
Meet Our Farm Manager and 

Viticulturist

Damien Cadle

Damien studied at Stellenbosch University where

he graduated with a BSc Viticulture & Oenology

degree in 2019. Whilst studying Damien gained

experience in vineyard management at Grande

Provance and experimented making his own wine.

He believes appreciating the vineyards terroir is

essential to creating world class wines.

Meerendal 

Vineyards

Meerendal boasts a variety of noble red and white

cultivars, but we are best known for our Pinotage

and Shiraz. Our other varieties include Sauvignon

Blanc, Pinot noir, Merlot and Cabernet Sauvignon.

The Estate covers 228 ha of land with 50 ha

planted under vine. The rest of the farm consist of

grazing lands and indigenous vegetation called

Renosterveld. Meerendal is blessed with deep soils

of decomposed granite (Hutton soils form) and a

high clay content.

This allows for a large underground water

reservoir to sustain growth with no need for

additional irrigation. The soil ensures well

buffered ripening conditions with adequate, but

not excessive water constraint. Vineyards are

planted at altitudes ranging from 170m to 270m

above sea level. Wine originating from the

warmer slopes tend to be fuller and more fruit

driven, while the cooler south westerly slopes

produce wines with more mineral and elegant

characteristics.



The soils of 

Meerendal

With the help of Electromagnetic Induction (EMI) and

Normalized Difference Vegetation Index (NDVI)

satellite technology, it is possible for the Meerendal

viticulturist and winemaker to identify variations in the

soil and vine vegetation. Using the below satellite

images specific flavours can be identified and selected.

This technology gives the wine making team at

Meerendal the upper hand when working with nature to

enhance the balance of the vines and optimise the

flavours from the vineyard.

Meerendal has no irrigation on its

vines and follows dryland farming

practices. This is owed to the soil

characteristics and local climate of the

Estate. Working with nature is crucial

and understanding how our vines

interact and respond to the soil helps

to optimise specific aromas in the

grapes. This translates into deep and

complex wines full of flavour. Nature

in essence is where terroir makes its

stamp on the wine.

This along with the type of terroir and

holistic factors such as slope

orientation, height above sea-level,

row directions and most importantly

soil variation contribute to deliver

specific aromas in the grapes and

eventually the wines.

“When an artist starts with a painting, he first

needs to acquire the specific colours which makes

up the masterpiece, be it red, blue or yellow.

Without the specific colours the masterpiece would

not reach the artists’ vision. Delivering these

specific grape aromas to the winemaker and

contributing in creating a masterpiece of world

class wines is my aim at Meerendal.”

- Damien Cadle



The wines of 

Meerendal

SAUVIGNON BLANC

Sauvignon Blanc is a green skinned grape variety that

originates from the Bordeaux region of France. Planted

worldwide these grapes provide a crisp, dry and

refreshing white wine. Depending on the climate the

flavour can range from grassy to tropical. In cooler

regions, acidity is higher with grassy tones and some

tropical passion fruit. In warmer climates, it develops

more tropical fruity notes.

Four Blocks of Sauvignon Blanc, all with different

clones, were planted at Meerendal in 1994, 2005 and

2007 respectively. They produce elegant aromas,

mouthfeel and acidity. All ripen in February, but are kept

in separate tanks. The tanks are then blended after

fermentation is finished and left on the lees for two more

months before bottling them in late May.

PINOT NOIR

Pinot Noir is a red wine grape variety. The name derived

form the French words for pine and black, the pine

alluding to the grape variety tightly clustered, pine

shaped bunches of fruit. Pinot Noir is grown mostly in

cooler regions around the world. The skin of the Pinot

Noir is thin and requires diligent canopy management.

This requires diligent canopy management. Piot Noir

produces lightly coloured, medium bodied low tannin

wines.

This wine tends to have red fruit aromas of cherries, 

raspberries and strawberries. One block of Pinot Noir, 

with 3 different clones, was planted on Meerendal in 

2008 to pronounce colour, acidity and aromas in the 

final product. Pinot Noir ripens short on the heels of 

the Heritage Block during the middle of February.

PINOTAGE

Pinotage is a red grape and is a South African

signature variety. It was developed in 1925 as a cross

between Pinot Noir and Hermitage (Cinsaut) by Prof

A. I. Perold. It produces deep red wines with smoky,

bramble and earthy flavours. It is not a hybrid, but a

cross between two varieties of Vitis Vinifera. The

Bunches are small, compact and cylindrical with a

shoulder. The berries are small with a thick skin that

protects them from fungal diseases.

There are 3 blocks of Pinotage on Meerendal planted

in 1955, 1997 and 2009 respectively. The oldest

block is called `The Heritage Block` and consist of

bush vines. The average tonnage produced by this

block is 3 Ton/Ha. The Heritage Block is the first red

grapes to ripen on the Estate and are usually

harvested in the first two weeks of February. The

other two Pinotage blocks are trellised and deliver an

average tonnage of 10-12 Ton/Ha. The blocks are

harvested in the last two weeks of February.



The wines of 

Meerendal

respectively with one growing on a higher slope. Each of

these blocks give a different character to the wine,

purely because of the elevation and row direction. Shiraz

is very weather dependent and is normally ready for

harvesting between mid-February to mid-March.

MERLOT

Our Merlot is a dark blue coloured grape variety and is

used as a single varietal or for blending purposes. Two

blocks or Merlot grapes were planted in 2001 and the

new block in 2017. We normally harvest our merlot

grapes in mid-February

Cabernet Sauvignon

Known as the ‘King of red grapes’ Cabernet Sauvignon

is probably the planets most famous red grape variety.

Our Cabernet Sauvignon is used both as a single varietal

or for blending. The grapes are deeply coloured,

masculine wines with firm tannins and a long ageing

potential. One block of Cabernet Sauvignon was

planned on the Estate in 2017 and is normally

harvested in Mid-March.

SHIRAZ

The style and flavour profile of our

Shiraz is influenced by the climate in

which the grapes are grown. Our

moderate temperatures produce medium

to full bodied wines with medium to

high levels of tannins imbued with

flavours of blackberry, mint and black

pepper notes.

Two blocks of Shiraz grapes were

planted on Meerendal in 2000 and 2001
“A good wine is established in the Vineyard, 

perfection is achieved in the cellar”


