGES ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 
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THE SOUTH AFRICAN WINE INDUSTRY 

 

 

The wine industry started when Jan van Riebeeck landed in 1652 to establish a refreshment 

station at the Cape of Good Hope for the Dutch East India Company. The purpose of the 

settlement was to supply fresh produce to passing Dutch ships. Van Riebeeck used wine for 

its medicinal purposes and as an antidote against sailor’s scurvy. 

 

He imported the first vines from France, the Rhineland’s and Spain in 1655 and planted 

them in the Company Gardens. After much experimentation he concluded that the Table 

Bay region was not suitable for viticulture, but the Wynberg area was. As a result on 

February the 2
nd

 1659, wine was produced for the first time from Cape grapes. 

 

In 1662 Van Riebeeck left the Cape. For nearly two decades there was no development in 

the wine industry, until in 1679 Simon van der Stel was appointed Governor of the Cape. At 

this time the Cape could not keep up with the demands of passing ships for foodstuffs. He 

then established an agricultural community along the Eerste River, known as Stellenbosch 

and later along the Berg River in the Drakenstein Valley. 

 

In 1688 the Dutch East India Company helped the French Huguenots to flee persecution in 

France. A few immigrated to South Africa, bringing with them a good knowledge of 

viticulture, and were granted land along the Berg River to establish a community, today 

known as Franschhoek. By 1700, this area proved to be more suitable to viticulture than the 

intended agriculture, and has become a top wine producing area of the Cape. 

 

Because of his efforts, Van der Stel was granted land in the Constantia Valley. On this farm, 

named “Constantia”, he planted thousands of vines of his own. He also set a good example 

for his colonists by making good wine with a high standard of hygiene. After his death in 

1712 Constantia was divided into various farms, two of which continued to produce wine, 

Groot Contantia and De Hoop. The Colyns, owners of De Hoop, made Constantia wines 

world famous followed closely by Hendrik Cloete of Groot Constantia. Their wines were 

bought and drunk by Kings, Emperors, Statesmen and Princes. 

 

During the first half of the 19
th

 Century, Britain imposed heavy tariffs on French wine. This 

stimulated the export of South African wines until 1861 when Britain and France signed a 

free trade agreement and abolished their tariffs, which led to a huge drop in South African 

wine prices.  At the same time the wine industry was struggling against vine diseases which 

led to a dramatic drop in the value of farms and to inferior wines. 

 

The 1880’s saw huge financial loss for the wine farmers when the dreaded Phylloxera root 

louse reached the Cape and decimated the industry. It was then discovered that American 

rootstocks were resistant to the Phylloxera, the vineyards were replanted by grafting the old 

vines onto American rootstock. 

 

The industry recovered only to be met with yet another problem - overproduction, which 

caused prices to decrease even further. This brought about the formation of many co-

operative wineries, which all failed until the establishment of the Ko-operatiewe Wijnbouers 

Vereniging van Zuid Afrika (KWV) in 1918. This formation not only brought stability and 

order to the industry and the revival of the export wine trade, but also control. They set 

minimum prices and no wine was to be sold without their approval and permits were 

required to produce wine. This did not encourage farmers to produce fine wine. 
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THE SOUTH AFRICAN WINE INDUSTRY (cont.) 

 

In 1935 Stellenbosch Farmers Winery (SFW) went public. The founder, Doctor William Charles 

Winshaw, changed the industry in South Africa by making a natural wine, as it was much 

healthier than the fortified wines, which were being produced. But the biggest success was in 

1959 with the production of a semi-sweet table wine made from Chenin Blanc, which soon 

became the world’s biggest seller. SFW also introduced the method of cold fermentation and 

with that the development of new wine making techniques and equipment. 

 

By the 1970’s international outrage against apartheid led to a drop in exports and the industry 

was forced to turn inwards. 1971 saw the establishment of the first Wine Route in Stellenbosch, 

which was helped greatly by the legislation covering origin, vintage and varietals, which were 

passed in 1973. This divided the Cape into official Regions and Districts.  

 

1975 saw the first Nederburg Wine Auction of rare Cape wines, which gave the winemakers a 

sense of pride and encouraged the production of top quality wines. 

 

The 1980’s brought about experimentation. Vineyards were planted and extended into new 

Regions. Pinotage was discovered, and winemakers began producing Bordeaux blends and 

Méthode Champenoise, being able to test their wines at an annual wine auction held by the 

Cape Independent Winemakers’ Guild. 

 

The 1990’s saw changes in the South African Government and countries lifted their sanctions. 

South Africa was once again able to export their wines. Finally in 1992 KWV abolished the 

minimum-pricing quota. In 1993 a new Wine of Origin system was introduced which gave the 

winemakers the freedom to buy in other grape varieties to be blended with their own wines. 

 

Thus nearly 350 years after those first vine cuttings arrived on our shores; South Africa is now 

proving itself by producing wines worthy of celebration. Wines, which capture the character of 

the Cape - a distinctive personality, longevity, versatility, style and culture. 

 

When trying to understand the wine regions of South Africa the first thing to remember is that, 

unlike France, South African wine producers are not limited to specific regions for specific 

wines. There are no rules, which govern where wine varietals should be grown. This is left to the 

discretion of the wine makers. Of course opinions vary. Ask 10 wine makers where they think a 

specific wine should be grown and you will get 10 different answers. Each wine maker will be 

able to give you very good reasons why his choice of region is best.  

 

Obviously over the years it has become clearer that certain wines varietals grow better in certain 

areas. Walker Bay, near Hermanus has shown itself to be very good for Pinot Noir. Constantia 

produces wonderful Sauvignon Blancs and Rhine Rieslings. Paarl is well known for its Shiraz 

and Viognier while some of the great Cabernet Sauvignons come from Stellenbosch. However, 

that is not to say that you won’t find a very good Sauvignon Blanc in Robertson or a great 

Cabernet Sauvignon in Paarl. This is due to the fact that in each region there are micro-climates 

and specific terroirs, which lend themselves to wines not automatically associated with that 

region.  

 

This begs this question, “Do the regions give one any sort of guide as to what wine you should 

expect to find in a particular region?” There is no definite answer. What it does mean is that 

exploring the different wine regions in South Africa is always going to be full of surprises and 

one should approach all wine tastings with an open mind. You will find that terroir and micro 

climates vary greatly from one farm to another. Just because that Cabernet from one farm was 

not good, does not mean that the Cabernet from the next won’t be brilliant.  
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CAPE VINTAGES 2005 – 2015 

 

 

2015 

2015 will be remembered as one of the driest seasons in years with smaller harvests 

promising exceptional wines.  The harvests started about two weeks earlier than usual.  

The dry weather led to one of the healthiest seasons in many years with some 

winemakers saying the 2015 harvest is one of their career highlights. 

 

2014 

Despite a challenging season characterised by high, untimely rainfall, the South African 

wine industry had a good quality harvest. The harvest commenced up to two weeks later 

than usual due to late, cold winter conditions and a cooler spring.  The total harvest was 

smaller than in 2013, but consumers can expect high quality wines from the 2014 harvest 

year. 

 

2013 

2013 has seen the biggest grape crop ever produced after the harvest season with an 

increase of 5% compared to 2008. Good weather conditions impacted positively on wine 

grape quality. 

 

2012 

Unusually dry, hot January strained unirrigated vineyards. Otherwise a good to very 

good vintage for both reds and whites. Moderate alcohol levels. 

 

2011 

Grapes were generally healthy with good analyses, and at this stage the quality of red 

cultivars in particular appears to be excellent. The missing winter rains resulted in very 

low yields aiding to the quality of the grapes. Very hard to generalize. Allow producers 

track record to lead buying choices. 

 

2010 

From the late rains in 2009, wind during flowering in October and the double rainfall in 

November through to the incredibly hot, dry month of February, it has been a testing 

vintage in the Western Cape. Conclusion is that, although this has been a difficult year in 

the vineyards with smaller yields due to the poor fruit set, the berries are therefore also 

smaller, which results in greater colour intensity, and big and bold reds. 

 

2009 

A dry and moderate season. Flowering was late and growth was slow with the harvest 

starting on average 16 days later than in 2008. This is starting to develop into one of the 

greatest vintages of the Cape. Especially Stellenbosch (Helderberg in particular) Bordeaux 

reds are stellar in balance and complexity, with great ageing potential. 

 

2008 

Annus Horribilis. The wettest summer recorded since the 1800’s, almost sub-tropical 

conditions; rain on average every 6 days between November and March. Mildew, grey rot 

and botrytis were the constant challenges; the older generation winemakers compared it 

to 1987 and 1977…. Many thin and diluted white wines were produced, showing a distinct 

lack of varietal character, palate weight and concentration. The reds show a little more 

promise with near perfect phenolic ripeness, and elegance due to cool weather. 

  

2007 

One of the earliest vintages to date, with harvesting starting in the first week of January 

due to heat spells. Yet, the rest of ripening season was moderate and favourable, resulting 

in elegant, structured whites and red wines with intense colour and fruit concentration. 

One of the highlights of the decade. 

 

2006 

A good vintage overall. Good weather conditions at the start of the growing season led to 

good growth, as well as flowering and set in the early varieties. Sauvignon Blanc and 

Pinot Noir were definitely the stars of the vintage, as well as some stunning Chardonnays 

and Chenins. Great white vintage. 

 

2005 

A tough and extremely challenging vintage, due to extraordinarily high temperatures in 

Stellenbosch and Paarl, floods in Robertson, moderate in Constantia, Durbanville, 

Franschhoek, Elgin and Hemel en Aarde valley. The white wines from the moderate 

areas have lived up to our expectations with good palate weight and longevity in the 

bottle. Some big (if alcoholic) reds. 
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CAPE VINTAGES 1992 – 2004 

 

 

2004 

Long and testing is how many producers will remember the 2004 harvest. Due to the 

moderate growing conditions, much of the harvest was still hanging on the vines, 

beginning of March, resulting in low alcohols. As with all cool seasons, the wines will 

develop more slowly than warm season wines.  

 

2003 

The moderate growing conditions allowed the grapes to ripen slowly and reached 

optimum physiological ripeness, resulting in full bodied wines with lots of fruitiness and 

lovely colour. An outstanding vintage, especially for reds, offering wines that are only 

entering drinking window after 10 years. 

 

2002 

A challenging and patchy year marred by an abnormally long heat wave, followed by 

untimely rain during the harvest. Some good Syrah rather than Shiraz, for the rest caveat 

emptor. 

 

2001 

Generally throughout the wine lands ripening took place under cool conditions, with 

even the traditional February heat wave being tempered by low night-time temperatures. 

The overall view is that though quantity might be down, qualities were very good to 

excellent. Fruity and concentrated reds. Whites may be slightly hot 

 

2000 

Despite the unusual heat wave and soaring temperatures experienced at the beginning of 

this year, the overall quality of the grapes which were lucky enough to be unscathed by 

the fires that ravaged our beautiful mountain and forest areas. Powerful and concentrated 

big reds, befitting a hot year. Whites not for ageing. 

 

1999 

The dry winter and unfavourable weather conditions in certain regions during the 

pressing season resulted in grapes not ripening optimally. Early drinking vintage 

 

1998 

Dry winter followed by a hot summer created wines with high alcohol. Good fruit makes 

most of the wines stand up for the alcohol but in some reds it is simply overpowering. 

Regarded as a very good red vintage, but only selective reds still drinking well.  

 

1997 

Long moderate ripening period is every winemaker’s dream, as it produces a wine with a 

good balance between acidity, extract and fruit. Among the coolest and latest vintages on 

record. Supple, elegant reds and also super stylish whites. 

 

1996 

A moderate season with lots of downy mildew and high PH, resulting in short lived 

wines for most part. However, some really good quality wines were produced by the top 

estates. 

 

1995 

Second very hot vintage after ’94 with an even lower yield. A very ripe year for high 

concentration, high quality reds, as well as particularly good Cabernet Sauvignons and 

Pinotages. Excellent maturation potential, exercise patience. 

 

1994 

One of the hottest, driest and earliest vintages to date. Most winemakers are happy with 

the quality; some excellent reds have been made. This is largely due to improved vineyard 

management. Variable for the most part. 

 

1993 

Flowering took place in moderate weather, but strong wind did considerable damage to 

many vines. January brought very hot weather, the quality areas produced better than 

average whites and most reds were good. Pinotage and the early Cabernet Sauvignon all 

look good, but the late-ripening Cabs were disappointing. 

 

1992 

Another very good year. Red varieties on the whole did not quite achieve the heights of 

1991, although some were outstanding. It was dry and cool leading up to the harvest. 

Cabernet Sauvignon as good as 1991 and Pinotage was great too. Very good white vintage 

too. 
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CAPE VINTAGES 1982 – 1991 

 

 

1991 

One of the best Cape vintages. Certainly the best favourable weather-wise, resulting in 

the finest fruit quality. Cabernet Sauvignon, as well as Cabernet Franc were excellent. 

Good concentration 

 

1990 

This turned out to be a fine quality year, although the vintage gave the winemakers a lot 

of headaches, with most of the top quality grapes ripening at the same time.  It was the 

first vintage with a significant amount of earlier-ripening virus-free clones to have a 

marked effect on the picking programme. Mostly too old for drinking now (except sweets 

and fortifieds) 

 

1989 

Good bud burst followed a cold winter. Generally dry, although moderate right through 

to Christmas. This produced slightly later ripening conditions, which resulted in 

improved quality and greater concentration of flavour. Reds were good across the 

varieties. 

 

1988 

The long, cool ripening season ended in the middle of the vintage, with a four-week heat 

wave. The cooler areas produced some very good wines and some magnificent dessert 

wines were made. 

 

1987 

The Coastal area experienced a lot of iodium and downy mildew due to a relatively wet 

but warm winter. The outstanding feature of the vintage was the balanced combination of 

high fixed acidity, low pH and good sugar, resulting in a good white vintage. 

 

1986 

At the time, one of the hottest, driest summers for a couple of decades. Winemakers were 

generally delighted with the quality of their reds and the better whites. Some Cabernet 

Sauvignon still has lots of development potential. 

 

1985 

The moderate conditions and frequent rains during the ripening period yielded grapes 

with good acid but lacking sugar, which resulted in lower alcohol in the wines. Generally 

better whites than reds. 

 

1984 

After a record crop (by volume) in 1983, the reserve nutrients in the wood and root 

system of the vines were at a low level and it was anticipated that the ’84 crop would be 

relatively small. As it happened, the Western Cape had one of its wettest winters in ten 

years. Conditions resulted in a better-than-expected crop in terms of both volume and 

quality. Some very good Shiraz, Pinotage and Cabernet Sauvignon were produced. 

 

1983 

The crop was up 5% on the record harvest of 1982 and it was a sound vintage, although 

the sugar and acid levels were generally lower.  Wines are well balanced and developing 

better than expected. 

 

1982 

Almost perfect climatic conditions enabled superb wines to be produced. Especially for 

Bordeaux style reds. 

 

 

Earlier cape wines show fantastic age-ability, and often surprise collectors and commentators. Even vintages 

earlier than the above are still drinking very well, with notable highlights coming from 1974 and 1978. Wines 

were picked at lower ripeness levels, and made more austere and with lower alcohols. 
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