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Great care has been taken in the compilation of this list.  
It is by no means inclusive of all the great wines produced in our country, but 
it’s certainly reflective of the outstanding quality that South African wines have 
become renowned for. 
 
Keeping with the unique style of Winchester Mansions, our wine selection 
includes organic, bio-dynamic, well-known and boutique as well as garagistes 
wineries. 
 
In our list you will find a selection of wines that we offer by the glass, the carafe 
or bottles, we would like to discourage you to bring your own wine however  
would you wish to do so, a corkage fee of R70.00 will be added to your bill. 
 
We sincerely hope that you find pleasure and enjoyment in our wine choices. 
 

We were proudly awarded a Diamond award at the 2011 
Diners Club Wine list of the year. 
 

 

 

All wines are subject to availability.  
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REGIONS 

Constantia 

This is a historical region, tucked away in the southern suburbs of Cape Town, where the first 

vineyards were planted.  As well as being a beautiful region, the vineyards are ideally suited on the 

slopes of Constantia Mountain, where they are cooled by the sea breezes. There are only a handful of 

estates but all worth mentioning:  Klein Constantia, Groot Constantia, Buitenverwachting, Steenberg. 

Franschhoek 

The valley is a small but significant region situated to the north-east of Stellenbosch. Surrounded by 

the magnificent Drakenstein Mountains, the wide variety of soils and relatively high rainfall permits 

the production of a wide variety of wine styles.  It is a warmer than Stellenbosch, it can rightfully 

claim the title of the gourmet capital. 

Paarl 

A well- known region, north-east of Cape Town, and home to several leading producers, which 

includes Nederburg, Fairview, Glen Carlou, Plaisir de Merle and Seidelberg.  Paarl is traditionally a 

white wine region, but with its Mediterranean climate and terroir, they are now focusing more on 

the red varietals.  This is an excellent wine producing area as the very best wines come from the 

more elevated vineyards. 

Robertson 

Some 120 km east of Cape Town, and adjacent to Worcester, is a hot region called Robertson, which 

is rather paradoxically, best known for their exceptional white wines. De Wetshof, Springfield and 

Graham Beck are amongst the leading producers here, some winemakers are now producing some 

outstanding reds. 

Stellenbosch 

Just a short distance east of Cape Town, Stellenbosch is one the country's leading wine areas and is 

home to many of the country's leading estates.  The vineyards are fringed by mountains and make 

for some lovely views; and the wine route, which takes tourists through several different trails, is well 

marked out.   

Walker Bay 

This cool-climate wine region, on the Whale Coast, to the south-east of Cape Town.  More producers 

are slowly starting to achieve the success experienced by Hamilton Russell and Bouchard Finlayson. 

Wellington 

Wellington has perfect soil conditions for growing vines. The wine route, quite rightly, has an 

excellent reputation for the informality and friendliness of its approach.  Welling ton is better known 

for their top quality red wines like Cabernet Sauvignon, Merlot and Pinotage, as well as old 

favourites such as Chenin Blanc, Sauvignon Blanc and Chardonnay. 

 

Those are only a few you can also come across area such as Elgin, Worcester, Tulbagh, Durbanville. 

Then of Under the Wine of Origins legislation, wine regions in South Africa are divided into 4 

classifications-geographical unit, region, district and wards. 
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 FRENCH CHAMPAGNE    

2000 Moët & Chandon ‘Dom Perignon’ - Epernay              3250 
Fresh, crystalline, and sharp, the first nose unveils an unusual 
dimension, an vegetal world with white pepper and gardenia.  
The finish gradually unfurls and then settles, smooth, mellow. 
 

N.V Moët & Chandon Brut Imperial - Epernay            750 
 Rich golden colour backed up by a warm,  

fruity taste with a firm backbone of flavour. 
 

N.V Moët & Chandon Brut Imperial Rose - Epernay           900 
 The glamorous and extrovert expression of the  

Moët & Chandon brand. Intense and radiant!! 
 

SOUTH AFRICAN METHOD CAPE CLASSIQUE 

                 Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 
N.V Avondale Brut Organic - Paarl      240       
 A sultry seductive wine that is alive with flavours of lemon 
 apple pie and biscuit. Dry crisp and complex. 
 

N.V Colmant Brut - Franschhoek               265 
Toasty flavours are well balanced against citrus nose.  
Smooth yeasty tones and a long finish.  
This bubbly will age well and can be enjoyed with food 

 

2008 De Grendel Brut - Western Cape      275 
Made by Charles Hopkins, fresh apple flavours and  
sweet tropical fruit backed by some biscuit richness.  
The fruit weight fills out the mid-palate and the mineral  
crispness ensures a well-balanced wine with substantial length 

 

N.V Môreson ‘Miss Molly’ - Franschhoek                   170    30 
 This wine has beautiful mousse that perfectly complements 
 Its fruity freshness. The citrus and yeasty aroma. 
 

N.V Pierre Jourdan Cuvée Brut - Franschhoek      195           42 
For passion and celebration, this classic blend has been given  
an elegant and sophisticated lip smacking finish.  

 

N.V Pierre Jourdan ‘Belle Rose’ - Franschhoek      260          
 Wonderful fine blush coloured with long flavours, dry finish. 
 

2001 Old Vine - Stellenbosch         235 
 A fine mousse showing the age with flavours of honey,  
red apples and some dried peaches on the nose. 

 

2010 Simonsig ‘Kaapse Vonkel’ - Stellenbosch      215 
The Cape’s first producer of bottle fermented wines in 1971  
brings this award winning wine. Dry, buttery with a  
stylish balance. 

 

N.V Villiera Tradition Brut  - Stellenbosch                   185 
 A fine balance between the yeast and fruit makes  

this wine fresh but still full of flavour and complex. 
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CHARDONNAY 

     Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 
 

2009 Anthonij Rupert ‘Protea’- Franschhoeck       130    45   35 
 Lively aroma of golden apple and vanilla, with a light  

floral edge. A rich, rounded mouthful, it show baked apple. 
 

2010 Bouchard Finlayson ‘Crocodile’s Lair’ - Walker Bay       250 
 Packet with minerally tight fruit flavour of pear, peaches  

and litchis resting on hint of oak and vanilla. 
 

2011 De Westhof ‘Bon Vallon’ - Robertson                   150     50   40 
 This unwooded Chardonnay sur Lie was matured on the lees  
 which brings fresh lemony and yeasty flavours. 

 

2009 Doolhof - Wellington                135 
Dry, light, refreshing, unwooded and very approachable.  
Initially citrus fruit and pear. Undertone of  
banana with a delicate taste. 

 

2009 Hamilton Russell - Walker Bay       575 
 Intense pear fruit aroma and flavours an elegant yet textured  
 and intense wine with strong personality. 

 

2006 Hartenberg ‘The Eleanor’ - Stellenbosch       350 
 Complex and full-bodied chardonnay showing layer of  

fruit, citrus and minerality. 
 
 
 

SAUVIGNON BLANC 

             Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 
 
 
2011 Anthonij Rupert ‘Protea’- Franschhoek       100   35   25 
 Show typical characteristics of passion fruit, melon 
 And tropical flavours. 
 

2011 Delaire Costal Cuvee – Western Cape      205 
Tropical flavours and lemon zest on the nose. Follow through by 
Freshness and crisp asparagus. 
 

2011  Doolhof – Wellington         125 
A floral nose overlaid with green fruit. On the palate 
the green fruit is complemented by asparagus 
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MORE SAUVIGNON BLANC … 
 
2012 Iona ‘Sophie Te’Blanche’ - Elgin       125   45   35
 Floral note of honeysuckle, lemon zest and grapefruit. 

 

2011 Iona - Elgin           225 
 Great example of cooler Sauvignon Blanc with undertone of  
  grass and grapefruit. The palate is clean, show  

balance and length. 
 

2011 La Motte ‘Pierneef’ Organic - Franschhoek                   220 
 Rich and complex tropical flavour, hint of fynbos. 
 Lime and gooseberry on the palate make it interesting. 
 

2011 Waterford - Stellenbosch         175 
Ripe tropical nose, chalk and lime undertones to balance.  
Palate is crisp with a round voluptuous mid-palate. 

 
2011 Warwick ‘Professor Black’ - Stellenbosch         205    
 Abundance of melon and pear, follow by litchis and grapefruit. 

Green figs carry onto the palate, excellent with food. 
 

2006 Wedderwill Biodynamic - Somerset West      195 
 As it predecessor, nettles, gooseberries and tropical fruit. 
 

SEMILLON 

2008 Boekenhoutskloof - Franschhoek                349 
 The wine is intense, well-structured opulent. 
 

2009 Creation - Hemel-en-Aarde        185 
 Lot of fruit but yet refined with white peach, creamy finish. 
 

2006 Deetlefts Familie - Breedekloof       525 
Subtle honey-spicy aromas with an explosive, yet  
elegant expression of fresh lime and citrus,  
a well-rounded wine. Unfined and unfiltered 
 
 

CHENIN BLANC 

       Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 
 
2011 Anthonij Rupert ‘Protea’- Franschhoek   100   35   25 
 The Chenin show aroma of stone fruit, citrus and floral note. 
 Structure and voluptuous feel. 
 

2008 Ken Forester ‘FMC’ - Stellenbosch   500 
Sometimes also called the “Forrester-Meinert” Chenin,  
this masterpiece made by two masters of winemaking 

 
2011 Klein Zalze - Stellenbosch    145    
 Concentrated honeysuckle, hint of botrytis  
 Rich creamy elegant palate. 
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VIOGNIER 

       Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 
 
2010 Creation - Hemel-en-Aarde    185 
 A promising pale gold, clean and shinning wine. Lot of fruit 
 with fragrant peach and jasmine. 
 

2010 Elgin Vinters- Elgin     180    
Fruity aromas and well integrated wood, with an even 
smoother finish. 

 

2006 Idiom - Hermanus     265 
 Delicate bouquet of dried apricot an almond, lovely palate  

with crisp finish and fruity aftertaste. 

  
  
 

RIESLING 

 

2009 De Westhof Rhine Riesling - Robertson  145 
 A dry, yet delicate wine, abundantly complex on the nose  
 and palate with a typically spicy, deep fruity flavour. 

 

2009 Paul Cluver - Elgin     195 
This wine show typical varietal flavour, lots of spice and floral  
tones is very austere and has the typical Riesling nervousness.  
The palate is elegant and rich with a long lingering after taste.  
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WHITE BLENDS 

       Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 
2011 Bouchard Finlayson ‘Blanc de Mer’- Walker Bay 150    
 This quick blend of more than 8 grapes will surprise you 
 lightly aromatic due to the Riesling component with quinces. 
  

2011 Buitenverwachting ‘Buiten Blanc’-Constantia   115   40   30 
 Such a classic on the South African market, lovely fresh and  

crispy. Wine with uncomplicated flavour. 
 

2009 De Grendel Winifred - Durbanville    180 
 Great example of Semillon, Viognier, Chardonnay blend 

full flavours, cream, jasmine and butterscotch. 
 

2011 Haute Cabriere -Franschhoek                160     
 Pinot Noir / Chardonnay  

Characterful, early drinking just-dry white, unoaked,  
with a salt-grass bouquet and a firm, lightish palate 

 

2008 Martin Meinert ‘The Italian Job’- Stellenbosch  275 
 This rare wine was featured, a white Merlot 
 earthy tones and vegetal flavours well integrated with 
 wood and yeast characters. Definitely a food wine. 

 

2009 Sequillo White Organic - Swartland               295 
 Unusual Chenin, Grenache, Rousanne and Viognier  

make this wine quite Interesting, supple but intense  
fruit, full bodied wine. 

  

2009 Wedderwill 12˚C - Somerset West    100    35   25 
 Strong lemon blossom nose with ripe citrus, a distinctive  

tropical palate follows through with asparagus, clean finish. 
 
 
 
 

OFF DRY & SEMI-SWEET 

            Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 
2010 Cederberg Bukettraube - Cederberg               150 
 A well balance with exotic ye delicate character. Lovely   
 acidity and floral tone make this wine very enjoyable 

 

2010 Groot Constantia Blanc de Noir - Constantia      125  
 Off-dry with hints of cherries and strawberries.     
 Made by one of South Africa’s most famous wineries 

 

2010 Weltrevrede Gewüstraminer - Bonnievale          150 
 Fragrant rose petal aromas turning to litchi and Turkish  
 delight on the palate 
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ROSE & BLANC DE NOIR 

       Bottle /   Carafe   / Glass 
                                                                                                  750ml / 250ml / 150ml 
 
2010 Asara Rose - Stellenbosch     100 
 A dry and fruity rose’ with crisp flavours.  
 Delicately crafted with a European style finish 

 

2009 Avondale Rose Organic - Paarl   130    
 Sweet Muscat flavour with rose petal and potpourri,   

complex and interesting. 
 

2009 De Morgenzon Rose-Stellenbosch    105  
 Cherries and strawberries nose, follow by crispy summer fruit. 
 

N.V Pierre Jourdan ‘Tranquille’ - Franschhoek   105    35   25 
 Fine fruit flavour with dry finish, the Pinot Noir component 
 Is elegant with good balance. 
 

2011 Seidelberg Rose- Paarl    110 
 Delicate rose pink in colour with a bouquet of honey,  
 raisins and rose petals, this barely dry wine is an experience 
 

2010 Waterford ‘Rose Mary’ - Stellenbosch  130 
 Spicy mouth feel, fruity red berries and smooth aftertaste. 
 Can be enjoyed alone or with a simple salad. 

 

MERLOT 

       Bottle /   Carafe   / Glass 
                                                                                                    750ml / 250ml / 150ml 
 
2011 Anthonij Rupert ‘Protea’- Franschhoek   115    40   30
 Delicately structured with overtones of ripe plums  

and cherry fruit. 
 

2008 Doolhof - Wellington     165    55   45 
 An elegant medium-bodied wine with rich, intense layers  
 of mulberry fruit and subtle tannins with a hint a fresh mint. 
 

2010 Ernest & Co - Stellenbosch    185 
 Very accessible wine with loads of berry fruit followed  

by spicy elements and palate with a velvety fruit 
 

2007 Meerlust - Stellenbosch    440 
 Full, ripe fruit with firm tannins for structure.  

Generous aromatics of ripe plums, mulberries and  
dark chocolate, oak and spice. 
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PINOT NOIR 

       Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 
 
2009 Bouchard Finlayson Galpin Peak - Walker Bay   450 
 Fantastic example of Pinot Noir, game nose with hint  

of berries, the palate is full rich an complex, great 
with rich sauces. 

  
2008 Ernest & Co - Stellenbosch    250 
 A wine that combines the earthy flavour of Burgundy  

with the spicey fruit of the new world. 
 

2008 Hamilton Rusell - Walker Bay       575 
 Good wine with great potential, berries and vanilla on   

the nose the mouth is soft yet full flavour. 
 

2007 Haute Cabriere - Franschhoek   300 
 The beauty of Pinot Noir silky  berries nose with fresh and  
 delicate after tone of stone cherries 
 

2009 Klein Zalze - Stellenbosch    180    
 Soft, velvety cherry and redcurrant flavours on the nose.  
 Smooth tannins and oak maturation makes this elegant. 
 
 

CABERNET SAUVIGNON 

       Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 
 
2008 Anthonij Rupert ‘Protea’- Franschhoek   115    40   30 
 A red and black berry bouquet that follows into the 

 Concentrated body with black pepper in the foreground. 
 Flavourful, with a suppleness and complexity. 

 

2006 Buitenverwachting - Constantia    220 
 Complexity, subtlety and smooth mellowness  
 Classic claret feel, excellent concentration 
 

2009 Klein Zalze ‘Vineyard Selection’- Stellenbosch 195    65   50
 Rich mouthful with a dry finish and flavours of ripe  
 plummy, fruit, dark chocolate and blackberries 

 

2009 La Motte - Franschhoek     255 
 This is a wine of refinement and balance with cherry and  
 chocolate flavours. Layered with black cherry and cassis fruit 
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MORE CABERNET SAUVIGNON … 
 
1999 L’Ormarin - Franschhoek    190 
 This cellar starwart has delicate aromas of cassis, chocolate,  
 honey and spices with a vanilla oak finish following  
 through onto the well-rounded palate 
 

1999  Plaisir De Merle - Franschhoek    425  
 This fully bodied wine with an intense dark ruby colour,  
 display typical aromas of ripe currants, plums and cedar. 

 
2007 Waterford - Stellenbosch     275 
 Dark chocolate and cherries with a hint of smokiness. 
 Full palate with delicate fruit flavour and tannin to last. 
 
 
 
 
 

SHIRAZ 

       Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 
 
2010 Anthonij Rupert ‘Protea’- Franschhoek   115   40   30 
 Extremely fruit driven but still showing r spiced  

fruit fine tannin. 
 

2009 Asara-Stellenbosch     200 
 Cherry and blackberry fruit aromas complement the   

spicy wood flavours, this is an elegant wine. 
 

2007 Boschrivier-Overberg                 210   70   50 
 A full bodied wine with a rich peppery nose, firm but elegant  
 tannins and a fine balance of wood and fruit. 
 

2009 Delaire – stellenbosh     165 
 Both French and American oak were use give the beautiful 

 shiraz a lot of depth. Supporting by abundance of fruit. 
 

2009 La Motte - Franschhoek     270 
 Superb wine with a peppery Karoo bush aroma; it has a  

huge chocolate and mocha palate with hint of dark plums. 
 

2007 Waterford Kevin Arnold - Stellenbosch   335 
 An exceptionally full Shiraz which gives an illusion  

of sweetness to this dry wine. Ends with hints of wood spices. 
 

2005 Luddite - Walker Bay            385 
 The wine is complex, it has blackcurrant and blackberry  
 aromas combined with a lovely floral bouquet of roses  
 and violets and undertones of smoky spices 
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PINOTAGE 

       Bottle /   Carafe   / Glass 
                                                                                                    750ml / 250ml / 150ml 
 
2004 Asara ‘Avalon’ - Stellenbosch                650 
 This wine has a natural concentration of flavours and colour. 
 Full bodied wine with aromas of cherry, red current and  
 violets leading to a spicy taste. 

 
2008 Avontuur - Somerset West     170 
 Upfront spices such as cinnamon, clove and vanilla.   

ripe fruit and savoury aroma. Perfect with red meat. 
 

2009 Doolhof - Wellington     165   55   45 
 Rich deep red current with dark undertone of smoke and  
 chocolate, very pleasant. 
 

2008 Mooiplass - Stellenbosch    145   50   40 
 A dark, complex dry wine boiled sweets and vanilla on  

the nose lead to a well balanced collection of summer berry. 
 

2008 Môreson – Franschhoek     290 
 The wine has a dark, rich plummy colour. The wine is big 
 and round on entry with smooth and silky tannins. 
 

2010 Southern Right - Walker Bay         315 
 Intense concentrated aromas of wild blueberry and cherry  
 supported by a frame of sweet heady oak aromas.  

The palate is ripe and generous with a core of black berry. 
 

2010 Warwick - Stellenbosch     290 
 Slightly sweet raspberry aromas together with some oaky,  
 earthy, savoury complexity; a full-bodied, robust red wine with  
 ripe tannins and a long spicy finish. 

 

RED BLENDS 

       Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 
1999 Asara ‘Bell Tower’- Stellenbosch               300 
 Delectably medium bodied with soft rounded tannins.  

The blend comprises of Cabernet Sauvignon, Merlot. 
 

2006 De Grendel ‘Rubaiyat’ - Durbanville                450 
 A young and fruity wine with upfront plum and cranberry. 
 

2002 Ernie Els Signature Blend- Stellenbosch  785 
 Soft Shiraz flavours can be found on the mid-palate with hints  
 of farmyard. Great intensity experienced on mid-palates.  
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MORE RED BLENDS… 
 
 
2003 Ernie Els Signature Blend- Stellenbosch  680 
 Soft tannins with considerable length. Rich and rewarding,  

a wine that displays a flavour intensity of a  
 truly memorable experience. 

 
2009 Hartenberg - Stellenbosch    130    
 A Cabernet Sauvignon and Shiraz blend.   
 Gentle tannins with a rounded dry finish.  
 

1999 Kanu ‘Keystone’ Auction wine - Stellenbosch 355 
 Rich blueberry and plum flavours with coffee and toffee  

undertones. Elegantly structured, flavourful with fine aftertaste 
 

2006 Nabygelegen ‘Seventeen Twelve’ - Wellington 200  
 This wine has loads of fruit flavours and a soft  

enjoyable palate. The blackberry, redcurrant and cassis  
aromas are all well integrated oak 

 

2006 Meerlust ‘Rubicon’ - Stellenbosch   545 
 On the nose there is an explosion of sweet cherry and ripe  
 raspberry aromas. The flavours of cherry, strawberry  

and youngberry are woven together and it finishes well. 
 

2008 Sequillo Red - Swartland    300 
 Aromas of fresh fruit, red cherries and berries. Displays very  
 ripe and spicy flavours with a touch of minerality and a  
 tightly knitted tannin structure. 
 
 

2008 Warwick ‘Trilogy’ - Stellenbosch   500 
 Typical Bordeaux blend with great character, lot of berries  
 and complexity, good finish well rounded tannin.  
  
2007 Wedderwill 17˚C Biodynamic - Somerset West 120    
 This wine has a dark plum colour and a spicy bouquet with  
 hints of eucalyptus and notes of stewed fruit. 
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SWEET & FORTIFIED WINE 

       Bottle /   Carafe   / Glass 
                                                                                                    375ml / 250ml / 150ml 
 
2009 Asara Noble Late Harvest - Stellenbosch  328     60 
 This is a Noble Late harvest in a fresh style. Concentrated  
 Sauvignon Blanc honeyed bouquet is layered wit 
 sun dried peach and apricot aromas 

 

2004 Asara Spirit of Chenin - Stellenbosch                   25 
 Rich aromas of creamy vanilla, ripe peaches and subtle  
 toasted macadamias. The peachy varietal flavours  

of the palate are surrounded by spicy cloves and  
cinnamon and ends with a soft lime tang 

  

2004 Hartenberg Weisser Riesling - Stellenbosch           140 
 A masterpiece in its own right, fresh piercing fruit.  
 Slightly honeyed character 
 
1992 L’Ormarin Port - Franschhoek                    50
 Lovely flavour of fruit cake with hint of spices. 
 

2006 Simonsig ‘Vin de Lisa’ - Stellenbosch            225 
 Noble late harvest with rich, honeyed aromas and  
 delicious flavours of glazed fruit.  

    
 

MANSION’ S CHOICE 

 
Here at Winchester Mansions we have selected those wines for your 
enjoyment, the criteria for those as base on versatility, quality and drinkability. 
We hope you will appreciate them. Please note that the house wines are only 
available by the carafe or glass. 
 

       Bottle /   Carafe   / Glass 
                                                                                                     750ml / 250ml / 150ml 

 

N.V Harvey’s White     N/A   30   20 
N.V Harvey’s Rose                N/A   30   20 
N.V Harvey’s Red      N/A   35   25 
 
 
  

VINTAGES REVIEW 
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2010 Time will tell how the 2010 vintage pans out. Provided we don't have any 

serious early-harvest heat waves, 2010 could end up being an exceptionally 

good quality vintage. 

2009 By all accounts this vintage was one of the best ever in the cape. That 

doesn’t mean it was easy. The grape took their time to ripen and the harvest 

was late but the end result was superb reds and whites. Sauvignon Blanc are 

especially good, Chardonnay, Pinot Noir and Cabernet have to be notice too. 

2008 The vintage will be remembered for the wet summer preceding the 

harvest and the long, cool growing season. While this made life in the vineyard 

difficult, the slow ripening of the grapes also made for elegant wines. 

2007 Despite a heat wave early in the season, the late ripening varietals turned 

out well.  

2006 The unusually cold and wet winter, windy start to spring results in 

smaller berries with thicker skins. The vintage will be remembered for its 

Sauvignon Blanc, Chenin Blanc and low alcohol reds. 

2005 This harvest yielded better red. There were some good whites. 

2004 the relatively cool, dry growing season made for healthy, elegant wines. 

Shiraz, Merlot and Chardonnay stood out. 

2003 is considered a good year for all varietal.  As far as reds go, only Cabernet 

Sauvignon and Shiraz delivered hit and miss result. 

2002 This was exceptionally trying vintage. It began with late winter rain and 

ended with one of the longer harvesting season. Consequently the quality of 

wines was greatly but Pinotage is one that stood up. 

2001 Dodging heat waves and spots of mildew, winemaking still delivered 

some very good fruity reds. White generally were fruity with high alcohol 

levels. 

 

 

 

 

 

FOOD & WINE PAIRING 
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Wine and food matching is the process of pairing food dishes with wine to 

enhance the dining experience. Rather than following a set of rules, local 

cuisines were paired simply with local wines. The modern "art" of food pairings 

is a relatively recent phenomenon, fostering an industry of books and media 

with guidelines for pairings of particular foods and wine. In the restaurant 

industry, sommeliers are often present to make food pairing recommendations 

for the guest. The main concept behind pairings is that certain elements (such 

as texture and flavor) in both food and wine react differently to each other and 

finding the right combination of these elements will make the entire dining 

experience more enjoyable. However, taste and enjoyment are very subjective 

and what may be a "textbook perfect" pairing for one taster could be less 

enjoyable to another. While there are many books, magazines and websites 

with detailed guidelines on how to pair food and wine, most food and wine 

experts believe that the most basic element of food and wine pairing is 

understanding the balance between the "weight" of the food and the weight 

(or body) of the wine. Heavy, robust wines like Cabernet Sauvignon can 

overwhelm light delicate dish like a quiche while light bodied wines like Pinot 

grigio would be similarly overwhelmed by a hearty stew. Beyond weight, 

flavors and textures can either be contrasted or complemented. From there a 

food and wine pairing can also take into consideration the sugar, acid, alcohol 

and tannins of the wine and how they can be accentuated or minimized when 

paired with certain types of food.  

After considering weight, pairing the flavors and texture can be dealt with using 
one of two main strategies — complement or contrast. 

The first strategy tries to bring wine together with dishes that complement 
each other such as an earthy, Pinot noir with an earthy, mushroom dish. 

The second strategy operates under the truism that "opposites attract" and 
brings together food and wine that have contrasting traits such as a crisp, 
acidic Sauvignon blanc and a fish with a creamy lemon sauce. The crisp acidity 
of the wine serves as a contrast that can cut through the creaminess of the 
sauce and give a different, refreshing sensation for the palate as oppose to 
what a complementary pairing, such as a creamy, buttery Chardonnay, would 
bring.  
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