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Through the Glass Lightly

The Noble Rot of Klein

Constantia

Back in 1987 the weather conditions on the
Klein Constantia prior to harvest proved to be
wet and warm, this is perfect weather for the
formation of Botrytis Cinerea or noble rot.

Yields from the grapes infected with the
organism responsible for the rot are low, thus
the concentrated flavours of the grape is as-
sured. Most wines made from these grapes are
sweet and luscious but the wine made from
these grapes on Klein Constantia, the Blane
de Blane, is dry and power-packed with
weight and flavour.

Just to remind you of the success of the
1987 Blanc de Blanc: it was an SAA wine of
the month in 1991, reached a more than re-
spectable price on the 1992 Nederburg
Auction, was selected by the Wine of the
Month Club and acquired a silver medal on
the 1993 International Wine and Spint
Board. Why [ am giving you all this historical
fact on a wine you cannot obtain?, because
the 1993 harvest mirrors the conditions of the

SuE BROWN'S CoLuMN

1987 harvest and Klein Constantia is onto an-
other extraordinary one-of-a-kind type of
wine in South Africa, It costs around R12.99
a bottle in selected retail stores and I strongly
suggest you invest in a case.

' '
Lyrically Speaking

‘The wine is undemanding, unpretentious, a
sincere little number.” Actually the new
Nederburg white wine Lyric is not that nebu-
lous, but it’s an easy slip-down-the-throat-
and-relax wine. The aromas — from Sauvignon
Blanc, Chardonnay and Cape Riesling grapes
~ blend together into nose appeal and the
fruity off-dry taste pleases the rest of the
senses. Loosen up with a bottle, it retails

around the R8.00 mark.

Waters into Wine

Boschendal’s determination to penetrate the
UK market received a further boost recently,
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when they announced the appointment of
Marcia Waters M.W. as the new General
Manager of the UK office. Ms Waters, one of
the directors of the Institute of Wine Masters,
has considerable experience in the British re-
tail market. During her latest visit to South
Africa she presented a lasting of a variety of
new world wines compeling in the same price
and style category as the Boschendal wines
currently available on the UK market.

Certainly Boschendal Sauvignon Blanc
1993 held its own against the boiled sweel
aromas of the Uvas Del Sol Torrontes from
Argentina and the more obvious and blatant
Motana Marlborough Sauvignon Blanc from
New Zealand.

Levelled against the Australian Jacobs
Creek Chardonnay 1993, the Boschendal
Chardonnay 1992 showed a good deal of ele-
gance and finesse. But the light style of
Boschendal Lanoy, I found, struggled against
the powerful fruit flavours of the Australian,
Barramundi Shiraz/Merlot and was totally dif-
ferent in style to the tannin-loaded and
presently austere Inglenook, Napa Valley
Cabernet Sauvignon 1988. It did however,
knock the Tescos Mexican Cabernet
Sauvignon 1990 into a cocked hat and, with
only a 30 pence difference in price, there was
no contest there.

Paarl Wine Route’s Tenth
Anmiversary

Paarl has been the home of the Nouveau
Wine Festival for some years now but, to cele-
brate the tenth anniversary of its wine route, a
few extra extravaganzas have been planned.
A winter festival will be held on the 11th of
June and a Sparkling Wine Festival is
planned for the 3rd of September. Paarl hosts
a few unique wineries on its route; Zandwyjk,
for instance, is the sole producer of Kosher
wines in South Africa. Backsberg now has a
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specially imported  computer-programmed
Cognac still and is in the process of making
very fine estate brandy. Meanwhile Villiera
was the first estate in the country to establish
a joint venture between France and South
Africa which has resulted in the Charles de
Fere sparkling wines made by the Cap
Classique method.

e
Dewetshof Winning Streak
After collecting the Diners Club winemaking
award last year with his wine Finesse, wine-
maker Danie de Wet is receiving further acco-
lades. Next up was the State President’s
award for achievement. And look out for
Danie de Wet Green and (;rnj_\ Label
Chardonnay when you are next in London.

If you require more details on the happenings in
Paarl call Reana Rossous on (02211) 23-605.

ROBERT
PARKER
THE WINE
BUYER'S
GUIDE

The complete, casy-to-use
reference on reeent
vintay

s, prices and
ratings for more than
7500 wines from all the

Major wine regions

Taste Buddy of Amenca

For many Americans Robert Parker is

the

guru of wine drinkers. A lawyer by profession,

THE STATE PRESIDENT'S AWARD FOR EXPORT ACHIEVEMENT WAS AWARDED T0 DANIE DE WET. FROM LEFT
10 RIGHT: STATE PRESIDENT Mg F.W. 0 KLerk, Mg DANIE DE WET AND Mk DERER KEYS,

he now dedicates his time to the pleasures of
the palate and is publisher of that world-wide
The Wine Advocate.
Recently the third edition of his hook The

respected  journal

Wine Buyers Guide arrived in South African
book stores. It contains a rating of more than
7 500 wines from the major wine regions of
the world with one notable exception, that of
South Africa. T do find the omission strange
for a man who claims his judgement of wines
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is without any bias. He does an extremely
good job of lambasting his fellow wine writers
for having hidden loyalties to individual wine
companies; which, according to Parker, im-
pairs their assessment of wine.

If this makes you feel the writer is some-
what egocentric, you're probably right but he
is extremely refreshing in his

aight-forward
appraisals, and there is no kow-towing to in-

dustry sensitivities.

Like all these tomes on wine selection his
is a personal review but there is little doubt
Parker’s palate is very sharp and his rescarch
meticulous. This piercing insight into the
wine world makes for extremely entertaining
reading.

Schoonspruit - Naturally

As all dedicated imbibers of the produet of
the vine know, wine is not a thirst quencher
and it is best to use water o slake the thirst.
Schoonspruit has come to the rescue again
with the launch of their 1,5 litre PE.T. bottle
(PET. stands for Polyethylene Terephthalate).
This is a clean, clear, strong yet lightweight
container and it fits into the door of the fridge
perfectly. This handy-sized hottle is a new ad-
dition to the range which already includes
both sparkling and natural spring water in the
250ml and 750ml packs. O



DROSTOY-HOF MERLOT FOR THE EVERYDAY WINE
ENPERIENCE,

he new features editor queried just

this point the other day. | bristled al

the comment. Determined o remove

such a slur I set to and inveigled an
old friend 1o let me work for him during the
Christmas rush at his specialist liquor outlel
in Mova. It has been some years since T last
tramped the wine aisles of a store and the ex-
perience has been illuminating 10 say the
least.

Take for example the customer who wanted
the hest Bordeaux blend in the country. the
mind went into a spin. There is a stack of
questions which come to mind - for drinking
now or for laying down? Does the recipient
like a fruity accessible style or a more austere
style? Consult the oracles you may think but

Vine Buyers Conundrum

BY SUE Brows

Can wine writers help, or do they sit in ivory towers out of touch with the consumer?

there lies the rub. The 1994 editions of the
South African Wine Buyers Guide compiled by
Dave Hughes and John Platters Wine Guide
are now on the market.

Dave Hughes' guide, unlike John Platter
who lists his wine producers alphabetically,

lists his selection of wines in style, thus you
have a section on Bordeaux blends exclusive-
Iy. There are seventy different South African
blends  assessed in
Hughes' ook, of those 51 are aceredited with

so-called  “Bordeauy’

a four star or more rating.
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Four stars according 1o the blurh in the
front of the hook denotes an excellent wine
whilst five star wines are a ‘masterpicee. a
tribute to the wine-makers arl.” OK we have
narrowed the choice down to more than half
available, >



THIS PAGE CLOCKRWIS EDERBURG DUET -
INEXNPENSIVE QUALITY, CRAGHALL = SHOWJUMPERS
TIPPLE, OUunk Kaar Vas pek Hum - A coon Exn
TO A MEAL.

Oerosite 101 Bows PREMIER - A CREPE

SUZETTE'S FAVOURITE PARTNER.

OrrPosite BOTToM: GRaam Beek BRUT - Cliolce
OF THE NORSE-RACING SET,

John Platter has been more meagre with
his rating system this year and | fear there are
going to be some very disappointed wine farm-
ers who are not such high-achievers in ratings
as they have been in previous years.

Flicking through Platter's book though,
there remains a sizeable amount of wines’ de-
scriptions printed in red, denoting exceptional
quality.

I would quickly point out that the suceess
of both baoks is due to the authors’ compre-
hensive knowledge of the wine industry. Both
possess [ine palates, but from my situation on
the floor, they could narrow it down a bit fur-
ther.

Platter’s 1994 edition assesses 2 790 la-
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bels which therefore means that around 4 078
wines are evaluated. Additional information in
the 94 editions inchudes new symbols denot-
ing veritas gold awards, up-to-date telephone
numbers (Stellenbosch has changed 1o the
021 code for these of you who have not yet
been [rustrated by the change) and informa-
tion on how to start a cellar.

The annual veritas awards are another in-
dicator of quality. Most double gold veritas
seals were awarded to wines made from the
Cabernet Sauvignon grape variety bul red
blends, however, collected 9 double golds,
one less than the Cabernet Sauvignon group-
ing. and all of those were for Bordeaux
blends.

It is, however, pertinent to mention that nol




every cellar in the Cape enters their wines on
the competition so this is not a true reflection
of all wines made.

Il you are going lo give up on these then
read the back of the hottle, Take Kloofzicht
Estate wine. *Alter Ego’, the back label states:
“This claret of origin Tulbagh the first and
only in its style ever attempted in a traditional
white wine orientated region. tends 1o leave
the common wine drinker perplexed, the he-
donist in tum exhilarated.” So much for the
back label.

That leaves you with personal assessment,
Christine Rudman has up-dated her guide for
those intrepid folk who take 1o the road and
visit the wineries. The book, A Guide to the
Winelands of the Cape, contains easy 1o follow

maps of winery locations plus a listing of all

their wares along with opening times elc.

There is also a comprehensive list of ho-
tels. guest houses and restaurants along the
way. not to mention hiking trails around the
winelands for those in need of exercise. It
even gives vou information on car hire [irms
ele; allogether it's a sorl of encyelopedia of
how best to manage an expedition into the in-
terior.

For the price-conscious, there is a shorter
guide for choice wines on the market. The
South African Plonk Buyers Guide does not
have a Bordeaux blend listed in it but you will
find author David Biges has done his level
best to show what South Africa has to offer

wine-wise for around the R3.00 a bottle mark.
Sadly. the hooks seems awfully thin this year,

Slightly higher in price and therefore not
mentioned in the book, there is little doubt
that wines like Drosty-Hol Merlot, Moreson
Blanc-de-Blanc, Le Pavillon and Nederburg
Duet have caught the imagination of the good.
‘everyday drinking' wine brigade if repeal
sales are an indicator.

So with all this wealth of information avail-
able. how do you sort out ane excellent wine
from another? The problem is that both
Hughes and Platter are right in saying that
there is & tremendous amount of high-quality
wine 1o choose from. 1 pondered over the
point when. thumbing through the USA%s Wine
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and Spirits Magazine. | suddenly clicked.
There in front of me was an advertisement for
Geyser Peak wines with the caption ‘Official
winery of the United States Polo Assaciation.’

This brought to mind our visit to the
Dunhill Derby. We stayed to see the trophies
presented and whilst sitting amongs! the deb-
ris of picnic lunches, I happened to spy a dis-
proportionate amount of empty bottles of
Craighall,

The combination of the visual images
made me realise this is the way o narrow
down the choice. If you are into show-jumping
then Craighall is your tipple. Not a had
choice on a warm day, lots of guts but not oo
heavy to accompany an outdoor luncheon
repast.

So here goes for the Brown compilation of
matching wine makers or owners with their
favourite sports :

Horse Racing - Graham Beck Winery
Triathlons - Thelema Mountain Vineyards
Rughy - Alto

Hedonists - Rudmans Port

Divers - Bouchard / Finlayson

Theatre Buffs - Glen Carlou

Music Lovers - La Motte

Clay Pigeon Shooting - Landskroon

kel - Bodega

Golf - Kanonkop

Boules - Meerlust

Trout Fishing - Rustenberg

Surfing - Klein Constantia

Sailing - Warwick

Sequash - Van Louveren

That may just help 1o tip the scales in the
choice of wine.

So as | eruised the aisles, | hope my fea-

lures editor appreciated the wear and tear on
my leet to gain further insight into the market
place. | found that the liqueur markel is not
dead, try the Oude Kaap Van der Hum cream
if. you have any doubts or the imported Bols
Premier la Grande Liqueur. T discovered that
mineral water is big business and those into
purity should be pleased to know that
Schoonspruit have just launched their 1.5
litre Spring water.

I also discovered that back labels were
maore fun than | ever realised, look out for that
of Outeniqua winery. The label reads. *Wines
selected exclusively for your disceming palet”
(sic). Do they want me to drink it or stack
them up? The choice is endless. 1
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Wine on a Hioh
U

BY SUE BROWN

SAAS announcement of their 1994 wine lists, gave a real lft to the Cape u'irw/u‘m/ur'('r.v

SAA AW ARDS (1L TO R)

MULDERBOSCIL, BUITENY ERWACITING, LANDSKROON AND

VILLIERA. SAN REPRESENTATIVE JouN HARE.

MIKE DURROVIC, WINEMARER OF MULDERBOSCH VINEYARDS AND Jony Hagk,

hat happens to wine travelling at a
speed of 900kph with an outside
room lemperature of -31 degrees
Farenheit. positioned 31 000 feet
above terra firma? The answer appears to be.
it survives well, as the search for the best wine
South  Africa
strength to strength on SAA.

showpieces  of goes  from

This year the trophy for the best white
wine of the 282 white wines entered for inclu-

sion on the list was won by Mulderbosch for
their Sauvignon Blane 1993. You will be hard
pressed to find any of this wine available on
the shelves so | am afraid a first class trip to
foreign parts is mandatory in January. You can
sip on a Fleur du Cap Shiraz 1988 if you are
more into vour red wine during this month as
\\I'“A

The best red wine. or rather the red wine

which reached the highest score of the panel.
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was the 1989 Buitenverwachting Grand Vin,
‘Wine of the Month™ in September. And vou
could enjoy the top-scoring porl [rom
Landskroon, a 1990 vintage post repast any-
time. The best Methode Cap Classique is the
new non-vintage Tradition, Carte 'Or offered
on take-off from Jan Smuts: all this is first
class fare.

On the domeslic service flights vou'll be
offered a 1993 Zonnebloem Sauvignon Blane,
1993 Fleur du Cap Chardonnay, a 1993 Klein
Constantia Shiraz and a 1991 Douglas Green
Cabernet Sauvignon 1o help you while away
the journey.

For those who need sweetening up whilst
flying, SAA offer a Culemborg Stein and to
add sparkle to vour life there is a non-vintage
Cinzano Spumante and a 1993 JC le Roux
sparkling Sauvignon Blanc.

What makes the SAA wine list so presi-
gious for the wine industry. other than the ob-
vious benefits of being ‘on  show’ to
international and local travellers alike. is the
amount of care that goes into the choosing of

the wine. Of the 561 wines entered a panel of

Iwenty experienced palates were asked to nar-
row down the field. Those wines which sur-
vived the culling operation were then assessed
by a further panel made up of both local and
international judges. This year SAA flew oul
David Peppercom MW and Serena Sutcliffe
MW from London, Ron Wiegard MW from
Napa. California, Terry Dunleavy of New
Zealand and Berhard Breuer from Germany 1o
ensure that a truly intemational acceplance
was achieved.

Although the wines selected have to be of a
certain required quantity. which does knock
out some of the smaller estates for those of us
flying steerage. I am consoled by the thought
that the same care went into the choice of
wine for the everyday domestic routes. O



A Show of Finesse

BY SUE Brown

Diners Club announced the Annual Wine-maker of the Year Award at a

really fine luncheon at the Zoo Lake Restaurant.

HuGn PEATUNG, MD oF DINERS CLUB WITI THE 1993 AW ARD WINNER.
Daxie ne Wer or De Wersnor,

rganisation guru. Peter Devereux and

Diners Club MD Hugh Peatling kept

us all seated in suspense at these an-

nual awards. This is seriously the best
kept secret in the industry. all is revealed
when the wine-maker walks through the door.
a rather exciting aperilif to an excellent func-
lion.

This suspense was added to by the fact that
there was a large entry of wines for the catego-
ry judged this year. A Chardonnay from Syd-
nev Back won the wood-aged while award
hack 1986 with his 1985 Chardonnay
heralding the way for greater things to come
from this grape variety. Could he repeat his
suecess?

The experienced panel, who have changed
little since the onset of the awards 13 years
ago, had a tough time. As usual, the local
judges were joined by an overseas
judge: Frank Prial. the New York
wine columnist, was the man chosen for
worldly palate input. The panel had 1o
through a

Times

wade their way tremendous
variation of styles which Chardonnay can pro-
duce from a heavy butterscotch type wine with
oaky overtones 1o one with light citrus
flavours.

I think 1 can honestly say this years win-

ner was greeted with overall enthusiasm and
accord. The 1993 De Wetshof Chardonnay
Finesse was part of this approval for Danie de
Wet has had more than his fair share of hie-
coughs in the wine industry His decision 1o go
it alone recently, without the help of a large
markeling organisation, was a brave one. It's
always good to see someone who is posilive
despite the pitfalls. and who continues to pro-
duce quality.

Finesse is a subtle. lightly-oaked wine with
a powerful citrus finish and a promise of
longevity lingering on. Interestingly the wine
does not undergo maloactic fermentation,
something that is considered de rigueur by
many makers of chardonnay wines, Danie de
Wet is no newcomer to the intricacies of mak-
ing chardonnay: the farm now has 84 hectares
under chardonnay vine, with some of the
vines dating back to 1976.

Itis also a wine which has proved popular
overseas: Danie attributes this success to the
fact that the European market has a preference
for the elegant French style of Chardonnay
rather than the more robust New World wine
~I_\|~.\.

Il you are beginning to yawn, and perhaps
saying. not chardonnay again, try this one, |
think it will put vou back on track. 0
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CABERNET SAUVIGNON
EXCELS

Since its maiden vintage,
Fleur du Cap Cabernet Sauvignon
has won international gold medals

and authoritative local acclaim.
Recent highlights are:

JUNE 1988

Fleur du Cap Cabernet Sauvignon 1982
is chosen out of 240 wines 1o be on SAA's
main wine list

For the fist time such a wine is also
selected for its international first-class
passengers
JUNE 1991

The Wine-of-the-Month Club judges
Fleur du Cap Cabernet Sauvignon 1986 the
¢ of the 1986 and older Cabernets
ovative 1986 Fleur du Cap
ollection is tasted by the Intemational
Wine and Food Society. London

APRIL 1992

Fleur du Cap Cabemet Sauvig
is awarded 3 stars out of a possible five by
the Wynboer panel of wine expents
JUNE 1992

Fleur du Cap Cabernet Sauvignon 1987
is judged hest-value-for-money at a tasting
of the Wine-of-the-Month Club

OCTOBER 1992
Fleur du Cap € et Sauvignon 1989
is chosen by an international tasting panel
1o be served on SAA's internal flights
during 1993

—
Fleur du Cap wines are
available international

P
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Two Decadles of Nederburg

BY SUE BROWN

South Africa’s premier auction event is now in its twentieth year.

ABOVE: THE JOHANN GRAUE AUCTION HALL, VENUE FOR THE MOST PRESTIGIOUS INTERNATIONAL EVENT ON

THE SOUTH AFRICAN CALENDAR.

BELOW: OvER R20-MILLION WORTT OF WINES HAVE BEEN AUCTIONED BY PATRICK GRUBB OVER TWENTY YEARS.

here were mutterings back in the "80s,
as to whether this high-profile auction
should continue as an annual event.
Marketing fortunately triumphed over
finance, a fact which placed the auction in its
enviable position today. With greater interest
being shown in South African wines overseas,
this is the leading South African event on the

international wine calendar.

A far cry from the first auction held in
1975 {only 15 wines from five participants
were on offer). This year, 8 600 cases of fine
wine — from 34 estates, wineries and coopera-
tives — came under the hammer. The majority
of the wines available were red but amongst
the whites, the famous Nederburg Edelkeur
and Eminence were offered.

1994 saw some new Estates on the auc-
tion. Altydgedacht ~ offered a  Cabernet
Sauvignon 1986, Eikendal presented its
Eikendal Jungfrau Chardonnay 1991 and
Villiera Estate submitted its stunning 1989
Merlot. Dewetshof was back, with a powerful
Chardonnay — Bateleur 1992 — this wine was
highly recommended amongs! an internation-
al line-up of Chardonnays in London recently.

Of the older reds, Bertrams Robert Fuller
Reserve 1984, is worth hunting for when the
wines hit the retailers. Also watch out for the
1986 Warwick Cabernet Sauvignon and Rust
en Vrede, who presented two vintages of their
Cabernet Sauvignon, the "84 and '86.

Groot Constantia’s Gouverneurs Reserve
1987 presents with a complex nose and good
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lively fruit on the palate and the younger
Zonnebloem Merlot 1988 has lots of subtle
flavours with good underlying fruit. The
Chateau Libertas 1980 magnum size is show-
ing signs of age but is still in drinking form,
whilst the 1980 Nederburg Auction Cabernet
Sauvignon is very sound. Tt offered a wonder-
fully smooth, complex palate and a long, long
aftertaste.

Of Nederburg’s Private Bin Collection,
only available on the Auction. the 1988,
R161 Cabernel Sauvignon is a new-style
wine. Deep, plummy colour with hints of
blackcurrants on the nose, it is a trifle austere
at present but will plump out in the future.
The 1982 Private Bin R163 Cabernet
Sauvignon had a deep concentration of fruit
on the middle palate with a nicely-spiced fruit
finish.

The excellence of the traditional South
African blend of Shiraz/Cabernet Sauvignon
was best illustrated by the Private Bin R115,
1987. The wood was well-integrated with the
fruit; this is a big wine with a long way to go.

Shiraz as a cultivar exemplified by
Nederburg’s R121, 1985 vintage. It offered a
smoky, oaky nose and was still taut on the
palate but had a wonderful berry follow-
through.

Of the new blends, the Private Bin R109,
1987  displayed the charm of a
Cabernet/Merlot blend. No new wood domina-
tion was evident here so the fruit is to the fore,
with nice maturity on the palate.

Soon available in the stores will be further
gems such as: Boplaas Port and KW.V3s
White Muscadel Jerepigo and their Red
Muscadel Jerepigo 1968.

To find out where you may obtain these
wines, which are only available through li-
censed outlets, call Arlene Johnston on
(021) 808-7911. o



hining Out

BY SUE BROWN

So much has been written recently about mark-ups on wines in restaurants, 1 just have to put my bit in too.

hould one be allowed to bring one’s own

bottles of wine to a restaurant and should

corkage be charged? And is the restau-

rant owner ripping us off with a 100%
plus mark-up on a given bottle of very ordi-
nary wine?

Restaurateurs claim that the cost of train-
ing, glasses and the capital tied up in storage
has to be built into the price. No-one could
disagree, particularly when you think of the
restaurants with great cellars. Allan Strick al
Johanneshurg’s Fisherman’s Grotto, a multiple

winner of the Diners Club Wine List of the
Year Award, comes to mind immediately. His
vast range of wines from all over the world has
taken years to amass; [ would no more consid-
er taking my own wine to Strick’s restaurant
than taking along my own piece of fish and



asking for it to be cooked.

Equally, can you really imagine someone
staggering up to Grande Roche in Paarl with
a bottle in their hand? It negates the point of
dining at such an establishment.

These top restaurants aside, some of the
most frequented foody places do still seem to
have a problem with the idea that the choice
of wines is meant to complement the food
they are serving. Simplistically, why push a
R50.00 bottle of wine with a R15.00 plate of
pasta? And why apply for a licence and then
only offer a choice of six wines?

But surely, unimaginative wine i
to encourage the BYOB (Bring Your Own
Bottle) principle. The choice of wine should
be part of the pleasure of dining out, not an
afterthought. How many times have you
looked at a wine list and found the variety of
choice sparse and the prices exorbitant? |
have great difficulty in understanding how a
restaurant can put its reputation on the line as

eem

one of the first impressions the customer has
of a restaurant is the wine list.
The laws governing issuing of a Wine and

Malt licence have changed and overseas
wines appropriate to the establishment are
now allowed, whereas previously only South
African wine could be served. Among those
who have taken advantage of the change some
do seem to have lowered the mark-up on
these imported wines whilst retaining the
high mark-ups on their merchant-printed
wine lists containing South African wines. |
welcome this change in the law but have a
problem with the apparent lack of patriotism
from certain restaurants.

Why are so many restaurateurs lazy? They
make across-the-board mark-ups on wine
when basic marketing principles dictate the
lowering of margins on fast-movers and the
increasing of them on slower lines. All restau-
rants have specials on food, but how many
have specials on wine? I don’t know about
you but sometimes | find it very pleasing to
have help in the decision-making process.
However, in most places, one is hard-put to
find someone who has the knowledge to as-
sist.

Pray tell me, why do [ have to choose a

bottle of wine before T have seen the menu?
Couldn’t T be offered a glass of reputable
house wine, at a reasonable price, whilst T am
making my choice.

Then there are those two major irmitations
in life for wine lovers: the wine waiter who
fills one’s glass practically to the top, I as-
sume in the hope of gaining extra sales, T am
not prone to the shakes but T find it most off-
putting having to concentrate hard when lift-
ing a glass. Then there is the real cherry on
top: the waiter who picks up the empty bottle
and with a flourish, up-ends it in the ice cool-
er while looking meaningfully at the host.

And are we only allowed one glance at the
wine list? Those of us not endowed with a
photographic memory are then doomed to
keep repeating the order.

When were you last offered a glass of
sparkling wine on arrival at one of your user-
friendly restaurants? And, when last did
someone sugges! a glass of port or sweet wine
as a finalé to a good meal? As there are now
many devices which keep the freshness of
wine intacl for a reasonable length of time,

Dimple 15 year old. From the oldest distillers of Scotch Whisky.
So fine a taste, every day becomes an excuse to indulge. g

Some works of art

should not only be admired

from afar.
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Will Breeding Show?

BY SUE BROWN

I raise my glass to all the people of this country, so that they may share with this wine
the same ambition of becoming better, namely that they too will grow in strength

and prosperity without losing their tolerance and kindness.” Dr Paul Pontallier

LEFT & OPPOSITE TOP: THE PLAISIR DE MERLE
WINERY IS PARTIALLY IHIDDEN BY A MOAT AND
SOFTENED WITH NATURAL AND ARTISTIC
ARCHITECTURAL FEATURES,

hese were the closing words of Paul
Pontallier’s address at the opening of
SFWs latest quest for perfection in
the art of wine, the new cellar at
Plaisir de Merle. Pontallier, of Premier Cru
Chateau Margaux fame, has been a consultant
to the cellar project since 1990 and was obvi-
ously bursting with pride at the opening.
Despite his charming aceent, (why is it the
French wince when the English speak French
but the English are always charmed by a for-
eign accent?), Pontallier showed none of the
autoeratic French approach to New World
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wines. It is more than evident that he has
shared his wealth of international knowledge
with winemaker Neil Bester.

The new cellar was opened to coincide
with the 300th anniversary of the granting of
the Plaisir de Merle farm to the Marais family
by Simon van der Stel. The Marais clan had
lelt France, like so many fellow Huguenots at
that time, to start a new life away from reli-
gious prosecution.

Settling in the Franschoek valley the
Marais ongimally called their farm Le Plessis
Marly, after the village of their origin. This
eventually became corrupted to today’s name
of Plaisir de Merle, which literally means the
‘pleasure of the blackbirds’.

There is

1 booklet available on the history
of the farm, detailing trials and tribulations
met by the early farmers. So, there appears 1o
be no bending of history to suit a marketing
project here. These Huguenot immigrants are
credited with the introduction of a more gra-
cious form of life to a harsh pioneering coun-
try whilst the Dutch are given their due credit
as the folk who had the wisdom to introduce
vines to South Africa.

The design of the cellar marries the finest
technology available with an old world feel.
This is well illustrated by the [rieze over the
main doorway, executed by Jan Corewijn,
which virtually demands that you stop and
study it. Each motil symbolises the different
cultures responsible for the stability of the
farm.

The re-established mill house, the moat
surrounding the new cellar and the old home-
stead may have a European feel but our north-
ern hemisphere kin do not have guinea fowl

strutting about in the vineyards controlling the

unwanted snoul beetles. Nor are they able to

spot leopard amongst the fynbos on the moun-
Lains.

The wines are obviously at nursery stage,
but Bester had the spunk to introduce them at
the opening and there were certainly great
murmurings of approval from the highly criti-
cal palates around. A predictable Cabernel
Merlot blend. Chardonnay and Sauvignon
Blanc will be the first wines on the market.
With the expertise. historical know-how and
added dollops of romance, these wines should
be worth noting. C

s

ABOVE: NEW SMALL WOODEN BARRELS PLAY AN
IMPORTANT ROLE AT THE WINERY.

LEFT: Prasie i MERLE WINEMAKER NEIL BESTER
ON THE CATWALK ABOVE THE WINERY,
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Venture Into the Interior

BY SUE BROWN

Following in the footsteps of the intrepid commander Jan Il intervogel, Swartland is being re-discovered.

THE MAGNUM OF RED WINE ESPECIALLY BLENDED

FROM THE
YEAR,

SWARTLAND AREA FOR RELEASE TINS

embers of the Swartland wine route

certainly pulled out all the stops for

a group of journalists and tour oper-

ators who visited the area recently.
This was not my first visit lo the region be-
cause usually T drive out, visil the wineries
and shoot back to Paarl or Stellenbosch the
same evening, With this group however, | was
held to a two day trip.

For those of you thinking of visiting the
area, there are a few do’s and don’ts. Don’t for
example, take your cholesterol-free diet sheet
with you, the traditional fare of the are
cludes farm butter, lard, haksel and katings,
not to mention lashings of liver cooked in a

i in-

sweet sour sauce. You may as well go the
whole hog and elandestinely dig into melk-
tertjies, glansvrugte and suicidal koeksusters.

I you feel your medical aid will not cover
you for such a feast, its worth noting that the
inhabitants of the area seem 1o age pretly
well, and they are more likely to think that

Floro is a mispronunciation of flora, many
species of which adorn the mountainside.

On the “do” side, slough off the city veneer
and be with the locals who really know how to
party; a sure sign that red wines keep those
high density lipoproteins up and working.

To make the trip more authentic we set off
from the castle in Cape Town, sent on our way

by Jan van Riebeck, complete with gold coins,
snuff and a fairly potent concoction to ward off
ills. Taking the coast road, our first slop was
amreweg Co-op, outside Darling, where the
annual wild flower show takes place. T guess 1

am expected to eulogise about the wine but
without appearing to be blasé, this is everyday
wine-drinking country. These are good honest
wines, producing the type of reds you place in
the fridge door for an hour, before pulling the
cork, without having to embark on deep-
breathing exercises to gel your money’s worth,

I's also sweel wine country and the
Hanepoot which tends to be forgotten during
the hot summer months is certainly worth re-
membering on a chilly Highveld evening.

There are some stars though; this is the
home of Allesveloren Port, arguably one of the
best ports in South Africa, and made from tra-
ditional Portuguese varieties grown on the
Estate. The estate also bottles an unforget-
table Shiraz, well able 10 stand up against its
French counterparts though with a unique re-
gional whiff. Despite its name, Allesveloren
has lost nothing in quality over the passage of
time.

Obviously the Swartland Co-operative is
worth a visit. Who has not tried the wine from
this Co-operative, which was brave enough in
the late 705, to pull away from the restraints
of the big wholesalers; those dictators to many
co-ops as lo the grapes they grew and the type
vartland set out 1o

of wine they must mak
markel their own wine and the results over the
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last decade speak for themselves.

Medals from young wine shows are oo nu-
merous to mention, any member of the Wine
of the Month Club knows they are constantly
winning the panel assessments and their ex-
port market is burgeoning. Either they are
brilliant marketers or they simply make very
good wine for a very acceptable price. Without
decrying the efforts of their marketing depart-
ment, I have little doubt it is the latter factor
which has made them so successful. Their
Steen has been a favourite for many years and
more recently the Sauvignon Blanc. Don't
miss out the all-but-forgotten old favourite
Colombard, and keep your eves peeled for the
Swartland port, re-launching under a new
label this year.

Other wine cellars to visit are Porterville,
Riebeck and  the  privately
Winkelshoek cellar; they bottle their wines
under the “Weskus' label.

I you decide to stay over in the Swartland

Oow lll'(l.

you may wish 1o take in the hospitality at
Dunn’s Castle, situated just outside Pikethurg.
This is a sort of Sir Herhert Baker look-alike
home where Rian and Beverly will transport
you back 10 a bygone era with the fumiture
and surroundings of the time: no instant décor
or short-circuit cuisine here. The Cedarberg
mountains are accessible for healthy hikers,
and for the less vigourous, it is worth setting
up a search party (o see if there are any illicit
stills brewing up withlitz around the area.

As you travel the regions between undulat-
ing wheat fields and rows of vines, you will
likely relax and de-stress, The locals cleverly
cultivate this

feeling with an almost straw-in-
the-mouth, laid-back attitude. But don’t be
deceived by this aura because if you seratch
the surface you'll find that viticulwrally and
viniculturally these people are well and truly
in the 20th century. ]



We have all been told that good things

come in small parcels and Robertson

Co-operative has set out to prove the point.

o introduce their new product,
Robertson Co-operative flew a group
of us down to their winery situated in
the Breede River Valley, in an eight
sealer jet no less. As we entered a gap in the
mountains to reach the valley, we appeared to
fly at an angle which defied the Bernoulli
principle. | had one thought; this wine had
better be good 1o compensate for the sheer
terror | experienced during this manoeuvre.
The point of the exercise was for
Robertson Co-operative to show off its new
aseplic plant. Those of you used to visiting
wineries, know that for some obscure reason

Wing
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Pack It In

BY SUE BROWN

winemakers are always inordinately proud of
their bottling lines. They persist in showing off
their gleaming equipment whilst you follow
along nodding knowingly, longing to get a
taste of the contents. After ten years, T still
know very little about bottling lines due to the
fact that 1 have never heard one word my
learned guides have said as their voices have
always been drowned out by the noise of
clinking bottles.

But, at Robertson it’s different. | happily
stayed in the plant and expressed genuine in-
terest in the product because the cacophony
of the bottling plant was missing. Instead,

Aiove: ROBERTSON WINERY'S NEW SO0ML VINIPACK.
BELow: RAVENSWOOD WINES FROM PICK "N PAY IN THE NEW VINIPAK.
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neat little combibricks of wines came quietly
off the line. Called the vinipak, these card-
board containers have an aluminum foil barri-
er and a polythene inner lining.

The Co-operative is not the first winery to
put wine in these user-friendly packs, but
they are the first to invest in an on-site plant
10 do the job for them. Exhaustive tests over-
seas have proved beyond doubt that there is
no compromise in the quality of wine in com-
bibricks. So Robertson Co-operative went
ahead with a considerable investment in the
brave new packaging world. They have
Nampak’s packaging expertise and the mar-
keting muscle of whizz kids Tim Rands and
Kevin Kitley of the Vinimark group to ensure
they should be onto a winner.

Look out for the 500ml packs on the
shelves in your liquor outlets. You will find
them labelled as the Robertson Co-operative
wines, or at Pick 'n Pay where they have
them packaged under their ‘house’ label,
Ravenswood.

To quote Tim Rands, “The aseptic pack is
not a mechanism for disposing of cheap wine.
Rather it is a consumer-friendly and conve-
nient way of presenting quality wines 1o the
marketplace at affordable prices.”

Greal. So if they are quality wines why are
they not labelled by the varietal names of the
grapes responsible for the resultant wine ie:
Cabernet  Sauvignon, Sauvignon Blanc or
Chenin  Blanc? Simply because legislation
does not allow it. You can buy a combibrick of
fruit juice labelled orange, and know by the
small print that it has apple juice added to it,
but the consumer will have to buy wine in
these packs simply labelled: dry white, dry
red, semi-sweel elc.

Of course,

if you are wine-wise, one whiff
and you will know the variety. However, you
can hardly be expected to be allowed to enter
liquor stores armed with a pair of scissors
snipping and sniffing the contents until you
get what you want.

So, once again the “powers-that-be’ insist
the mystery of wine remains. It's a long, hard
battle for those who helieve wine consumers
should be given the information of the varietal
composition of wine if they want it. We have a
couple of giant leaps concerning labelling
legislation in the last two years; let’s hope
1994 will bring more. |
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Through the Glass Light

ABOVE: LoUIS ROEDERER CHAMPAGNES.

Magical, Mystical Roederer
Crystal Returns

The care taken by the champagne house of
Roederer in the making of a special cuvée for
Louis Roederer Crystal is legendary. The
uniqueness of the product is due to the careful
blending of reserve wines and ultra strict
quality control. Unlike many champagne
houses, Roederer owns most of the vineyards
where the grapes for their champagne are
grown, thus they can maintain a strict control
from grape 1o bottle.

Louis Roederer Crystal Champagne is now
available in South Africa. Don’t miss out on
this unforgettable taste sensation.

Grangehurst Winery
Launch Their First Vintage

Grangehurst Winery was established in 1992
by Jeremy Walker. the man responsible for

BY SUE BrROWN

putting Clos Malvern wines on the map, and
his new wines are certainly noteworthy. The
Cabernet/Merlot blend is well worth investing
in, and the Pinotage is the type that is making
British wine critics sit up and take notice of
South African wines. This is very much a bou-
tique winery with a small quality production,
s0 should you be interested in ensuring sup-
plies in the future you may like to assist in the
financing of Grangehurst winery by investing
in debentures.

For more information contact Jeremy Walker

on (024) 55-3625.

Beyerskloof Flowing
Smoothly

Winemaker Beyers Trutter has produced some
stunning vintages of Cabernet Sauvignon from
the Beyerskloof vineyards. As in previous
years, a limited edition of the wine, in a pre-
sentation wooden case, is available. The 1992
Andante collection containg two 1,51 mag-
nums and four 750ml bottles of Beyerskloof.
Lay this wine down in the cellar for new cen-
tury drinking afier the millennium.

[n From The Quthack

Australian wine has arrived in our shores
under the label of Jacobs Creek. Presently
available is the 1993 Semillon Chardonnay
blend, the 1992 Shiraz Cabernet blend and
the lightly wooded Chardonnay. Competitively
priced around R13 to R15, this in not the
greatest wine Australia produces, but the
wines do demonstrate the quality and consis-
tency that has been the comerstone of
Australia’s suceess in the European wine mar-
ket.

==l

ABOVE: UITKYK ESTATE.

Bergkelder Vinoteque
Pre-telease Offer 1994

Some of the pre-release wines presently
nestling in the barrel are the Allesverloren
Cabernet Sauvignon 1992 and the Tinta
Barocca 1993. Both are deep, inky wines at
this stage with one dimensional “noses™ ripe
for further development. The Cabernet is a
fine example of the sumptuous South African
style of this variety. Meerlust Rubicon 1992
meanwhile, displays hints of tobaceo on the
nose and flavours emanating [rom the wine,
“simpliminally’ say, ‘don’t spit me, drink me’.

Le Bonheur 1992 Cabernet was one of the
leaders of the pack. It has an amazing deep
rich colour with good depth, a fruit cake nose,
well integrated wood and a long finish.

Stellenryck Cabernet 1992 simply stands
out amongst its peers; sul)de, creamy lexlures
are well woven together for tactile pleasure in
the future.

Wines a little older and more aceessible on
the palate were the Alto Cabernet 1989 with a
wonderful cedary, woody nose with soft berry
fruit caressing the palate. La Motte’s Cabernet
1989 is very youthful in colour, well-struc-
tured though lighter than one would normally
expect from Cabernet.

For information call Jacques Vandewalle at
the Bergkelder Vinoteque on (021) 887-2440 1
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Keeping up with Tradition

Tradition was one of the first sparkling wines
made in the Cap Classigue style and gained a
healthy market share from the outset. The lat-
est addition to the range is the Premiere
Cuvée 1989. The classic Champagne varieties
of Pinot Noir and Chardonnay form the base
of the blend and part of the wine was matured
in 300 litre barrels. The wine was then left on
the lees for a further four years and disgorged
in October 1993. Despile its age, the wine has
a remarkable freshness about it and good
weight on the palate.

A quick taste of the whole sparkling range
with winemaker Jeff Grier was pretty impres-
sive. The non-vintage Tradition Carte Rouge
shows intensity on the nose, good mouth feel
and access 1o flavour. ‘Mouth feel” by the way,
is the buzz in-word in wine tasting terms at
the moment. Mention it around the dinner

table and impress the company.

The Grande Cuvée Carle D'Or is more
complex, there is bit of wood reserve wine in
this blend, lots of fruil and a very appealing
nose.

For the starry-eyed, the Tradition Rosé
N.V. is worth a second look, the wine is a
blend of Pinot Noir and Chardonnay with
Pinotage blended in for the colour. A goad,
full wine with lots of underlying fruit.

Paul Cluver Wines

Deep in the heart of the apple country one
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hardly expects to find vineyards, but the Elgin
area over Sir Lowry’s Pass has proved ideal.
About a decade ago SFW whizz viticulturist,
Emst le Roux went on the scarch for cool
grape growing regions and found that Elgin
was just what the doctor ordered. The doctor
in this case is Paul Cluver, owner of the farm,
and a man with enough vision to embrace the
experiment. His foresight paid dividends,
originally the farm was more experimental
rather than market-orientated but this s
rapidly changing.

The grapes are harvested at Elgin and
trucked through to Nederburg. The fundis will
be pleased to know that these grapes are
chilled to ensure no spoilage oceurs en route.



The wine is then made in the Nederburg cel-
lars; the outcome heing some really different
wine. Forget those nose-blasting, fruit-driven
new world styles of wine, this is a return to the
more elegant and reticent wines of Northern
Europe.

The Sauvignon Blane has a delicate clean
nose with surprising weight on the palate and
a good follow-through. The Chardonnay pre-
sents with a shy, citrus, buttery nose, but with
a tautness on the palate and the fruit is easily
accessible despite it oak-ageing. And their
Rhine Riesling is certainly worth a good look;
a remarkable varietal nose leads to a subtle
oily feel with fruit on the palate.

Lastly, the Gewurtztraminer has an intri-
cale nose and again it is a revelation to find so
much weight on the palate from such shy be-
ginnings. [ was also fortunate to try an experi-
mental Pinot Noir, definitely worth a second
vintage tryoul.

Classical Glen Carlou

The obvious “drink off” competition has to be
between the Australians and South Africans.
Round one of the Chardonnay contest went to
Australia for their Seppelt Corella Ridge
1992. Glen Carlou though came in a re-
spectable second. This testing was held in
South Africa but a return bout is to lake place
in Sydney in the near future. Meanwhile the
Cabernet Franc is finding its niche whilst
British Airways selected the 1990 Cabernet
Sauvignon for on-board imbibing. All this and
more as the Port, blended from such varieties
as the Portuguese Touriga Nationale and the
Touriga Francisca is maturing quietly in the
cellars ready to make a debut.

Bergkelder Update

Old favourite Allesverloren Tinta Barocca
1989 is another of those full, rich wines from
a good ‘red” vintage year, tightly packed with
fruit and enough tannin for long-term cellar-
ing. The Meerlust Rubicon 1988 will continue
to please this Estate’s devotees, a very elegant
and accessible wine this. The 1988 Merlot
from this Estate is also on the shelves and is
silky and opulent.

It is pleasing to see the return of Alto
Cabernel, there was no 1985 Cabernet from
this estate bottled but the 1986 vintage re-
tains all the special characteristics one ex-
pects from this farm, though there is a little
more subtleness creeping in, which gives a
greater harmony on the palate.

Of the whites, the Uitkyk Riesling 1993
proves to be a well-rounded, although unde-
manding wine. The Sauvignon Blanc 1993
however, will be a welcome relief for those
who do not want a whack of fruit to assail the
senses and a mouthful of high acid to wake up
the taste buds. It is an elegant and subdued
example of this variety.

For those of you who have temporarily
‘eone off’ Rhine Rieslings, give the 1993
IOrmarins Rhine Riesling a try. Although T
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prefer a litle age on wines from this variety,
this one has an appealing freshness and its
off-dry style, makes it very acceptable as a re-
laxing tipple.

Ellis in his Element

Neil Ellis has found a new home for his hand-
crafted wine-making style — Oude Nektar
Estate. Estate owner Hans Schroder, has
formed a partnership with Neil Ellis and the
original Oude Nektar wines are being phased
out. Ellis is a true negotiant, he buys and
vinifies grapes only from top quality vine-
yards sourcing his grapes from as far afield as
Elgin and Darling. >



The: proof of the pudding is in the eating

and Neil Ellis wine has for some time attract-
ed more than favourable comments both here
: from the reasonably priced ey-
eryday drinking wine in the Inglewood range
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lo the more refined vineyard selection of
Sauvignon Blane, Chardonnay and Cabernet
Sauvignon.

Winter Woollies

Woolworths have launched the first wines of
the season. Referred to as Nouveau wines, the
Paarl wine growing area has been celebrating
the annual arrival of these wines with much
festivity on top of the Paarl mountain. There
are various ways the winemakers get their
wines ‘on top’, some of them extremely novel.

leff Grier of Villiera Estate, makes the
wines exclusive to Woolworths. He is aided
and abetted by Woolworth’s senior wine buyer,
Cape Wine Master, Alan Mullins who judging
by his track record is well tuned to con-
sumer’s palates. There are three styles to
choose from, The Jeunesse, made from
Gamay, the traditional red grape variety of
Beaujolais, the home of nouveau style wines,
The Jeune Blanc a crisp, aromatic wine made
from a blend of three white cultivars and the
Jeune Rose, a lively semisweel wine with a
romantic pink hue. All the wines are hest en-
joyed chilled.

Jordan on Track

One of the new wineries in Stellenbosch is
that of Jordan, architecturally an interesting
winery. At present there are four wines on
offer. The 1993 Chardonnay surprised me by
showing great complexity in a wine so young
and the 1993 Blanc Fumé is crisp and firm;
though 1 was unable to try the 1993 Rhine
Riesling as it was sold out on the farm. An in-
teresting wine was Chameleon Blanc, a blend
of Sauvignon Blanc and Chardonnay and
slightly tart at present with no wood to mellow
it down. This is a wine farm worth keeping an
eye on in the future,

New Innings for Bodega

If you thought the only interest Eddie Barlow
had was crickel, then think again, he is also
into wine. There is more than a touch of ro-
manticism about his farm in the Paarl district.
His wife Julianne freely admits to being on a
learning curve, which is mirrored in the wine
because il gets better with each vintage. Their
1991 Bodega Cabernet Sauvignon is very up-
front with lots of tannin evident but the fruit
does show through.

Auction Afltermath

Nearly 50% of wine sold on auction at
Nederburg will leave our shores this
Those who feel Denmark is all fairy tales and
Lego-land will be surprised to hear that they
were the biggest overseas buyers at the auc-
tion with the Far East not far behind them.
Overseas visitors also bought forth cheer
when guest speaker, Robin Day of the
Orlando Wyndham Group of Australia,
opened the auction. Arguably one of the best
opening speeches of the twenty year auction,
Day drew parallels between the South African
and Australian wine industry. Commenting on

ar.

the success of the bag-in-the-box on the local
Austalian market and the increase of
Australian wine exports, Day ascribed the
success which resulted in the doubling of
Australian wine production from 1972 to
1989, to the fact that wine was placed within
easy reach of the average person.

He emphasised there was no room for
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elitism, maintaining that producers cannot
fall into the trap of letting the mystique of
wine do all the promotional work. Day said:
“To overplay the mystique, for centuries a
valuable and favourite marketing tool, is to
run the risk of alienating perfectly good con-
sumers, a practice which tragically has he-
come almost an arl form in sections of the
international wine market.’

Whether we agree or disagree, one thing is
for sure, Australia has certainly captured the
European wine lover’s imagination and we
have a lol more spade work to do before we
catch up.

Lievland Lives On

My visit to Lievland Estate coincided with the
arrival of Alan Young. author of nine wine
hooks and director of San Francisco’s
International Wine School. Young was here to
gain grealer insight into the Cape Winelands
and Lievland’s winemaker, Abe Beukes was
on hand to lead the tasting.

Lievland’s Chardonnay 1992 was develop-
ing nicely though it remained a little austere
on the palate. The 1990 vintage showed what
maturation can do for this Chardonnay, a won-
derful rounded palate and lots of long-lasting
flavours. Lievland is most famous for their
Shiraz, which Alan Young was particularly
impressed with, Warm, rich and luxurious, it
is a sort of spoil-yourself wine. a
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A Matter of Taste

BY SUE BROWN

“A woman s only a woman but a good cigar is a smoke.”

ABOVE: THE GRAND Rocig HOTEL IN PAARL WHERE A MONTHLY CIGAR DINNER 1S HOSTED.

he above quotation is from that doyen
of literary imperialism, Rudyard
Kipling. It probably did more damage
10 cigar smoking as a result of feminist
reaction than all the anti-tobacco lobbies put
together. But the Grande Roche Hotel in
Paarl are making a valiant attempt to put
cigar smoking back into perspective. And to
this end they invited cigar ace, Theo Rudman,
to host a monthly Cigar Dinner at the hotel,
where smoking is virtually mandatory for both

sexes.

Recently, I was lucky enough to attend one
of these evenings where the first thing I dis-
covered was that cigars vary so much in taste
that the descriptions read like wine tasling
notes. Terms such as, ‘velvety mouth feel’,
‘coffee cream’ or ‘tea flavours with a light af-
tertaste’, abound.

Then there are the variety of shapes and
sizes. The Corona Grandes measure six inch-
es in length and the half Coronas a mere three
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ABOVE: ACE CIGAR SMOKER AND PORT LOVER,
THeo RUDMAN.

and a half inches; a range large enough to en-
sure oral gratification for all concerned. The
size difference does not effect the quality, but
the longer the cigar, the cooler the smoke.

Cuba is still considered the home of the
great handmade cigars. The Cubans put this
down to the fact that they have the right
seeds, the right climate, the right soil and
many years of experience.

However, if one looks at the cigar business
in depth there are a few holes in this scenario.

After the Cuban revolution, the farms were
taken away from the large land owners and
companies and returned to the peasants in
150 acre lots. So the key tobaceo growing



areas lost some of their collective know-how
and uniform tobacco growing.

The original land owners took their experi-
ence and the famed Cuban seed and moved
mainly to the Dominican Republic and
Honduras, where they claim to replicate the
‘quality’ cigar. Whether they have achieved
this remains a point of conjecture amongst
cigar smokers today. The problem arises with
the brand names, take for example Romeo
Julieta, if it comes from Cuba then it will have
Habana on the band, if it hails from the
Dominican Republic then it would state Dom.
Rep. Partagas is not so easy, sure il reads
Habana if it is Cuban but merely states the
date of the founding company (1845) if it is
from the Dominican Republic.

The array of choice does not stop in the
Caribbean despite the fact that the *Nicotiana
tabacum’ is a native of South America. The
reason: the Dutch and Swiss introduced ma-
chine-made *dry” cigars; those cigars which do
not need humidity when stored, and are of
Indonesian origin.

If geography is not your strong point then
the construction of handmade cigars, the
filler, the binder and the wrapper may take
your fancy. The filler is obviously all impor-
tant, the lucrative tobacco crop only takes 80
to 90 days to grow from seed. When fully de-
veloped 16 to 17 leaves are picked at various
intervals, the higher or ligero leaves being the
stronger, the bottom or rolado leaves having
the more subtle flavour.

After the leaves are dried on poles, they
are placed in a sort of compost heap where
the extractions of the oils, tars and nicotine
takes place, mellowing the harsh components.
This all takes vears and the process of sorting
the best from the mediocre is yel another
stage in fine cigar making.

Next in the assembly is the binder which
holds the tobaceo in shape. With a Cuban
cigar the binder will also be Cuban but cigars
made in other areas may shop around for the
quality they need, using binders from Mexico
or Connecticut.

The same goes for the all-important wrap-
per. Despite claims of superiority from Cuba’s
Vuelta Abajo region, Connecticut is fast
weighing in as the prime producer of leaves
for this component.

A good wrapper has a satiny, oily appear-
ance. The lobacco leaves are grown especially
for this purpose under tents of muslin to en-

sure the leaves grow at optimum temperature
and humidity, This is to ensure a uniform size
and colour. Ideally the leaf is a foot long, radi-
ant green and paper thin,

There is little doubt that one can get
hooked on cigar tasting as quickly as wine
tasting. Once the huge spectrum of smell and
tasle sensations grabs you, you embark on a
roller coaster of heightened awareness.

There are also the rites that go with the
smoke, the matches, the guillotine and the
wonderful cedar wood humidors. Look what
the anti-tobaceo campaign has done to a gen-
eration of children, where else did you keep
your crayons than in your father’s old cigar
hoxes; compare that smell with today’s plastic
pencil cases. Of course, there is always the
hardened cigar smoker who has withstood the
rigors of social ostracism through the years.
One such person was my neighbour at the
dinner table who informed me rather unro-
mantically that he always refreshed his cigars
in the deep freeze.

How did our dinner host get into the enig-
matic subject of cigars? For Theo Rudman the
perfect partner to a cigar must be Port. Port
had always been a passion of his but when he
married Cape  Wine Master, Christine
Rudman, he switched this focus from Portugal
to our local product and started to campaign
for dryer South Alrican Port, more in line with
the originators of the product.

Soon wine producers began to look seri-
ously al re-instating this very civilised post
prandial tipple. It was Rudman’s drive, and
the wine makers desire to improve the local
product, which caused the formation of
SAPPA (The South African Port Producers
Association).

Today there are twelve members who set
down guidelines to improve the image and
quality of the product. One of these ports is
Rudman’s Porl, made in conjunction with
winemaker Stefan Smit. One of the driest
Ports on the market, its packaging is easily
recognisable, a most lly shaped bottle
depicting a rather portly gentleman.

So if life is getting you down, try an
evening of Port and cigars at the Grande
Roche. You might as well go the whole hog
and stay the night, and if — despite the fact
that you do not inhale cigars — you fear resid-
ual smoke in your lungs, a quick jog around
the vineyards on a fresh Paarl morning will
soon allay those worries. O
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Le Bonheur Prima
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Four years were spent perfecting the
structure and composition of Le Bonheur's
soils, modelling it on those of the famous
vineyards of France. The top-performing

@ cultivars were then
g &gﬂ chosen, all perfected
. s through clone selec-
£ tion, and all ideally
" suited to the estale's
; A¥ L,g; climate.
But that's only the start. At harvest
time, the grapes are carefully picked
and placed in small baskets to prevent
bruising — and then fwmd sonai as is
the custom of the best ;
French chateaux. & i
After all, if they go F
to this trouble to [’
make their noble
wines, so can we

Le Bonheur Blanc Fume

This wnwooded Sauvignon Blanc, with
its great complexity of favour, is con-
sistently rated as one of the Cape’s finest
white wines

Le Bonheur Chardonnay

A rich dry while wine with the typical
lemon-clove characler, oak tones and
lingering aftertaste of a well-made
Chardonnay

Le Bonheur Cabernet Sauvignon
Barrique-matured, this red wine is fruity
and complex: full-bodied, uet well rounded.
The connoisseur's choice to accompany
gourmet foods

(75%) and Cabernel Sauvignon (25%)
matured in new barriques. Thesoft, berry-
fruit taste is complemented by a good
backbone for further bottle-maturation.

ESTATE WINES OF ORIGIN -
STELLENBOSCH

Made on the wine estate — |3
marketed nationally
and Intermationally oy
The Bergkelder

THE WINE CONNOISSEUR'S WINES

LEWONIE
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WINE
*

The Noblest of Them Al

NRYCK
CTION

The Stellenryck collection of wines. made at the Bergkelder. are very
special. Only produced in those years when there is an exceptional
qualily vintage. and only made from the noble grape varieties, the

Cabernet Saurignon 1959 is now available.
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o ensure the superior qual-

ity of the wine, the

Cabernet Sauvignon clones

were carefully selected he-
fore they were planted in the
Stellenbosch, Durbanville and
Paarl areas.

From then on, all the viticul-
tural aspects are supervised by a
team of experts from the
Bergkelder. The vines™ yields are
kept low to ensure maximum
concentration of flavours and
components. In 1988 the growing
season was ideal and as the new
year began. the temperatures
started to rise and the rains less-
ened 1o ensure further concentra-
tion of the berry. The low yield of
6 to 8 tons per hectare were har-
vested at sugar levels of 21.8de-
grees balling.

The grapes were then taken to
the Bergkelder cellars, and fol-
lowing fermentation. the wines
from the different pressings were
matured separately in small wood
casks. for a period of 27 months.

The different batches were
tasted and tested regularly and
after two vears the wines were
skillfully blended. Following a
three year maturation period in
the temperature and humidity-
controlled Bergkelder cellars, the
wine has now been released for
the wine consumer’s enjovment.

Each bottle has an individual
registration number, so thal every
bottle is listed in the cellars at
De Bergkelder. O






