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MASTERCOPY - AUGUST 2017

Dear Cape Wine Masters and members of the public
These past few months have been very active and busy with regards to the activities of the
Cape Wine Masters.

Several tastings have been presented, both to the Cape Wine

Masters as a closed group, as well as the public.

These tastings included, amongst

others, a technical diacetyl tasting and varietal tastings of Grenache and Shiraz.
Another exciting tasting was one where the University of Stellenbosch Wine Culture
Society (USWCS) contacted our regional representative, Lizette Tolken, to ask Cape Wine
Masters to participate and present a tasting to the students. The theme was to present
international wines available in our local supermarkets, as that is the extent of what the
student’s pocket allows him/her to buy. For me, the excitement lies in the fact that the
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ICWM had set “building bridges with other organisations” as a target for ourselves, and this
is a step in the right direction. More examples of similar events are in the planning phase.
I would seriously like to encourage any Cape Wine Master to take the initiative to present
interesting tastings, especially those where we can invite the public to. We need to see it
as our privilege to spread our knowledge, understanding and love for wine and brandy to
the wider public. To this extent, ICWM pull-out banners have been produced to assist us in
this undertaking (see 'Bits & Pieces' section for more information).
The new ICWM Spotlight Page on www.wine.co.za will become a monthly feature and act
as an extra tool to market our events and activities. We will appreciate your input into
making this feature a very big success (see 'Bits & Pieces' section for more information).
I would also like to take the opportunity to wish the Cape Wine Masters who are members
of the Cape Winemakers Guild, all the best for the coming Cape Winemakers
Guild Auction, that will be held on 30 September 2017 at Spier.
Lastly, I hope you will enjoy this bumper edition of the MasterCopy. With the 2017 Perseid
meteor showers that peaked in early to mid-August, I wonder how that affected the
biodynamic winegrowers’ philosophies? Just thinking out loud!
At your service
Conrad Louw
Chairperson: ICWM
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South African Wine Tasting Championships - Anton Swarts CWM
Nine changes to modern port - a visit to the Douro - Dave March CWM
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Lady May de Lencquesaing receives Lifetime Achievement Award - Brendan
Butler CWM
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South African Wine Tasting Championships – Team SA
by Anton Swarts CWM

The process of team selection
The SA Wine Tasting Championship (SAWTC), convened by Jean Vincent Ridon, is a public wine
tasting event further split into two events, the first being hosted at the Juliet Cullinan Wine Festival in
Gauteng and then followed by the Cape Town leg at the Taj Hotel. The competition is open to all –
amateurs, wine enthusiasts and professionals alike - with the view of evaluating individuals’ wine
tasting prowess and ultimately seeks to select a team to represent South African at the World Blind
Wine Tasting Championships in France, held annually in October. The wines presented for the two
regional tastings are all locally produced and include acclaimed names such as Creation, Idiom,
Marianne, Spice Route, Spioenkop, Fairview and Thelema.
In respect of the regional tastings, a taster is presented with the opportunity of tasting pre-selected
wines prior to the evaluation so as to familiarize themselves with the wines, and once confident
enough, undertakes the blind tasting component of the evaluation. This involves identifying five white
and five red wines based on organoleptic memory and constitutes 100 points. The taster is required to
specify vintage (1 mark), origin (1 mark), cultivar/blend/wine (6 marks) and producer (2 marks). The
taster is also presented with five bonus questions covering all aspects of wine and its production;
some examples of this year’s questions included, ‘where is Walla Walla Valley’; ‘where does Savagnin
originate’ and ‘what is the indigenous red grape of Bairrada’. Based on the results of the two regional
tastings’, the best performing tasters are identified according to their scores.
This year’s Top 12 tasters included three participants from Gauteng and nine participants from Cape
Town, thus illustrating the depth and quality of South African tasters from around the country. These
participants are then required to participate in the National Finals with the view of becoming a member
of Team SA, by no means a small feat. The five participants with the highest scores over the tasting
evaluation are included in TEAM SA; Team SA is comprised of four tasters and one reserve. Of the 12
wines presented for the blind tasting, a mere one or two may be of South African origin, while the rest
are all foreign, thus comprehensively evaluating the participants tasting prowess. The evaluation paper
for the National Finals is based on the same standards as that of the World Blind Wine Tasting
Championships. The score card is broken down into the identification of the country (6 marks),
appellation (5 marks), cultivar or blend (9 marks), vintage (3 marks) and producer (2 marks),
representing 25 marks per wine and a total out of 300.
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My experiences tasting abroad
2014 was the first year in which South Africa partook in the World Blind Wine Tasting Championships
and it was certainly the trip of a lifetime. The total number of teams entered into the 2014 World Blind
Wine Tasting Championships were 13, and due to popularity, has doubled for the 2017
championship. The wines tasted during the week of the World Blind Wine Tasting Championships
cover every wine-producing country and region of the Old and New World, from France, Portugal,
China, Canada and even Brazil. The first of our many tastings in preparation for the World Blind Wine
Tasting Championships was in a forest just outside Paris and to describe it in one word, sublime. Being
proudly South African we ventured across France parading our country’s flag in pride. What really
struck me was the comradery and hospitality of everyone we met, clearly illustrating that wine is a
unifying universal language.

Nine changes to modern port - a visit to the Douro
by Dave March CWM
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1. The Region
The Douro is a Portuguese DOC deriving its name from the eponymous river originating in the
upstream hills of Ribera del Duero, and having been demarcated in 1756 is one of the world’s oldest
delimited wine-producing regions. The Douro has derived most of its fame from the production of
fortified ports, but is increasingly well known for its unfortified table wines produced from traditional
port varietals. The Douro region covers some 44,000ha and is delimited into three sub-regions – Cima
Corgo is the largest region yet is largely considered to be of lesser quality. Baixa Corgo is the most
westerly region and, thus, the coolest and wettest region largely considered unsuitable for the ripening
of port varieties. Douro Superior is the hottest and driest region with approximately 200mm of rainfall
per annum, and as such vines are grown on poor granitic soils without irrigation. These factors, along
with aspect and elevation, produce some of the finest and most concentrated wines.
2. The Varieties
It is largely assumed that Touriga Nacional drives the port blend, however, the consensus among
producers is that, in actual fact, this is untrue. Touriga Nacional accounts for some 30% of the Douro’s
plantings. Touriga Francesca, the most widely planted of the traditional varietals, along with Tinta’s
Roriz, Cão and Barroca are considered to be of greater significance. 70% of Port house Niepoort’s
production is table wines, thus highlighting the growth in popularity of unfortified wines produced from
traditional varietals. Some 30% of the Douro is planted to white grape varietals, the most important
being Cercial Branca, Malvasia, Gouveio and Moscatel. In addition to these, more familiar varietals are
now accepted under the new Douro DOC to include table wines such as Muscat, Chardonnay,
Semillon and Sauvignon Blanc.
3. The Vineyards
Walled terraces require extensive capital investment at approximately R1500 per square meter, and as
such, new vineyards tend to be patamares - wider, wall-less, earth banks. Producers also make use of
vertically trained vines tied to individual posts running up the course of a slope rather than horizontally
along it.
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4. The Wines
Light, dry white wines are increasingly gaining traction as these wines display brisk acidity and
vibrancy, intended for consumption in their youth. Chunkier table red wines, most of which are
harvested early to retain freshness and with alcohol levels around 13.5% ABV, also deliver immense
gratification. Dry White Ports vary from youthful (typically 3 years old at release) to older and more
complex styles with up 10 years oak maturation. These may be enjoyed as an aperitif or alternatively
are used as ‘mixers’ in cocktails. The Late Bottled Vintage port (LBV) is widely considered to be the
most important port category. Alvaro Roseira of Quinta do Infantado, whom has previously worked with
Sebastian Beaumont of Beaumont Family Wines, believes that for every six bottles of Vintage port
sold they might sell 1000 bottles of LBV. LBV is matured for four years prior to bottling, the volume of
the first bottling based on demand. The balance may be matured for a further year prior to bottling, and
so the process of sequential bottlings may continue up to a maximum maturation period of six years.
With each bottling of LBV port, the price often increases due to the additional maturation period. Port
purists typically take note of the bottling date as later bottlings are typically smoother and more
complex. Many houses also produce an unfiltered style, this offering a Vintage-style feel with sediment
and priced at a lower point. It is widely believed that LBV Port is made from wine from undeclared
Vintage years, this, however, holding little truth as most houses select a particular style for their
Vintage port, whether they may be ‘declared’ or not. The best-selling LBV’s are always made
irrespective of whether the Vintage is superb.
Tawny ports are matured for extended periods resulting in the loss of the wine’s ruby colour and the
development of an amber-brown or tawny hue. The 20-year-old tawny ports are considered to be best
sellers whereas the 30-year old styles are considered to be a ‘hand sell’ due to their price and unique
flavor profile.
In essence, port has two main styles – the bottle-aged styles of Ruby or Vintage port, with the
introduction of a new category, the Reserve Ruby, aged for approximately 7 years, or the oak-aged
styles of colheitas, LBV and Tawny ports.
5. The Fortification
Traditionally, Port houses were required, by law, to make use of locally produced neutral spirit for the
fortification of their wines, but with amendments to wine laws in the 1980’s, producers are now able to
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make use of spirit from Cognac and Armagnac, thus enhancing nuances and complexity.

6. Sugar and Alcohol Levels
Port is traditionally fortified when the must has fermented to approximately 110 grams per litre (g/L)
residual sugar (RS), thus resulting in a final sugar content of approximately 90g/L. This partial
fermentation together with the addition of neutral spirit results in most port styles having a final alcohol
content of approximately 19% ABV. For Ruby port this is the norm, but as the fortified wine is matured
so water evaporates and the alcohol content subsequently increases. Thus, Vintage ports may have
an alcohol content of approximately 19.5%, LBV’s around 20% and aged Tawny’s climbing to 21.5%.
Due to the demands of consumers, certain estates, or quintas (pronounced ‘kintas’) produce styles
having less residual sugar - Quinta do Infantado, for example, bottle a White Port at 50g/L RS, while
Taylor’s bottle at 30g/L RS.
7. Production
Smaller, traditionally orientated producers as well as quality single quintas retain the traditional
technique of feet treading in granite lagares. A dwindling labor force, however, has necessitated the
use of mechanical methods to crush grapes in cement or steel lagares, thus enabling quick and
efficient extraction of juice and colour. Ruby ports are matured in large old, oak vats ranging in size
from 10,000 to 100,000 litre capacity. These old oak vats, often from Eastern Europe, have little effect
on the organoleptic profile of the wine.
8. The Aging
From the 1650’s, farmers and quintas have grown and fermented grapes in the Douro region. Port
houses, or Lodges, would buy grapes from growers and once the alcohol spirit had been added to halt
fermentation, the wine was transported in casks by rabelo boats down the course of the Douro river.
This was a hazardous trip on treacherous currents lasting some three days. Lodges would then
mature, blend and bottle the ports adding their own labels prior to distribution around the world.
Advancements in infrastructure saw the building of dams and improvements in roads, thus, trips which
would otherwise take days, were now undertaken in a matter of hours. The advent of table wines
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resulted in significant investment in Douro properties as DOC regulations required that all production
techniques be undertaken in the region. Advancements in infrastructure enabled individual Douro
quintas to mature, blend and bottle ports under their own labels. This has subsequently led to
decreased pressure on lodges to process ports and as such enabled lodges to leverage agritourism.
Despite this increasing trend, certain major houses still mature their Ports in Oporto. In respect of
agritourism and the growth thereof, Taylor’s will complete its ‘World of Wine’ experience by 2020 in old
cellar space.

9. The Business
Nowadays, very few quintas are independent, and even the Port Lodges have been subjected to
amalgamation within into larger businesses. Symington, for example, now owns more than 20
producers, including Grahams and Dows.
The increasing trend of ‘cellar door activities’ has resulted in many Douro quintas receiving guests and
undertaking direct sales, thus negating the use of merchants. Sleepy little lanes now see luxury buses
as a regular occurrence and tourism is now a major part of the once remote Douro.

Judging Spirits at the IWSC
by Winnie Bowman CWM
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June is spirit judging month at the International Wine and Spirit Competition in Dunsfold, England.
This includes brandy, cognac, armagnac, calvados, grappa, eau de vie, whisky and a host of other
spirit-base drinks and liquours. These are all judged over 2 weeks.
For South Africa off course, a big area of interest is the world brandy category. There were more
entries in the World Brandy class this year, including more countries submitting entries. The panel was
of a very high standard (I chaired it) with well-respected industry judges as well as some famous
cognac judges. Just to put SA’s performance into perspective - double the number of Gold and Gold
Outstanding medals were awarded to our brandies than to the whole category of Cognac, with Cognac
having many many more entries than South Africa!
In addition, the quality gap between SA and the rest of the world, with perhaps the exception of a few
Spanish examples is palpable and definitely one that was picked up by the other judges. In the final
round of the trophy judging, which took place a few weeks after the initial tasting - 8 out the 10
brandies that made the final cut were from South Africa! High praise indeed for our distillers one and
all!
Again, international judges requested to be on the panel the day we judged the South African brandies
as they have become aware of and want to experience the quality of the South African offerings. It is
always a dilemma to be on the panel as one is cautious that the rest of the panel may view one’s score
as being biased. It was, however, extremely rewarding in that the international judges scored the
South African brandies even higher! This was once again a reaffirmation that our locally produced
brandies are indeed world class!
Off course we now know that the KWV 15 year old won the trophy and it was the choice of all the
judges on the day - as an aside - the last three brandies in the running were all South African!
I think we should be very proud of our achievements and promote our own liquid sunshine!
To see a video interview conducted with Winnie after the first day's tasting, click HERE
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In a recent radio interview with Classic FM's Carrie Adams, Winnie Bowman was referred to as South
Africa's Brandy Queen. Not only is she the chairperson of the SA Brandy Foundation, but also a
seasoned professional when it comes to judging brandy all over the world. The podcast of her radio
interview with Carrie Adams can be accessed HERE

South African Shiraz Benchmark Tasting
by Lizette Tolken CWM

Cape Wine Master Andy Roediger declared his intention with this Shiraz tasting, which was held on
the 3rd of August, as wanting to benchmark South African Shiraz wines against the rest of the world.
He specifically selected wines for their individual styles and chose, what he considers to be, the best of
the Old and of the New World. A number of Cape Wine Masters attended the tasting, including myself.
https://mailchi.mp/b8ccb56ebf99/icwm-mastercopy-may-1421773
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Andy has been involved with judging Shiraz wines for over 5 years now and clearly has a very good
knowledge of what a judging panel might be looking for, which style(s) clearly show well in a line-up
and which style(s) are, unfortunately sometimes, often overlooked. Andy pointed out that many of our
best wines are actually never entered into competitions like Veritas, Shiraz Top 12 and Michelangelo.
Andy ascribes this to the lack of a need to use prizes or “medals” as a marketing tool.
Andy provided unique insight into the ‘typical’ Shiraz profile noting that the old leathery, meaty, “horse
saddle flavour” is no longer en vogue, nor is the “ox blood” style (which is unapproachable and needs
many years of ageing).
Phenolic ripeness, the usage of whole bunces and stems as well as pre- and post-fermentation
maceration were discussed.
Massive oaking regimes have taken a back seat and the focus is currently on purity of fruit. Andy
believes that the perfect Shiraz has balance and integration without concentration and over-oaking,
with a solid mid-palate and precision of fruit. He added that a nuance of pepper often contributes to a
score and a good overall result, since the peppery character always seems popular with judges.
We then tasted three flights of 4, 3 and 3 wines – with the last flight certainly proving to be the most
popular. South Africa was represented by Eagles' Nest, Cederberg, Boekenhoutskloof and Boschkloof
with French Domaines Vincent Paris (Cornas), Jamet and Chaves also in the line-up. It would be fair
to say that the competition was between these two countries, although wines from California, Spain
and Australia were also tasted. The consistency of the Cederberg Shiraz was widely applauded. The
audience was clearly divided about the overall winner of the last flight, with the 2009 Boekenhoutskloof
showing remarkably well against the 2013 Hermitage (Chaves) and the very popular, younger 2015
Boschkloof Epilogue.
All tasters unanimously concluded though that South African Syrah certainly holds its own against the
very best in the world!

Mary-Lou Nash, Dave March, Lizette Tolken and Andy Roediger

Lady May de Lencquesaing receives Lifetime Achievement Award
by Brendan Butler CWM
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On the 6th July, a sell-out audience of winemakers, restaurateurs, trade and press from across the
globe gathered at the Hilton Park Lane in London to pay tribute to May de Lencquesaing whom was
presented with the International Wine Challenge (IWC) Lifetime Achievement Award honouring her
career in the wine industry spanning over 40 years, during which time she has significantly contributed
to the international wine industry.
May de Lencquesaing is highly regarded for her contribution to her family’s iconic ‘Second Growth’
Bordeaux estate Chateau Pichon Longueville Comtesse de Lalande, as well as their other great
Bordeaux chateaux including Ducru-Beaucaillou, Palmer and Siran.
After spending many years travelling the vineyards of the world, May de Lencquesaing recognized the
potential of South Africa as a wine-producing country establishing the highly-acclaimed Glenelly Estate
on the picturesque slopes of the Simonsberg mountains in Stellenbosch in 2003. So as to focus her
attention on her new venture in Stellenbosch, May de Lencquesaing, affectionately known as ‘La
Generale’, sold Chateau Pichon Lalande to the famous Champagne house, Louis Roederer. Glenelly
Estate has seen significant investment in not only the vineyards and winery, but also the establishment
of a school for the children of the farm, highlighting her commitment to the industry as a whole. In
addition to this, a museum housing her precious glass collection and the highly-acclaimed restaurant,
The Vine Bistro, run under the watchful eye of Chef Christophe Dehosse, have become key attractions
for all visitors to Stellenbosch. In May this year, the Institute of Cape Wine Masters had the privilege of
hosting their annual gala event following the graduation ceremony at this fine establishment – an
experience that never disappoints.
Considering the success of May de Lencquesaing and her contribution to the global wine industry,
Glenelly Estate is most certainly destined for great success.
We raise our glasses in tribute to Lady May whom has near single-handedly had a greater contribution
to the global industry than any other single person and will most certainly keep a watchful eye on her
highly-acclaimed Stellenbosch property.
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Lady May de Lencquesaing

What makes Ribera del Duero so special?
by Janno Briers-Louw CWM

I was fortunate to attend a recent tasting that focussed entirely on the Tempranillo-based wines of
Ribera del Duero DO (Denominación de Origen), presented by Cape Wine Master, Dr Andy Roediger.
Ribera del Duero’s reputation is primarily built on the success of a wine that was once Spain’s most
expensive, “Vega Sicilia”. Although Vega Sicilia is undoubtedly one of the greatest Spanish wines,
other bodegas have often been able to produce wine of similar or higher quality.
“What makes Ribera del Duero’s wines so special?” some might wonder. This region is located on the
banks of the river Duero and its surrounding hills in north-central Spain at an altitude of 750-900m. The
loose, easily worked soils of the Ribera del Duero valley offer a near perfect soil structure for vine
growing. Alluvial soils with sand and clay are found near the river. The slopes to the west of the region
are generally a mix of marl, gypsum and limestone, while the slopes to the east comprise clay, marl
and limestone. Ribera del Duero has an extreme climate that can be described as both continental and
Mediterranean with a moderately low annual rainfall of approximately 450mm. Summers are long and
dry with temperatures reaching 40°C, but at this high elevation, night temperatures drop significantly
during the ripening period – a phenomenon closely associated with wine quality around the world. In
winter, frost is a common occurrence and temperatures can plummet as low as -18°C. Tempranillo
(known locally as Tinto Fino or Tinta del País) seems to have adapted to the climatic extremes of the
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Duero and produces exceptionally dark, rich and robust wines with black fruit and vanilla notes, mouthwatering acidity and remarkable ageing potential. These wines are often richer with higher natural
acidity than those of their world-famous neighbour, Rioja. Bordeaux varietals such as Cabernet
Sauvignon, Merlot and Malbec are traditionally blended with Tempranillo, but this is by no means
mandatory. Alejandro Fernández’s famous wine, Tinto Pesquera, is known to be a 100% Tempranillo
example, while Vega Sicilia’s Alion takes a more modern stylistic approach by ageing the Tempranillo
earmarked for this wine in new French oak barriques.
The first flight set the scene for the Ribera-themed tasting and consisted of Condado de Haza 2012,
Mauro 2013 and Pesquera Crianza 2013, but things escalated rather quickly to a second flight which
saw representation by Alion 2012, Pago de Los Capellanes 2010, Pesquera Reserva 2012 and Gran
Tabula 2011. The tasting progressed to the final flight which included Vega Sicilia’s Unico 2008,
Valbuena 5° 2010 and the non-vintage Unico Reserva Especial (2016-release) – a line-up that most
people will only ever hear or read of. These wines show incredible depth of character and complexity
and can comfortably rival the best wines this planet has to offer.

Unico, Vega Sicilia’s flagship wine, is a Gran Reserva, produced only in good vintages. This blend of
approximately 80% Tempranillo and 20% Cabernet Sauvignon is usually only released after a decade
of maturation. The vintage of 2008 was a very challenging vintage with severe frost, but the use of
anti-frost burners protected Vega Sicilia’s vineyard against potential damage to produce a fresher and
more mineral version of Unico, with aromas of tobacco, cherries and black fruit. Unico retails for just
under R4000.
Valbuena 5° is aged for five years and the blend comprises mainly of Tempranillo with lesser
percentages of Merlot and Cabernet Sauvignon. Robert Parker’s Wine Advocate describes the 2010
vintage as a “world-class wine, possibly the best Valbuena ever”. Aromas of dark fruit with notes of
florality and spice follow through onto the palate where fine tannins contribute to a lingering finish.
Valbuena retails for around R1600.
The absolute highlight of the evening was tasting the Vega Sicilia Unico Reserva Especial (2016release) – a non-vintage blend of various Unico-vintages with the oldest blending component often
surpassing three decades. The 2016-release is a blend of 1996, 1998 and 2002. This wine has a
complex aroma, reminiscent of the regular Unico, with some herbaceous, spicy and earthy notes
which follows through onto a medium-bodied palate with a lively acidity adding to the wine’s precision.
Perfection in a glass… The Unico Reserva Especial comes with a hefty price tag of around R4500.
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Membership Fees
Invoices for the 2017 membership fees were sent out in early June. Thank you very much to those
members who have paid already - your diligence is much appreciated! If you haven't paid your fees
yet, please do so as soon as possible. All outstanding payments not received by the end of
September, will result in your membership status being changed to "inactive", and you will no longer
receive any communication from the ICWM, nor be allowed to attend any of its official events or
tastings. Any payment queries or requests for re-sending of invoices, must please be directed to our
Communications Officer, Raymond Noppé, at info@icwm.co.za.

Bits & Pieces
Resurgence for Dureza

The Dureza grape is seeing a surge in interest after it was revealed to be the father of Syrah.
The French-native Dureza grape nearly became extinct in the late 1980's when just one hectare
of the variety remained planted.
However, in 1998 DNA tests conducted at both the University of California-Davis and at the
Institut National de la Recherche Agronomique in Montpellier discovered that Dureza was the
father of the Syrah grape, with Mondeuse Blanche the mother.
Since then, interest in the variety has increased, and producers like Pascal Jamet have taken to
planting and harvesting Dureza for use in single-varietal wines.

New Wine of Origin Cape Town
https://mailchi.mp/b8ccb56ebf99/icwm-mastercopy-may-1421773
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The profile of South African wine is set to attract greater international attention now that a new
Wine of Origin District named after Cape Town, one of the world's foremost tourism brands, has
been approved by the South African Wine and Spirit Board. This ground-breaking move, aimed
at elevating the profile of South African wine through a direct association to Cape Town will unite
the wine wards of Constantia, Durbanville, Philadelphia and Hout Bay under the inclusive name
Wine of Origin Cape Town.
A total of 30 wineries, including some of South Africa's leading brands such as Groot Constantia,
Durbanville Hills, Diemersdal, Klein Constantia, Nitida, Meerendal, Buitenverwachting and Cape
Point Vineyards will join forces under W.O. Origin Cape Town, capitalising on the global
recognition Cape Town has achieved as an international tourist destination and sought-after
lifestyle brand.
Two Cape Wine Masters, Duimpie Bayly and Bennie Howard, were actively involved in
facilitating this exciting new district.
Read the full press release HERE

SA Young Wine Stars of 2017 boast at Nederburg
A total of 1 783 prospective stars of the 2017 vintage competed for gold medals and trophies at
the SA Young Wine Show judging at the Nederburg Auction Complex in Paarl from 24 - 28 July.
The SA Young Wine Show is one of the oldest wine competitions in the world, dating back to
1833 and now in its 185th year. The wines competed for 17 magnificent trophies in the various
classes, with only one of the entries crowned as the overall champion young wine of the year
and presented with the coveted General Smuts Trophy (Namaqua Wines for their Ruby
Cabernet / Carmenere / Merlot blend). The Pietman Hugo Trophy is awarded to the cellar with
the highest total marks for entries in five categories (also went to Namaqua Wines).
https://mailchi.mp/b8ccb56ebf99/icwm-mastercopy-may-1421773
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More than 120 experienced judges tasted on the various panels, including numerous Cape Wine
Masters. Four Cape Wine Masters (pictured below) were chosen to be part of the final judging
panel to determine the winner of the General Smuts Trophy.

Raymond Noppé, Bennie Howard, Duimpie Bayly and Colin Frith

Grenache Tasting

On Thursday 20 July 2017 the ICWM presented a public tasting of the Grenache varietal. The
number of tickets were limited to 30, and were sold out well in advance! The tasting was hosted
at Jordan Winery, and presented by ICWM Chairperson Conrad Louw CWM, Janno Briers-Louw
CWM and winemaker Miles Mossop. Guests were welcomed with a glass of Domaine Grier
Grenache and two different soups to warm their bellies on what was a very cold winter's evening,
while Conrad worked through his slide show presentation, explaining about the variety's
viticultural and winemaking challenges.
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Each of the presenters had a chance to speak about the wines on offer, and the general
consensus from the tasters was that Grenache is, contrary to popular belief, a variety which can
actually take on different stylistic and flavour profiles. A total of 10 wines were tasted, including
examples from South Africa, France and Australia. The wine selection was fantastic and the
information given by the knowledgable panel was extremely informative.
The full presentation can be downloaded HERE
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ICWM Banners
Two new pull-out banners were designed and produced to assist us with visual marketing and
recognition of the ICWM brand at our tastings and events. A set of each is available to the
Southern and Northern areas. Should you wish to make use of these, please contact your
respective regional representative.

Diacetyl Tasting

Our newly elected Southern Representative, Lizette Tolken CWM, presented her first tasting
event for 2017, in conjunction with Prof. Maret Du Toit and her team from the University of
Stellenbosch. The topic was "Diacetyl and the use of malolactic fermentation to create a buttery
wine". Sixteen people attended the tasting, including Cape Wine Masters Tom Blok, Raymond
Noppé, Catherine Dillon, Mary-Lou Nash and Anton Swarts, along with some members of the US
Wine Tasting Society, a couple of winemakers, and some CWM students. This exclusive onebottle tasting proved that diacetyl can contribute to the complexity of a wine. The evening started
off with a very insightful slide show presented by Prof Du Toit, explaining all the intricacies and
different elements that can contribute to the creation of certain flavours and aromas associated
with the "buttery" effect.
The full presentation can be downloaded HERE
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ICWM Spotlight Page
Thanks to a very gracious gesture by Judy Bouwer of www.wine.co.za fame, the ICWM now
has a Spotlight Page on their website, and it is provided to us free of charge!. This is a wonderful
platform for us to further market the Institute and its events. Keep an eye out for future articles as
well as a monthly feature on CWM dissertations.
The page can be accessed by clicking HERE

USWCS Tasting
The University of Stellenbosch’s Wine Culture Society (USWCS) is a vibrant and social society in
which students can enrich their knowledge of wines, meet new people and enjoy exposure to the
wine industry around them. They are quite active and their goal is to create an awareness of
wine culture by organizing two events every week. Our very busy Southern Representative,
Lizette Tolken, was in contact with them over the last two months with a view of networking and
perhaps providing some support and collaborating with them. On Tuesday 29 August they
had an “On Campus”-tasting, and invited the ICWM to assist with the presentation. Their
Chairperson bought some international wines from the local supermarket, including a French
Champagne, Rosé from the Southern Rhône, Gewürztraminer from Alsace, Pinot Grigio from
Italy, Malbec from Argentina, Zinfandel from California, Sauvignon Blanc from New Zealand and
a Merlot from Chile. Lizette very kindly sponsored a straw wine from Italy.
Cape Wine Masters Francois Bezuidenhout, Janno Briers-Louw and Raymond Noppé joined
Lizette as each one presented a couple of wines to a thirsty group of 30 students. They were
given an introduction to the wine's region of origin, as well as the style and varieties used. The
feedback from the students was immensely positive and great interest was shown in all the
Masters had to say, with lots of questions being asked. It was a fun yet informative evening, and
a relationship we as the ICWM would like to (and should) nurture for years to come.

Janno Briers-Louw, Francois Bezuidenhout, Lizette Tolken and Raymond Noppé

That's it for this edition!
Thank you to everyone who contributed towards this edition - your input and efforts are much
appreciated!
Remember to send any information of your wine-related travels, or wine judging, (especially those
done abroad) to us at info@icwm.co.za. We really want to spread the news, but we need your
contributions. To help us spread the good news even further, please visit our website,
www.icwm.co.za, like our Facebook page, or follow us on Twitter and Instagram.
Regards,
Brendan Butler CWM
Editor
** Mailchimp design by Raymond Noppé CWM **
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