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MASTERCOPY - NOVEMBER 2018

Dear Cape Wine Masters and members of the public
Our previous MasterCopy kicked off introducing Harry Melck as the newcomer to the CWM
clan. This edition we will kick off by broadcasting that Harry was thrown into the deep-end
by joining the high ranks of ‘Head’ of the Cape Wine Academy. Harry has most certainly
had his hands full whilst ticking all the boxes familiarising himself with all that needs to be
done in the role as well, including the logistics for CWM exams that have just finished.
Harry, we wish you success in all your future endeavours at the CWA, and we are looking
forward to seeing your own footprint being established.
The ICWM also presented Shiraz Tastings to the public, presented by the Shiraz Maestro
Dr. Andy Roediger. Two very successful and well-attended presentations were done at
Groot Constantia and Spier. The last couple of months were also jam-packed with activities
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from several Cape Wine Masters who were involved judging at major wine competitions
such as Veritas, Michelangelo, IWSC and Platter’s itself. We also have a winemaker/CWM
who started his own new wine label and craft gin…. More about that later!
And since it was Jacaranda time with our (exotic) purple trees all over the country, it meant
that somewhere people were writing exams. We wish those Cape Wine Master Students
well in their exams, and hope that their results were as colourful as the Jacarandas were.
We hope that you will enjoy this edition of the MasterCopy, the last one for 2018. May you
and your families enjoy the festive season. May you experience joyful times, and may you
drink excellent wines that will reinforce the reasons you enjoy the tasty beverage in the first
place.
Best wishes, and keep exploring new wines.
Conrad Louw
Chairperson ICWM

In this issue:
The Lottery that is Burgundy - by Dave March CWM
Mullineux White 2008 - 2017: A different set of tasting notes - by Greg de
Bruyn CWM
Gauteng based Cape Wine Masters keeping up with the Cape! - by Sandy
Harper CWM
The Masters' Glass Podcast Series: Eben Archer - by Jacques Steyn CWM
Strange places to grow wine, Part 2 - by Kristina Beuthner CWM
Bits & Pieces

The Lottery that is Burgundy
by Dave March CWM
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On the face of it, understanding Burgundy wine should be straightforward. My recent trip to
the region highlighted the difficulty in knowing what the quality of the wine in the final bottle
will be.
Grapes, and thus wines, which come from the flatter areas around Burgundy and on ‘the
wrong side of the road’ are labelled under each producer’s name as Bourgogne Rouge or
Blanc. Although some of these wines may be made from a famous producer, come from a
single vineyard or come from very old vines they are unable to qualify for a higher
appellation. This does not mean they are necessarily poorer quality.
Wines from the hills around the region are labeled ‘Côte de Beaune’ or ‘Côte de Nuits’ and
should be a step up from generic regional wine.
Wine made from a plot or plots around a single village can use the village name and in
theory reflect more terroir driven wines such as Gevrey Chambertin, Meursault or
Pommard. These wines are more expensive without much guarantee that they are any
better.

Meursault wines

Wines from the lower or upper slopes may be classified as Premier Crus, awarded
because of their superior terroir and where you pay much more depending on the vineyard
and producer’s prestige. Even higher up in the classifications are the Grand Crus which
come from the even more prestigious middle slopes and where prices generally range
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between R800 and R8000. This excludes the esoteric wines like Romanée Conti, La
Tȃche and Chambertin with the price equates to a holiday in Mauritius.
Grand and Premier Cru wines have the village name and the vineyard name, when coming
from a single plot, on the label. Two wines with the same village, vineyard and vintage
displayed, however, are not necessarily the same wines. The only indication on the label
that they are different is indicated by different producers’ names which are often in much
smaller print. The unaware thinking they are the same may be disappointed. I found many
Premier Crus that were priced differently by a factor of four.

Montrachet
Over generations the vineyards have been subdivided again and again to the next
generation of children, and while some owners maintain excellent standards, use organic
methods, use cover crops, have lower than permitted yields, others don’t.
I experienced this while strolling through Grand Cru Clos de Vougeot where its 50 hectares
has 80 owners. Producer, Domaine Rion, owns just one row of vines. In places one row
which had been neatly trimmed was next to another that was taller than me and doing its
own thing. How can the wines not taste differently? And why was it not surprising when a
well-made cheaper bottle of village wine tasted better than an overpriced Cru from a lazy
producer.
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Clos de Vougeot

Factor in other variables such as the different climatic conditions of the vines, or the
varying interest in owners to make wine and you reach the reality that knowing just the
appellation will not guarantee a tasting experience commensurate with the money spent.
You need to know the vintage conditions, the village, the vineyard site, the producer, their
abilities, where their vines are on that site and the name of their dog wouldn’t hurt.

Mullineux White 2008 - 2017: A different set of tasting notes
by Greg de Bruyn CWM

We cracked an invitation to the first-ever vertical presentation of Chris and Andrea’s wines:
2008 to 2017 of the White, at the beautiful Roundstone Farm on the southern slopes of
the Kasteelberg, near Riebeeck Kasteel. This was by virtue of my membership to their
wine club and my being the first taster for Platter to be allocated their wines, from 2011 to
2013.
There were already murmurings by then about this auspicious start-up, breaking new
ground in site-defined grapes and blending techniques, so I don’t claim to have discovered
them in the sense of unearthing new talent, but I did discover them for my own gratification
and I’ve been a fan ever since.
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Their progress to star status in the wine ether is well documented, so I won’t go there. I’d
like to concentrate on the wines; classically styled but innovative, pushing back every
boundary of conventional wisdom, yet so perfectly formed and shaped that the usual
adjectives fall flat.

The stage is chenin, as it ought to be. It makes up between 61 and 86% of each blend, and
it’s been paired with Clairette and Viognier from the start, with bit-part players semillon gris
and grenache blanc joining the repertory in recent years. Chris makes the point that these
small details are crucial to the end result, where clairette lowers the alcohol and adds waxy
fatness, viognier raises the alcohol and adds raciness, semillon gris (a unique mutation not
found elsewhere in the world) brings the minerality and earthiness of Bordeaux and
Grenache blanc contributes bright, vibrant fruit.
Each component is carefully sourced, jealously guarded and nurtured, taking on the
vagaries of the local farmers. The vines are almost all certifiably old (35 years or more, by
Rosa Kruger’s parameters) and the management of the vineyards bows and bends
according to what the owners are prepared to allow. In some cases, they pay the farmers
to stay away, in others, they work with them. Roundstone’s old bush vines make valuable
contributions too.
The event was hosted by Chris, Andrea and the effervescent Nicola Tipping, with delicious
smoked barbecue eats courtesy of Kallie Louw ( who’s also a lekker ou), the next-door
farmer who produces Porseleinberg.
The venue was the brand-new cellar on Roundstone, which my architect soul celebrated
for its unashamed simplicity and fit-for-purpose efficiency, just lightly touched by playful
creativity. It’s almost brutally simple, cleverly modular for expansion and robust enough to
withstand even the most heavy-handed of cellar hands. From the open-air grape receiving
area, the world unfolds at your feet in a blissfully serene rural tapestry, framed by distant
mountain ranges, with the rugged Kasteelberg profile rearing up behind you. If wine
expresses a sense of place, this wine has an unfair advantage.
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To avoid tautology, let me start by stating that every vintage has the distinct house style in
common. They’re all seamless, sleek and textural, they all have up-front minerality,
rounded body, subtle aromatics and a lingering richness. They are not fruit-expressive, but
that doesn’t mean there isn’t fruit. If we were to dip into the tired lexicon of wine
descriptors, perhaps we should pull out white nuts, honeycomb, beeswax, biscuit, earthy,
spiced apple, oyster-shell, truffle and lanolin. If there’s a thread of fruit character running
through them, it’s citrus, with the emphasis on pith and zest.

My tasting notes, which I’m loathe to impose on others, but which are pertinent to this
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write-up:
2008: Mulled honey with seared butter, sherried nuttiness, piercing acidity. Still vibrant and
expressive.
Side-note: Viognier and clairette were co-fermented. Made at Reyneke.
2009: Roasted nuts, biscuit and baked apple, savoury aromatic profile, with earthy
mustiness.
2010: Rich and buttery, hints of honeyed stone-fruit.
Side-note: Made at Quoin Rock.
2011: Shy and taut. Waxy, with nuts and hints of anise. Powdery, rich texture. Green
apples, fine acidity.
Side-note: First vintage at Riebeeck Kasteel cellar – old hardware store.
2012: Aromatic, with waxy-buttery notes. Fresh & youthful, with savoury burnt-butter.
2013: Start of a change in style. Truffles & mushroom with honey/mead. Salty-mineral, with
beeswax and savoury spices.
2014: Mineral lime, yeasty (extended fermentation time), first notes of woolly lanolin
(semillon), threads of citrus fruit.
2015: Extroverted, fresh, generous. White nuts and stone fruit, earthy minerality.
First Grenache blanc.
2016: Big and assertive. Overt minerality with musty earthiness. Sweetly ripe fruit, with
buttery/oily texture.
Side-note: Drought season.
2017: Shy and taut, with subtle floral notes, butter and lemon zest. Baked apples.
Although these familial traits run through the flight, each wine has a personality and a
place in the world. There’s nothing production-lined here, but the evolution from creatively
good to sublime is a trip worth taking.

Gauteng based Cape Wine Masters keeping up with the Cape!
by Sandy Harper CWM

The week-end of 4th – 6th May 2018 saw the ICWM annual celebratory lunch, the induction
of new candidate, Harry Melck, and the election of the Northern Representative of the
ICWM, myself, Sandy Harper taking over the role from predecessor, Derek Ramsden. It
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was noted at the AGM that the Northern Masters showed much apathy towards attending
ICWM Tastings or activities.
One of the Northern Representative’s task was to create unison amongst the Northern
Masters. To this end, it was decided to host several Cape Wine Master tastings. To
manage the costs and create a more relaxed environment it was decided to host the
tastings at my home in Saxonwold. This proved to be a great draw card and the Masters
responded very positively to the format and style of these ‘home’ tastings. Many of the
Cape Wine Masters are tired of tastings in Restaurants as they work in the industry and
the restaurant environment sometimes feel more like work than pleasure.
It was also decided to include a dinner after each tasting to further enhance the opportunity
to network, refresh old friendships and build new relationships. The tastings were limited to
10 people with the invitation opened to all Cape Wine Masters – including those who are
no longer members of the ICWM. Prior to the tasting an Aide Memoir with pre-tasting notes
was sent to each attendee.
Hartenberg Tasting
The first tasting was a re-creation of the tasting held at Hartenberg the winery during
ICWM’s weekend early in May this year. Hartenberg Wine Estate lies on the slopes of
Bottelary Hills bordering Stellenbosch and nestled in a valley with vineyards facing North,
West and East. This provides the perfect backdrop to grow and produce award-winning
wines. Under the expert hand of Cellar Master Carl Schultz, Hartenberg has gained a
reputation for its wines, but more particularly, its Shiraz.

It was great to have Carl Schultz host the tasting on Tuesday 24th July 2018.
Carl did a magnificent technical 18 bottle tasting which included 3 vintages of the Eleanor
Chardonnay and 7 vintages of the Gravel Hill Shiraz, amongst others. The Gravel Hill
Shiraz is a Single Vineyard wine and was the first Single Vineyard to be registered in the
Western Cape. Carl spoke in detail about the advances that Hartenberg Estate has made
in Viticulture and the use of technology to accurately measure vine stress. The discussions
continue during dinner and long into the night. We all left the tasting with renewed respect
for the approach and command that Carl has over his wines and his vineyards. All in all it
was a very educational evening.
Oldenburg Tasting
The next tasting was hosted on Wednesday 5th September 2018 featuring Philip
Costandius and the wines of Oldenburg. Philip is the outgoing Cellar Master and GM of
Oldenburg and was delighted to share the philosophy and wines of this up and coming
farm.
Oldenburg Vineyards is an independent family run boutique winery tucked away in the
mountains in an area known as Banghoek. This valley, with its magnificent views, is a sub
region of Stellenbosch, and is host to some of the finest terroir in Cape Winelands.
Adrian and Vanessa Vanderspuy bought the farm in 2003 from the family trust and
embarked on a major replanting programme and Philip Costandius was instrumental in
assisting the owners with understanding of the viticultural aspects and winemaking
philosophy of this property. All the wines produced here are hand crafted in small quantities
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using only the grapes from their own estate. Their maiden vintage was in 2007.

Philip showed four vintages (‘08,’09,’11,’15) of both their Syrah and their Cabernet
Sauvignon in a comparative tasting of vintage variation, varietal adaptation and suitability
to the terroir. Philip spent most of the tasting explaining the viticultural aspects of the farm,
including the influence that the rocky outcrop (Rondekop) has on the wind direction and
temperature of the vineyard. The elevation of the farm ranges from 300m to 410m with
Rondekop in the center of a natural amphitheater. This unique environment has great
influence in diurnal temperatures and is on average 1 – 2 degrees cooler than
Stellenbosch.
It was a fascinating tasting, and whilst we expected that the Syrah would be the hero, we
all agreed that the Cabernet from this area was impressive. The tasting was followed by
dinner and further discussions about the terroir and micro climate of this farm. Once again,
we had great interest and a full house attended. Great Domaines lent their Zalto Glasses
for the evening, so all in all a very educational and classy tasting.
Bartho Eksteen Tasting
The last tasting for the year, was with the inimitable Bartho Eksteen on Tuesday 9th
October 2018.
Bartho Eksteen blasted onto the Cape Winelands scene a few years ago when he took
over the business initiative and winemaking of Hermanuspietersfontein ( HPF). Prior to
working at HPF, he was the winemaker at Wildekrans Wine Estate in Botriver where he
won the General Smuts Trophy for SA Champion Young Wine in 1996.
Winner of the Diners Club Winemaker of the Year in 2010, numerous 5 star Platter awards,
several SA Terroir Wards and a member of the prestigious Cape Winemakers Guild,
Bartho has taken his passions and talents into a new venture.

Together with his wife, Suné, Bartho now runs a wine academy for school kids, with
funding from Diners Club, whilst also making wine under his own label. Bartho Eksteen
and Wijnskool have become sought-after labels among wine lovers and aficionados alike.
Bartho shared with us his wines, his passion for Sauvignon Blanc, and his magnificent red
Rhône styled wines. Bartho is a trail blazer when it comes to innovation and following his
passion for exceptional wines. The tasting was followed by a relaxed ‘braai’ in the garden
and more conversation around the Bartho Eksteen Wijnskool and his transition from his
current Paarl location to the new location of his school in the Hemel-en-Aarde Valley where
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he hopes to include both girls and boys from a more diverse group of the population.
In conclusion, all the tastings were fully attended and appreciated by the Northern Masters.
What was evident is that regardless that many have wine as their career or job, it still
remains an important part of their lifestyle. Having the tastings at my house increased the
enjoyment of, and of course the learning from the tastings. It was also evident that Wine
Makers are generally keen to engage with the Northern Cape Wine Masters by giving of
their time to do these private tastings.
The rest of the year has started to and continues to build up to a frenzy with a number of
wine-related functions and tastings (e.g. WineX, Publik, Whisky Live, the ABSA
Champagne Festival and the Kanonkop Launch of the Black Label amongst others). And
so, it is time for the Northern Chapter of the ICWM to sign off until next year!
May you and your close ones have a very blessed Festive Season. And as the cartoon
says, wine is now cheaper than Fuel. So Drink – don’t Drive!

The Masters' Glass Podcast Series: Eben Archer
by Jacques Steyn CWM

As part of The Masters’ Glass podcast series, Jacques Steyn CWM, interviewed Eben
Archer on the 5th July 2018. The theme of the podcast was around vine roots and
viticulture in South Africa. This highly entertaining and informative podcast can be heard by
clicking on the following link:
https://soundcloud.com/user-472259658/eben-archer

Strange places to grow wine, Part 2
by Kristina Beuthner CWM
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Recently, the New York Times published an article on Bolivian wine. If you have never
heard of Bolivian wine before, that may be about to change. And further to my article on
Colombian wine, “Strange places to grow wine”, in the May 2017 Mastercopy (see
http://www.icwm.co.za/other-publications/101-beuthner-kristina-strange-places-to-growwine/file), I thought it would be relevant to write about another unusual country producing
wines.
The island of Rangiroa, on the Tuamotu Archipelago is at least 5,000 kilometres from the
nearest continent. It is the biggest atoll of the Tuamotu archipelago and consists of a string
of coral encircling a luminous turquoise and jade-green lagoon, 75km long and 25km wide.
Where exactly? It is part of the bigger area called French Polynesia, with its 5
archipelagos, scattered over an area of 4167 km² in the South Pacific Sea and lies
between 14°S and 140°W.

The French took over the islands in 1842 as a French protectorate until 2004 when it was
designated as an “overseas country of France”. Typical of French tropical islands the area
is all about diving holidays, seashell necklaces, tiki souvenirs, biospheres of coral reefs,
endemic birds, impressive beaches and suntans. The area also specialises in the
cultivation of black pearls and vanilla, copra production from the coconut palm, and simple
subsistence agriculture. And after some nuclear weapon testing in the past we now have
the vines of Rangiroa.
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A wealthy “chef d’entreprise” called Dominique Auroy who has invested in many successful
projects in Tahiti and its surrounding islands decided to plant a vineyard in Rangiro
because of the millions of bottles of wine imported to the islands each year. The first vines
were imported from France in 1992 and after in-depth research of the archipelagos, an
islet on Rangiro became the first unique vineyard of approximately 3 hectares of vines.
The “terroir” in this tropical environment is not the norm for growing grapes. The vines of
Domaine Ampélidaceés are one meter above sea-level standing right next to coconut
palms and pines. The soils are calcareous and mixed with soil shipped in from Tahiti and
further enriched with a natural compost of algae and mulched vine debris. The vines have
drip irrigation from nearby borehole water. The climate is relatively dry compared to other
more humid archipelagos, with minimal seasonal temperature variations and more intense
sunshine. Canopy management, pruning, vine-training systems (eg Pergola) and water
supply are all viticultural techniques used to create the ideal growing conditions for the
vines.

The islands are Phylloxera free with the only real pest being the large land crabs, which
pluck away at the leaves. Another threat is cyclones and the resultant sea swells as
occurred in 2009. The winemaker, Sébastian Thépénier, expresses his biggest fear as
being the rise of the level of the ocean and confirms an increase in rain. Like other tropical
regions, there are two harvests, in May and November, also called their austral winter and
austral summer harvests. The vines are harvested manually.

https://mailchi.mp/49ec89b8b6a8/icwm-mastercopy-november-1565509

13/22

8/6/2019

ICWM Mastercopy - November 2018

The winery started with a production of 800 bottles (in 2003) and now produces more than
40,000 bottles per year with exports to France, New Caledonia, Luxembourg and
Germany. The wines, all show certain mineral notes, believed to originate from the coral
and sea soil.
The three grape varieties planted are:
Muscat de Hambourg, a black-skinned member of the Muscat family producing light
pigmented wines with delicate Muscat aroma. It is often grown in Europe as a table
grape;
Italia, a popular white Italian table grape which is a cross between Bican and Muscat
de Hambourg which is also used in the production of Peruvian Pisco. It is a vigorous
climber and has a mild muscat flavour; and
Carignan, a native red grape of Spain. It is a late budder and a late ripener, drought
and wind resistant that produces well-structured wines with good acid, colour and
tannins.
The Wines of Domaine Ampélidaceés are:
Coral White: is made from a blend of Carignan, Italia and Muscat de Hambourg with
citrussy and minerality notes. It goes well with raw fish, shellfish and oysters.
Clos du Recif: a white Carignan, partially aged in French oak for 4-5 months; the
tasting notes suggest that the wine has ageing potential between 3-8 years.
Rosé Nacarat: a rosé of Carignan, Italia and Muscat de Hambourg.
Blanc Moelleux: a sweet wine from Carignan, Italia and Muscat de Hambourg with
30g/l RS.

The website www.lespassionnesduvin.com sells the wines between USD29-35 per bottle.
With global warming impacting most of the wine regions around the world, growing vines in
tropical areas presents interesting alternatives to the usual temperate zones. Tropical
viticulture is possible for the vine and depends a lot on “the climates modified by
differences in elevation and rainfall” as the “Oxford Companion to Wine” states.
Economics and supply are also future factors to consider. Tropical viticulture can yield
relatively inexpensive wines, and depending on its climate, “these grapes can be
programmed to reach maturity when other fresh fruit is not available, or when international
prices for grapes or wine are very high”.
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À votre santé!

Bits & Pieces
Harry Melck CWM appointed as Head of the Cape Wine Academy
The Institute of Cape Wine Masters would like to congratulate our most
recent graduate, Harry Melck, on his appointment as Head of the Cape Wine
Academy. Harry will operate from Cape Town and will also be taking over the running
of the CWA following the resignation of former Principal, Kristina Beuthner.
“Having recently advanced through the prescribed levels of the Cape Wine
Academy to the highest level of Cape Wine Master, as well as having been a regular
lecturer of the various courses offered, I have a very good understanding of how we
can improve the CWA to make it a world-class training provider,” says Harry. “I am
extremely excited about revitalising the CWA in a way that respects its legacy, whilst
also providing training content that is relevant and has a greater focus on the
nuances of the South African wine industry.”

Harry Melck CWM
To read the full press release, please click here: https://www.wineland.co.za/harrymelck-appointed-head-of-cape-wine-academy/

Iona welcomes Brad Gold CWM as General Manager
Andrew Gunn, owner of Iona Wines, has appointed Cape Wine Master Brad Gold as
General Manager, whilst moving to a supportive "Chairman" role, working with
Brad and the team to take the brand to the next level.
Brad has an excellent track record, starting as a vineyard worker, holds an MBA from
UCT, the youngest to qualify as a Cape Wine Master and has held senior marketing
positions in the South African wine industry and is well equipped to fill the role, a
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logical development in his career, says Andrew.

Brad Gold CWM
To read the full press release from Iona, please click
here: https://www.iona.co.za/life-on-iona/news-brad-gold-joins-iona

Magic of Syrah Tastings
Shiraz lovers were recently treated to the "Magic of Syrah" at three exclusive Institute
of Cape Wine Master Syrah tastings, led by Dr Andy Roediger CWM. Andy is the
chairperson of the Shiraz SA Challenge and presented these three special tastings
with the help of a panel of experts on the topic: “Where do we stand with South
African Shiraz – as seen in a global context?”
Andy illustrated his worldly insights with a specially selected line-up of unique wines,
carefully sourced by him from across continents. Wines from South Africa were
tasted against New Zealand, Australia and the Rhône Valley, and included brands
like Strandveld Vineyards, Man of War (NZ), Waterkloof, De Grendel, Groot
Constantia, John Duval Wines (AUS), Cederberg, Eagle's Nest, Boekenhoutskloof,
Sons of Sugarland and Domaine Jamet (FR).
The first tasting was held at Groot Constantia on 10 October, and the second at Spier
on 25 October (the latter being a sold out event with 55 attendees!). The third tasting
catered for Shiraz lovers in Gauteng and was held at the intimate venue of
Johannesburg's only winery, Gerakaris Family Wines. On behalf of the ICWM we
would like to thank all three venues for making their premises available free of
charge!
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The Wine Forum 2018
The 4th annual Wine Forum, hosted by Jordan Wine Estate, was a huge success and
again proved that building the industry from grassroot level is of upmost importance
for the future of the South African wine industry. This initiative, founded by Jacques
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Steyn CWM, is supported by the whole industry in the form of high-quality wine
samples and industry stalwarts presenting the classes.
This year, the Wine Forum presenters included the following industry members:
Daniel Keulder from Nitida Wines - Sauvignon Blanc
Danie Steytler JNR from Kaapzicht Wines - Chenin Blanc
Gary Jordan from Jordan Wine Estate - Chardonnay
François Rautenbach from Singita Premier Wine Direct - Pinot Noir, Cinsaut &
Pinotage and Bordeaux – style Blends
Danielle le Roux CWM from Merlot Forum - Merlot
Alexandra McFarlane from Real IPM - Shiraz
Warren Ellis from Neil Ellis Wines - Cabernet Sauvignon
Carin Engelbrect from Agile Minds – Career focus

Attendees included butlers from Singita Luxury Lodges, Pinotage Youth Development
Academy graduates and working staff from Fancourt; Wine Concepts; & Beyond
Luxury African Safaris and wine tasting room tutors from Kaapzicht and Jordan Wine
Estate.
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CWM's fly the flag high at Veritas Judging 2018
The Veritas Awards, South Africa’s premier wine and brandy competition started 28
years ago and is the longest running wine show for market ready wines in the
country. It attracted 1 677 entries this year and in total, 1 499 medals were awarded
– 50 double gold, 219 gold, 671 silver and 559 bronze..
An authoritative jury, comprising six international and 100 local specialists,
scrutinised candidates for Veritas fame during a marathon five-day blind tasting
session with five panel members for each class and a total of 20 panels.
The board of Veritas decided some five years ago that at least one Cape Wine
Master should be nominated on each panel. This year a record number of 23 CWM’s
served on the various panels, while the brandy panel consisted of CWM’s only. About
25% of the judges were CWM’s. This shows that the wine industry embraces the
qualification and standing of CWM’s and their ability to be nominated on the Veritas
panels.
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FLTR: Tom Blok, Janno Briers-Louw, Anton Swarts, Danielle le Roux, Francois
Bezuidenhout, Lizette Tolken, Andy Roediger, Junelle Vermeulen, Raymond Noppé,
Christine Rudman, Colin Frith

FLTR: Duimpie Bayly, Bennie Howard, Karin Visser, Nina-Mari Bruwer, Winnie
Bowman, Heidi Duminy, Debi van Flymen, Jeff Grier, Raymond Noppé

https://mailchi.mp/49ec89b8b6a8/icwm-mastercopy-november-1565509

20/22

8/6/2019

ICWM Mastercopy - November 2018

FLTR: Ivan Oertle, Karin Visser, Brendan Butler, Elsie Pells, Dave March

Thanks to everyone who sent words of encouragement for my new role as the head of the
Cape Wine Academy. I am really excited about the prospect of working with the Institute of
Cape Wine Masters to enhance the student programme as we continue to go through a
rebranding exercise for the Cape Wine Academy as a whole.
October is always a nerve-wracking time of the year, more specifically for the students, but
also for those who must coordinate the papers, wines, presentations and dissertations. I
am happy to say that this year the administration of the exams was completed
successfully. Thanks to all of those who helped with setting papers and lending of their
time to invigilate or to oversee the tastings. A special thanks to Conrad who took on a lot of
the administration work which helped to keep things running smoothly.
I would also really like to thank everyone who contributed to this edition of MasterCopy. It
was great to see so many articles submitted.
If you have any articles you would like to share, please remember to send them to us at
info@icwm.co.za. All contributions help us put together the MasterCopy which in turn helps
keep our members informed of what is going on within the Institute of Cape Wine Masters.
Regards,
Harry Melck CWM
Editor
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