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MASTERCOPY - DECEMBER 2017

Dear Cape Wine Masters and members of the public
Phew – what a year! The phrase “So much to do, so little time to do it in” must have
crossed several of your minds, and look, the end of the year is here! This has been an
extremely busy year for most of us, but umpiring by some of the postings on your social
media, I am glad that the “reward” part always received high priority. With that, of course, I
am referring to the wonderful wines that were tasted and enjoyed by you.
There were several CWM's who have once again judged in wine competitions, and several
of you have been very busy abroad either judging at competitions, or continued to advance
South African wine, be that their own brands, or SA wine in general. On several other
levels have various people continued to promote wine and brandy to the world’s wine
drinking population. That makes one proud to read about it, and to see that a Cape Wine
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Master was involved. Well done to all of you.
Many brilliant tasting were hosted, either to the CWM's and their guests, or to the public.
The quality of these tastings was phenomenal, and we should continue to do so during this
coming year.
Even the 2018 Platter’s Guide has showed lots of favour and support to our CWM
winemakers as well. There are many 4 and 5-star ratings, but especially the 4½-star
ratings appear in abundance under their names. Well done to all of you. Due to the severe
drought in the Western Cape, it has been predicted that 2018 will be one of the most
challenging and smallest vintages in many many years – and with that in mind, we wish all
our winemakers the best.
I trust that this MasterCopy will provide you with great reading pleasure, and that it will
inspire you to continue to invest your time and efforts into the Institute of Cape Wine
Masters in the future. I wish you all a very happy and blessed Festive Season. May you get
some time to relax with your family and loved ones, and remember to always reward
yourself with some good stuff in a glass.
May 2018 be good to all of us!
Best wishes
Conrad Louw
Chairperson ICWM

In this issue:
Cape Wine Masters taste "Quality by Design" at the Platter 2018 Winery of the
Year - Dave March CWM
A week in Tuscany - Dr Andy Roediger CWM
A blitz through France - Francois Bezuidenhout CWM
Meet the Cape Wine Master - Raymond Noppé CWM
The Drift Wines Dinner - Derek Ramsden CWM
Tuscany on a roll - Conrad Louw CWM
Bits & Pieces
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Cape Wine Masters taste "Quality by Design" at the Platter 2018
Winery of the Year
by Dave March CWM

Cape Wine Masters and guests joined Bruwer Raats at his Raats Family Wines tasting
room in November; the estate named by Platter’s as the 2018 Winery of the Year, to enjoy
some very special wines.

Bruwer’s award is the result of consistency and staying true to his principles; terroir driven
wines with simple winemaking. Platter’s awarded Five Stars to eight wines from his three
brands this year.
The 2016 Old Vine Chenin comes from vines between 40 and 65 years of age on
sandstone and dolomite granite and spends 11 months on lees, blends of whole bunch and
barrel ferment with 10% new wood for some, some in steel. Battonage is simple, but
effective, Bruwer rolls the barrels; he believes this is more effective as the lees sink down
through the wine each time.
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Produced in collaboration with his cousin, Gavin Bruwer Slabbert, Bruwer showed his
BVintners Haarlem to Hope 2016 white blend and the 2016 Liberté Pinotage. These Five
Star wines are very much about the story. The white honours the early settlers from
Haarlem who planted Chenin, Sémillon, Muscat de Frontignan and Alexandria here
centuries ago. The Pinotage is how Bruwer believes it should be, the product of its parents
and made like Pinot Noir. They take low yields grown at altitude with less extraction.

“Play the ball as it lies”, says Bruwer, referring to his Cabernet Franc 2015. He has no
tasting notes or formula for this wine, he plays each vintage as it comes. Cabernet Franc
which is too green and herbaceous is the result of soil which is too fertile, with white
elements such as limestone, he feels, Bruwer’s sits on decomposed fragmented dolomite
granite.
Bruwer is excited about his Eden High Density Single Vineyard Chenin and Cabernet
Franc. Both achieved Five Stars. Cape Wine Masters present were unanimous in their
praise of both wines. The vineyard took Bruwer 3½ years to get right, the Chenin plot
covers just 0.6ha and uses for the Chenin the Montpellier clone (the best, says Bruwer) at
8,000 vines per hectare. Bruwer says it is an example to those who say young vineyards
can’t make great wine – he got his five Stars with vines just six years old. Irrigation is used
as a prevention, done just before the weather dries the soil so that vines have an immunity
if necessary, otherwise they are not irrigated. With sometimes just 3 bunches of fruit per
vine and yields as low as 1.7tons/ha the total hovers around 900lts. The Cabernet plot – all
0.2ha of it – has vines individually staked, using clone 214 on Richter 110 (just right, says
Bruwer), with just 1 or 2 bunches of grapes on each of the four shoots; it produces just one
large barrel of wine!
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The evening ended with the 8th Five Star wine, another wine with a story, a collaboration
between Bruwer and Mzokhona Mvemve, the MR de Compostella 2015. This wine never
has the same varietal make-up (usually Bordeaux varieties) or the same style; it is the best
possible of the vintage, determined after hours of selection and blind tasting, amounting to
just 600 cases a year. It was a special end to a Five Star evening.

A week in Tuscany
by Dr Andy Roediger CWM

I suppose there is more way than one to get to Siena, the capital of Tuscany. Being an avid
driver, we landed in Rome. Both of us having been through the Cape Wine Academy, the
aim was to enjoy the fruits of the land, both out of the glass and on the plate.
Day 1
The drive North takes some time and as the saying goes, take the high road or the low
road. Orvietto was the first stop with a great lunch at “Tavola Calda” on the square
overlooking the basilica, which is a smaller version of the chapel in Florence. The wine for
lunch was a Luigi E Giovanna 2013 Orvieto Classico Superiore Barberani, the date on the
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label was 201 and “3” was in a different font. Luckily, there was a wine shop around the
corner, as these two thirsty travellers could feel the dehydration of the flight. An Orvieto
Classico Superiore 2016 from Castello di Corbara followed, which was a very elegant wine
with a touch more viscosity and intensity to it. From here, we head east to Montefalco.

Tastingroom at Brancaia Winery

Now it was time to head to Siena! What a quaint town – it was my third time there, but
where to stay? We booked directly with the hotel, and no deposit was required, only our
credit card details. The hotel, called Palazzo Ravizza, is just a short walk from the piazza.
At the rear end of the hotel, a breakfast garden terrace overlooks the vineyards. We were
allowed to bring our own wine and drink it on this terrace. The advertised corkage fee of
€5.00 was never charged! Do not eat on the plaza - the view is great, but the food very
touristic.
Montefalco is the home of Sagrantino, a native grape variety that is the most tannic wine I
have come across. It is made as a single variety, but not too sure whether this wine will
ever soften. The winery we visited was Arnaldo Carprai. We had made an appointment
prior to flying, as we did with 99% of the wineries visited. It is important to state your
credentials in order to get a better experience and that the wineries set time aside for you,
and pull something from under the table. This also often waves the tasting fee. The
Arnaldo Carprai Sagrantino 2010 made the Top 100 in Wine Spectator with 95 points. The
other unique indigenous white variety offered here is Grecante, pronounced “grechetto”. It
has a perfumed Viognier-like bouquet, followed by a slight herbaceous pallet with a
phenolic mineral finish (cost €10.00). Sauvignon Blanc, Chardonnay and a Grechetto blend
are also made. Blends of Sagrantino, Sangiovese are also available. Sagrantino is an
approachable dark red-fruit wine, with some oxidative notes and a serious tannic midpalate
that kills any flavour there is, resulting in an afterburn. Seriously, will this wine ever soften?
Maybe it is useful as a blending partner. The current vintage is 2012 and sells for €50.00.
The 2004 was selling at €70.00, I slapped down a fifty and said “take it or leave it” – I
walked out with the 2004, yet to be tasted.
Palazzo Ravizza Hotel

Day 2
Castell’in Villa
This winery was bought in 1968 by a Greek princess and her late husband. It was a
recession and they bought the winery and made improvements. The buildings and
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impressive Princess Coralia Pignatelli della Leonessa speaks impeccable English.
Renovations to their summer deck were being made, and I commented: “spending the
profits” and she returned with “we make wine for love, and anything to do with love costs
money”. No truer word said. Another thing, you do not photograph her, but we managed
one of her and Mark! We tasted three wines (we had to pull the corks, as she does not like
to do so).
Princess Coralia Pignatelli della Leonessa (left) with my travel partner Mark Philp

Felsina
An absolute must in Siena, I recommend the food and wine pairing lunch at €30.00 per
person. They serve food and allow you to taste, they leave the bottle at the table, and you
pour to your requirements. Oh Sir, we notice your interest in Shiraz, allow us to open an
extra bottle.
Established in 1730, the cellar constituted stables where pilgrims stopped over. The estate
encompasses some Chianti Classico and some IGT wines - the difference is in the soil
structure. The Chianti Classico has calcareous clay and is higher in altitude. The estate
has 96ha planted with 60% Sangiovese, 20% Chardonnay and 20% Pinot Noir.

The impressive winery of Marchesi Antinori
To read the full article about Andy's week long visit to Tuscany, please click here.

A blitz through France
by Francois Bezuidenhout CWM

During October, my wife, Maia, and I had the opportunity to spend some time in France.
After a few days travelling through a very cold and rainy Ireland savouring some of the
finest whisky, Ale, and stew, it was a great change of scenery to arrive in Champagne. We
only had one week and as such planned a jam-packed trip lined up with our rental wheels.
Our first destination was Epernay, Champagne, where we planned to spend two days
“tasting” bubbly. We would then head south towards the Loire to “taste” and then continue
through Cognac into Bordeaux to “taste” some more.
That is exactly what we did.
Champagne
For those who have never been to Champagne it is everything you would imagine it to be rolling hills, quaint little villages, authentic and simple food, (surprisingly) friendly people,
and bubbly in abundance. Stay at a B&B if you can – it gets you ready for the day. Make
sure to book in advance if visiting some of the larger houses and take a translator with if
you are not very proficient in French; luckily for me, Maia had been taught French at school
and was at home in our holiday surroundings. We were based in Epernay, which is quieter
than the much larger Reims. Baguettes are about €1.00 each and last an entire day. Du
pain, du vin et du fromage et jambon. Every day, and it is superb. One could easily survive
life in Champagne with all the affordable cheese, bread, and ham on offer. We toured the
picturesque Champagne and regularly pulled over alongside the road, opened a cold bottle
and had un-pique-nique right in the vineyard. Delightful and a must for all wine-loving
vinophiles.

The Loire
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We spent just one evening in the Loire as it was essentially a halfway stop on our trip
southwards. We unfortunately did not have time to visit any of the estates, but made sure
to buy and drink as much Vouvray, Crémant, Pouilly-Fumé and Sancerre as we could fit
into an evening and a morning. We stayed in Orleans, which is the town after which the
much more famous New Orleans in the USA was named. It is a beautiful city with lots of
history and strong ties with Joan of Arc, The Maid of Orleans. Like most of France, the
architecture is impeccable and the food is extraordinary. We had dinner in a church that
was once used by Joan of Arc as a hideaway during the Hundred Years War. Visit Chateau
de Chambord, south of the city, if you can. It was built by the great Francois I of course!
(The wines were good too).

Cognac
Driving through Cognac was a dream come true. I have always been particularly
fascinated by brandy and Cognac, especially as South Africa makes some of the finest
brandies in the world. Cognac is about an hour and a half drive north of Bordeaux and is
visually less impressive than any of the other areas we have visited, but fascinating
nonetheless. Pull into any of the small producers along one of the main routes to the town
of Cognac and simply exclaim ‘degustation’ in your French’est of French accents. Always
swallow and always buy a bottle to take home. Oh, and make sure to get a souvenir
Cognac snifter!

Bordeaux
Driving further south we ended up just outside Saint-Émilion where we stayed in a very
nice B&B run by a retired couple. Saint-Émilion is an absolute must see. It is not
comparable to any other area or region. To name but a few elements, there are wines on
offer for tasting in every shop, foie gras, canelés (originally from Bordeaux) and a hub of
restaurants with an atmosphere hard to describe. I would have loved to spend a week
here. The city of Bordeaux is rather big and metropolitan in feel. There are great
restaurants and wine bars everywhere, but it could just as well be Paris, Nice or any of the
other larger cities. To really experience the feel of the place, you need to drive around and
spend time amongst the winding roads and vineyards. You would need at least a week to
see the whole of Bordeaux, which we will do next time, but the Saint-Émilion-PomerolFronsac area was a great start and highly recommended! Local Grand Cru wines are not
overly expensive and provide very good value for money.

Tips:
You need a car if you want to get around to vineyards.
There are toll-gates everywhere – budget for this as it can be quite expensive, especially
when travelling long distances.
Bread, cheese and ham go a looooong way and saves funds to spend on the much more
important things, like wine.
Spend at least 2 weeks, 3 if you can.

Meet the Cape Wine Master
by Raymond Noppé CWM

In Mastercopy issues of times gone by, there often used to be a "Meet the Cape Wine
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Master" feature. I always found this quite interesting, as it gives us a "behind the scenes"
perspective and background of our fellow Cape Wine Masters, some of whom we only get
to meet once or twice. The challenges of geographical locations and work commitments,
often leads to the fact that a number of our fellow Masters are a mere name or photo on a
piece of paper. For some time now this feature was not part of our newsletter, and I felt that
the time was right to revive this and make it a regular feature once more.
After doing some digging in past issues, I discovered that the following Masters were
featured:
Duane Blaauw
Duimpie Bayly
Elsie Pells
Henry Davel
Penny Lancaster
Sarah Newton
Whilst there is no fixed recipe for who gets interviewed, I could think of no better person to
be this quarter's feature than our very own Dr Caroline Snyman (it must be our mutual
passion for brandy that gave her the nod!). Caroline is currently Distell’s Marketing Director
for Southern Africa, where she oversees the marketing activities of Distell’s brand portfolio
across wines, spirits and RTD’s (ready-to-drink beverages). She graduated as a Cape
Wine Master in 2004 and is fortunate enough to have wine “in the family” – her husband,
Coenie Snyman, is winemaker at the highly acclaimed Rust en Vrede estate in
Stellenbosch.

"I grew up in Johannesburg and my earliest memory of wine is my father proudly coming
home with a newly discovered bottle of Pongracz when it was first launched;
Buitenverwachting’s ‘Buiten Blanc’ was his regular wine of choice at our favourite nearby
restaurant.
The “wine bug” bit me when I arrived as a first year student to study at the University of
Stellenbosch and heard about the growing notoriety of the annual Intervarsity Wine
Challenge. A group of us signed up to join the Wine Culture Society on campus and
crammed on short notice to pass the preliminary Cape Wine Academy course in order to
qualify for team tasting try outs. Those were the days - wine tours every Tuesday and
Thursday afternoon with a two-day regional wine route tour every April holiday! These
experiences inspired a passion and love for wine that was nurtured through the various
certificate, diploma and eventually Cape Wine Master exams.
In the same era, late one summer’s evening on our way home from a night out, one of my
best friends and I jokingly agreed to finding and marrying a winemaker when we left
university. The longstanding chuckle in both of our marriages is that we both managed to
find one to marry. She now lives in Vouvray, France and I am fortunate enough to call the
beautiful town of Stellenbosch home."
After discovering more about Caroline's history and background, I posted five questions to
her to find out what her thoughts and opinions are about the following topics:
Your most memorable wine you ever drank or wine moment you had?
"The most memorable wine I have ever drunk was at the annual Cape Wine Master’s
dinner in 2004, which was held in Danie de Wet’s cellar in Robertson. He opened a bottle
of 1898 Sauternes and shared it with us to mark the special occasion. It was a once in a
lifetime experience to be drinking a wine of such age, stature and unexpected quality after
so many years of being in the bottle.
My most memorable wine moment – one of my highlights would be tasting Chateau Cos ‘d
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Estournel in their cellar while Coenie was working a harvest in St Estephe, Bordeaux, as
well as a fabulously long, summer lunch at TroplongMondot from one of the hills
overlooking the picturesque town of St Emilion."
If you could produce your own wine, what would it be?
"If I could produce my own style of wine I think I would opt for a white and red blend. From
my years of making brandy and learning from our Bisquit cellar master in Cognac, I have
always found that blending remains an unexpected and a humbling experience – it never
quite turns out the way your logic would tell you to expect. For the white blend, I would look
to make a fragrant and layered wine with fresh, upfront fruit and my red blend would be
multi-layered with lovely spice and power, and would be Shiraz and Cabernet Sauvignon
based."
Your advice to aspirant CWMs who want to enter the study programme?
"Build yourself a strong network of specialists in the wine industry whom you can tap into
for expertise on winemaking, viticulture, sparkling wine etc. You will be surprised by the
generosity of time and help that you will get if you just ask around. And make your learning
experience fun by pairing up with a study partner so that you can share the planning of
tastings and engagement with industry specialists."
What is your opinion about the so- called “orange” wines?
"I recently chaired the annual CWM tasting exam panel where Lisha Nelson presented a
line-up of the so-called “orange” wines. This style of wine is building a loyal following within
some young and maverick winemakers and is being brought to life in a uniquely South
African way. I do believe that these wines attract the attention of the wine aficionado and
that the mainstream wine public is still far away from understanding or appreciating these
wines. They do however build a fabulous story of variety and uniqueness for the SA wine
industry, and that is exactly what we need both locally and internationally in order to raise
our image and appeal as a wine destination."
Champagne and MCC – should it be drunk in flutes or wider rimmed glasses?
"Bubbly has a way of turning the ordinary into the extraordinary and should not only speak
to your sense of smell and taste. I just adore watching those fabulous bubbles climb to the
top of the glass in a long flute."

The Drift Wines Dinner
by Derek Ramsden CWM

I would never have thought that the successful bidding for both of The Drift’s entries into
the Cape Winemakers Guild (CWG) Auction on the 30th September this year would have
had such wonderful benefits over and above the obvious joy received from my clients who
currently have the wines slowly collecting dust in their cellars. I was contacted a few weeks
later by Jason Snell from the farm to thank me for purchasing their CWG wines, the first
and only time I have had such a privilege.
This conversation was the start of a few very fruitful discussions: firstly, arrangements were
discussed for The Drift wines tutored tasting for the Northern Cape Wine Masters, CWM
students and, if seating permitted, a few lucky wine enthusiasts. The imminence of the silly
season meant that the typical quietness of the new year would be the best time for the
tasting, and hence, I look forward to another opportunity to taste these wonderful wines.
The second and more pertinent discussion led to a more immediate experience of absolute
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decadence. Jason kindly invited me to attend The Drift dinner at DW11 Thirteen, presently
ranked number seventeen on the Eat Out Mercedes Benz Restaurant of the Year 2017
awards and the highest ranked Johannesburg eatery. And a real pleasure it was. The
evening started off with a glass of the yet to be released 2015 ‘Penelope’ Méthode Cap
Classique (MCC) from The Drift. The benefit of arriving early is that I got to taste the wines
as they were being opened, over and above the two glasses I thoroughly enjoyed at the
welcoming. As with most of Bruce Jack’s wines they do not subscribe to conformity, but
rather highlight what is possible when one pushes the envelope of winemaking prowess.
The wine in question is a blend of Touriga Nacional with a dollop of Shiraz and a healthy
dose of lees contact during bottle maturation, this imparting a richness, bold texture and
fine mousse. We eagerly await the release of this highly anticipated wine with its beautiful
labels and price point to match; quality, after all, commands its concomitant price.

The ‘Year of the Rooster Rosé’ was the next wine in the lineup and a left field wine at that.
The ‘Year of the Rooster Rosé’ is a blend of Cinsault and 10% Touriga Nacional, this
imparting the vibrant color and was perfectly paired with watermelon gazpacho with prawn
ceviche, strawberry, cucumber sorbet and basil ice – an experience for all to behold.
‘There Are Still Mysteries’ Pinot Noir was delicious! A stunning combination of New World
fruit and richness with Burgundian elegance and complexity. With only an average of 130
cases produced annually it was an absolute pleasure to experience this wine paired with
roasted quail, quail egg and sherry velouté.
The ‘Movable Feast’ 2014 is a blend of Syrah, Malbec, Tannat, Touriga Nacional and
Barbera, which make up what Jason describes as the wine that aptly showcases the farm
and its philosophy of wine. This is a wine that is hard to describe as its complexity
continually changes over time, allowing the individual components an opportunity to
express their finer nuances. The dish served with ‘The Movable Feast’ was a sous vide
Wagyu steak with Lyonnaise potato and espresso jus – a delicious dish and truly wonderful
pairing.

A bottle of the ‘Gift Horse’ single vineyard Barbera was opened as a treat and proved to be
outstanding - full bodied, concentrated and intense with fine tannins.
Finally, the cheese dish was a 24-month aged Gouda paired with an espresso custard and
served with the Shiraz-led ‘Bonfire Hill Red’, this having been made in collaboration with
the talented Trizanne Barnard, and chocolate marquise dessert with passionfruit paired
with the Chenin Blanc-led ‘Bonfire Hill White’.
All the wines, as with the food of the evening, illustrate what a microscopic attention to
detail can yield in respect of a wine food pairing that is not only fulfilling and nourishing, but
also the epitome of artwork and sheer excitement.

Tuscany on a roll
by Conrad Louw CWM

https://mailchi.mp/07b04b3bb189/icwm-mastercopy-december-1482781

11/16

8/6/2019

ICWM Mastercopy - December 2017

I know that one day I will be able approach Italy’s winelands as Dr. Andy Roediger does he manages to work his way into wineries that other (read ‘normal’) people can only dream
of. However, nothing stops one in the meantime of going full throttle in Tuscany when
accompanied by a bunch of crazy people who have been nurturing a friendship for
decades. Therefore, that is what happened in September this year. Six of us started our
two-week trip with a couple of days in Rome and then hit the winding roads of the Tuscan
hills in a BIG Fiat minibus capably driven by Jenny. Rather chauvinistic I know, but hey,
somebody had to do it. Our mission: to taste the wonderful fresh food that Toscana has to
offer, drink their marvellous wines, and of course, to have some unadulterated fun.
Our group was split in the middle concerning wine - some enjoy their wine…with ice, and
that is fine. Others enjoyed and experimented with the brilliant Italian wines on offer of
which every sip was savoured. Therefore, we could have easily bought VdT as well as
superb DOCG wines. I, being an avid wine enthusiast, bought several IGTs Super Tuscans
with a rather heavy price tag attached. After all, I was in Tuscany and what would Tuscany
be without a Super Tuscan or three? There were several Chianti Classico’s up for tasting,
alongside various producers of Vino Nobile de Montepulciano and a couple of producers of
Brunello de Montalcino. I did not always stick to “regional”, especially when I stumbled
upon gems like Masi Valpolicella Amerone (#wineheaven); however, the wonderful wine
shops usually only stock regional wines.

What I love about Tuscany is that the locals will never admit to having had too much to
drink, but rather that they have not had enough to eat. Therefore, eating and drinking is
the sure way to the hedonistic pleasures Tuscany has to offer. I did a cooking course in
Tuscany about ten years ago and covered, among others, places such Montepulciano and
Montalcino. Those cooking skills came in handy when we cooked at the “Villa Il Giardo”
that we rented for 8 days. We were in a tiny village about thirty minutes’ drive from Greve.
We ate ‘al fresco’ as often as we could and for the rest, tried local and regional restaurants.
Our dinners, which obviously had to highlight the wines, typically included a selection of
Parma ham, prosciutto, other cured meats and a selection of cheeses that we bought at a
Sunday market in a small village with an unknown name. The heavenly bruschetta was
made with market-bought fresh tomatoes; the pesto from garden-picked basil, pine nuts
and Parmigiano Reggiano, blended with the olive oil, which was made by the owner of our
villa. This heavenly delight became an almost nightly feature.

One of the highlights of the trip was a visit to Castillo de Verrazzano Winery (note the
double ‘z’). If you have been there, you would have to agree that this place is truly
remarkable. If you haven’t, start planning! If wine is not your thing, then features such as
https://mailchi.mp/07b04b3bb189/icwm-mastercopy-december-1482781
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the beautiful gardens, the historic castello, and the cellar filled with tiny barrels of balsamic
vinegar that they sell for €50 per 100 ml, should tickle your fancy.
If that doesn’t do it for you, then the rich history dating back to the 1500’s when Verrazzano
left Italy to explore the New Worlds should. Subsequently, the Verrazano (with one ‘z’)
Bridge in New York was named after him. Their flagship wine is the “Chianto Classico Gran
Selezione” which is a 100% Sangiovese and tastes as good as it gets. They also make a
Vin Santo of which we were lucky enough to see the Trebbiano and Malvasia hanging in
their special air-ventilated room to dry. Being Tuscany, they have a problem with wild boars
and aptly one is able to purchase “Wild Boar Salami” in the local charcuterie in Greve.

Contrasting this bucolic and stunning historic castle is the iconic Marchesi ANTINORI,
which one would describe as ultra-modern and super expensive. The cellars and tasting
room are an architect’s dream and it is evident that the architect responsible for these
buildings was given free rein to design something truly spectacular. I opted to taste the
“Rossi Toscani Red Flight” - four wines consisting of the Tignanello IGT 2013 (Sangiovese,
Cabernet Sauvignon, and Cabernet Franc blend); Tignanello IGT 2014; GUADO AL
TASSO, Bolgheri DOC 2014 and SOLEIA, Toscana IGT 2014. For the unbelievable price of
€35, I was afforded the privilege to taste four spectacular wines. Fortunately, I left with
more than the memory of these wines as I was presented a tiny booklet and
complimentary pencil, and must confess that all of this was done with incredible panache.

Our visit to San Gimignano took us to the amazing and highly recommended restaurant
Locanda di Sant’ Agostino, which is renowned for its delicious wild boar dish. Being eager
travellers keen to soak up Tuscan offerings, we opted to try it. The regional wine to enjoy in
this little town is Vernaccia di San Gimignano, traditionally referred to as the wine that
kisses, licks, bites, and stings. However, I do not think that our producer’s wine (name
withheld for obvious reasons) was very good at romance. What did tickle the love
hormones instead was the saffron and roasted pine nuts gelato from the world-renowned
ice cream maker at Gelateria Dondoli. An utter taste sensation!
For me, the leading highlight of Tuscany was our visit to CASTELO DI VOLPAIA. It is
situated just north of the town Radda in Chianti. This tiny medieval village, built around the
winery, is still a family-owned property run personally by Giovannella Stianti, her husband
Carlo Maria Mascheroni and their children, Nicolò and Federica. Once rated by the Wall
Street Journal as the best alternative tourist destination in Italy it is easy to see why. Over
and above this, there are hardly any tourists. In a feature of the winery by Wine Spectator,
this producer came highly recommended. A tasting will set you back €5 for five wines of
your choice (please take note Antinori), and somehow, I managed to taste ten wines and
brought a few back, which I intend to nurture with much love and care.

For lunch, an upmarket restaurant is on offer and based on reviews, it is fit for a king.
Nevertheless, we chose to sit outside at Bar-Ucci owned by Paula Barucci. At first, we
were a little unsure of Paula - she has an imposing character and apparent strength on par
with Obelix. Being a rowdy tourist, I dreaded a “klap” from her, but once she had come to
realise we would behave ourselves in her fine establishment, she revealed herself to be as
hilarious as a comedian. The food was excellent and we finished off with biscotti and Vin
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Santo, which was certainly the best part of our Bar-Ucci experience. A visit to Italy would
be incomplete without a visit to this little gem.

In conclusion, if you cannot travel like the “wine heavyweights” in Tuscany, make sure you
eat good food and buy great wine; after all, that is what life in Tuscany is all about.

Bits & Pieces
Cape Wine Masters out in force at Veritas
This year, a record number of 20 Cape Wine Masters were selected to judge on
various panels, as the annual judging of the Veritas Awards took place at Nederburg
in Paarl during the first week of September. This means that more than 20% of the
total number of judges used, comprised of Cape Wine Masters, and is further
testament to the fact that Cape Wine Masters play an important role when it comes
to selecting the cream of the crop at local wine competitions.

Year-end function at Eenzaamheid Wines
On Saturday 9 December 2017 a group of Cape Wine Masters and their partners
joined Janno Briers-Louw CWM, proprietor / winemaker of the much awarded
boutique winery Eenzaamheid, on his beautiful farm for a year-end celebration.

The evening kicked off with a sit-down mystery tasting in the impressive and
meticulously restored original homestead, where each Master presented a blind
tasting of a wine they hand-selected for the event. The Masters showed their worth
as most of the wines were identified correctly, according to varietal, style, vintage and
origin. An impressive selection of local and foreign wines contributed to an
unforgettable tasting experience.

After the tasting, the group moved to Janno's private homestead on the farm, where
he and wife Yolanda treated everyone to a magnificent supper on the homestead's
stoep. It was a very festive occasion indeed for all involved, and set the tone for
future "get-togethers" that should not be confined to the end of the year celebrations.
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Gauteng Cape Wine Masters attend the Veritas Public Tasting

From left to right: Eftyhia Vardas, Heidi Duminy, Mike Lee, Kristina Beuthner, Duane
Blaauw, unknown photo bomber, Mary-Lyn Raath, Bennie Howard, Margaret Fry

From left to right: Bennie Howard, Margaret Fry, Dr Henry Davel, Margie Fallon,
Chris de Klerk

That's it for this edition!
Thank you to everyone who contributed - your input and efforts are much appreciated!
With 2017 fast approaching its end, we look back at what has been a hugely rewarding
year, particularly with the induction of our latest Cape Wine Masters as well as the
numerous successful events arrange by the various committees of the Cape Wine
Masters. There have also been several challenges the wine industry has had to face, the
most pressing of which is the present water shortage and lowest predicted tonnages since
2005, but experience has taught us that our industry is both hugely dynamic and resilient.
With that in mind, we encourage you to dig deep in your cellar, pull out that extra special
bottle of wine and raise a toast this festive season to our many blessings. In the words of
Marlo Thomas, ‘Our many different cultures notwithstanding, there’s something about the
holidays that makes the planet communal. Even nations that do not celebrate Christmas
can’t help but be caught up in the collective spirit of their neighbours as twinkling lights dot
the landscape and carols fill the air. It’s an inspiring time of the year’.
Here’s wishing you and your loved ones a very merry Christmas and prosperous new year.
Regards,
Brendan Butler CWM
Editor
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