
Wine in three words: classic, fresh, Sauvignon
Winemaker: David Nieuwoudt
Region: Cederberg Mountains
Grapes: Sauvignon Blanc
Food match: Try this with Goats cheese or a fresh, 
zesty salad

The Cederberg winery is in a unique and privileged 
position. Whilst most of South Africa’s vineyards lie 
in the south of the country, either around Cape Town 
or to the south near Elgin, Cederberg is nestled in the 
Cederberg mountain range towards the north of the 
country.

Three things make Cederberg unique – the soils, 
the remoteness, and the altitude. The soils are an 
incredible deep red comprised of weathered shale 
and granite which give a unique profile to wine. 
As these vineyards are remote, there’s very little 
virus pressure in the vineyards, which means that 
Cederberg can farm fully sustainably without using 
any chemical interventions in the vineyards. And, with 
vineyards at around 1000 metres above sea level, 
Cederberg lays claim to the highest vineyards in the 
country. With warm days and cool nights, this ensures 
full fruit ripeness whilst the cool nights lock in the 
freshness to the wines.

Couple the above with the supreme energy of 
winemaker David Nieuwoudt who is the fifth-
generation winemaker here (who says South Africa is 
‘new world wine’?), and you have the ingredients for 
completely unique and delicious wines. 

This Sauvignon is a very classic expression of the 
variety – with a very Sancerre like old world quality 
rather than the tropical style usually associated with 
SA sauvignon. It’s bright, and zesty with wonderful 
freshness.

A FEW MONTHS AGO SOMEONE 
TOLD ME WE DON’T DO ENOUGH 
SOUTH AFRICAN WINES, AND 
ALTHOUGH THEY DON’T FEATURE 
PROMINENTLY AT CELLARS, 
THERE ARE SOME TRULY 
SPECTACULAR WINE BEING MADE 
THERE. 

THAT GOT ME THINKING OF A 
SOUTH AFRICAN THEME FOR 
CLUB DEL VINO. SO HERE WE 
PRESENT A TOUR AROUND 
SOUTH AFRICA’S GREATEST WINE 
LANDS WHICH HIGHLIGHTS ITS 
DIVERSIT, WITH WINES FROM 
SOME OF THE COUNTRIES RISING 
STARS ALONGSIDE TRIED AND 
TESTED CLASSICS.

THIS
MONTH’S CASE 

SAUVIGNON BLANC, CEDERBERG



Tesselaarsdal is an incredible story. The small 
village of Tesselaarsdal in the Overberg, 24km 
north-east of the Hemel-en-Aarde Valley is 
named after East India Company settler Johannes 
Tesselar. On his death in 1810, he bestowed the 
land to his freed slaves and owner/winemaker 
Berene herself is a descendant on one of those 
very slaves.

Berene started working at Hamilton Russell 
winery when she was 19. After becoming part 
of the winemaking team, Berene has been 
responsible for producing some of South Africa’s 
top Pinot Noir and Chardonnay for many years. 

In 2014 Tesselaarsdal was born and the first 
vintages were made at Hamilton Russell with 
fruit sourced from trusted growers in the 
region. In 2019 Berene bought some land in 
Tesselaarsdal which will house the cellar, tasting 
room and vineyards. For now, the wines will 
still be made at Hamilton Russel, while here 
vineyards mature.

Hemel-en-Aarde lies further south of  Capetown, 
and here we get the extreme cooling influence of 
the South Atlantic where the cool-climate loving 
Chardonnay and Pinot dominate vine plantings.

This wine clearly demonstrates why Berene is 
one of South Africa most exciting winemakers. 
The wine is super-elegant, with more than a nod 
to great white Burgundy. There’s good density 
on the palate, a creamy mouthfeel and a fresh 
finish. It was fermented and aged partly in old oak 
barrels, and partly in Clay amphora.

Wine in three words: 
Mineral, textured, 
complex

Winemaker: Berene 
Sauls

Region: Hemel-en-
Aarde

Grapes: Chardonnay

Food match: This is a 
pretty sophisticated 
wine, match it with 
some indulgent food 
– Dover Sole, butter 
sauce and capers, 
would do the trick.

CHARDONNAY, 
TESSELAARSDAL 



BLANKBOTTLE is, quite frankly, an insane project 
from Pieter Walser. He is a true maverick making 
an incredible array of wines from all over South 
Africa.

With the BLANKBOTTLE wines, Pieter is looking 
to tell stories, and makes new cuvees and 
different wines each year. The idea behind 
the wines is not to label the wine with grape 
varietals, so consumers must keep an open mind 
and the quality is judged by what’s in the bottle, 
not on the label.

To keep track if the many vineyards and varieties 
that Pieter is growing sounds like a challenge in 
itself, but each year he produces a vast array of 
incredible wines, each bursting with personality 
and with their own story to tell. To give you an 
idea of the scale of Pieters task - last vintage 
he harvested 35 different grape varieties, from 
over 80 different vineyards and bottled over 40 
different wines. On a practical level this means 
harvest will last up to three months as he is 
working with parcels that are ripening at different 
times across the country.

There are some wines that Pieter makes every 
year, and some that only appear once. The name 
for this wine came after a late-night, wine-fuelled, 
philosophical conversation around whether 
they are able to be expert at so many different 
varieties all under one roof, hance they decided, 
the idea was never to be an expert in all these 
wines, they wanted to tell stories….hence, Master 
of None. 

The Master of none is a light-ish style red, with 
loads of crunchy red fruit, a light herbal note, a 
smokey hit and lots of freshness. 

Wine in three words: 
smokey, bright, juicy

Winemaker: Pieter 
Walser

Region: Stellenbosch

Grapes: Grenache Noir, 
Cinsault, Pinot Noir, 
Fernao Pirez, plus 
small amounts of white 
grapes

Food match: Try this 
with something that 
has a smokey note – 
chorizo based dishes 
would be perfect.

MASTER OF NONE, 
BLANKBOTTLE



Keermont is based in Stellenbosch in the aptly 
named Paradise Valley. Sadly, I’ve not yet 
visited but the photographs look aptly named! A 
project by Mark & Monica Wraith, Kermont was 
established in 2003 and comprises 30 hectares 
of vines surrounded by a further 70 hectares 
of land committed to nature, with the aim of 
promoting biodiversity and wildlife. Keermont 
is super-classic in style, but very much forward 
thinking in terms of their approach to the land 
and regenerative farming.

All Keermont wines are produced using fruit from 
their own estate. The Syrah comes from three 
different plots, all with different expositions, with 
each site giving different and complementary 
character. After fermentation, the wines are aged 
in used French oak for two years before release.

Hands-down this is my favourite Syrah I’ve tasted 
from Stellenbosch. It’s extremely concentrated 
in flavour, but balanced - its not too rich, and 
treads an impressive line between power and 
elegance. There’s notes of vibrant cherry fruit, 
white pepper, plums. On the palate the tannins 
are fine-grained and supple with generous texture 
and weight. Just brilliant!

Wine in three words: 
exceptional, plum, 
spice

Winemaker: Alex 
Starey

Region: Stellenbosch
Grapes: Syrah

Food match: Try with 
lightly-spiced lamb 
kebabs 

SYRAH, KEERMONT


