
First of all – let’s get the umlaut question out of the way. The word Gewürztraminer is actually a German 
one meaning ‘spice traminer’ or ‘perfume traminer’. Because it’s a German word, there is an umlaut on the 
‘u’ but actually, most Gewürztraminer comes from France where the umlaut isn’t used. In SA, we go for the 
classical route name-wise, using the two little dots, but our wines cover quite a range, which is somewhat 
surprising considering that very little is actually grown here.  A lot of people get put off this wine because 
of the name (Ge-verts-tram-eener) but once you’ve broken it down into syllables, you’ll be nonchalantly 
shortening it to Gewürtz like everyone else!

LEARN A BIT MORE ABOUT
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WHERE DOES IT COME FROM?

Gewürztraminer grows in both warm and cool regions but 

the most successful areas in SA tend to be those which are 

a bit warmer such as Stellenbosch and Paarl. It’s a grape 

which likes sunshine and will soak up as much as it can get 

so you need to be careful not to let it run wild alcohol-wise. 

Luckily in SA we can tweak the acidity up a little bit (unlike 

winemakers in Europe) to make a more balanced wine 

overall. 

WHAT DOES IT TASTE LIKE?

The name kind of gives it away – Gewürztraminer is all 

about spice and perfume. It’s a really aromatic grape – 

generally you can smell the wine from quite a distance 

– and packs a big punch of rose petals, Turkish Delight, 

litchis, ginger, peaches and spice. A very ripe Gewurtz can 

be quite oily in texture and is naturally low in acidity so 

sometimes it can taste a little cloying. As it gets older the 

more pungent aromatics subside a little and secondary 

flavours such as honey and cooked yellow fruit start to 

show through. You can make a range of different wines 

from Gewürztraminer from bone dry versions, off-drys, 

semi-sweets and it can also attract botrytis and make 

Noble Late Harvest wines as well.

GEWÜRZTRAMINER

OPTIMAL SERVING 
TEMPERATURE: 

3-7˚C
* according to wine.co.za
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WHAT ELSE SHOULD WE KNOW?

The finest Gewürztraminers in the world come from 

Alsace, that warm, sunny region in the lee of the Vosges 

Mountains in Northern France. The grapes themselves 

are an unusual colour – almost pinky-red which means 

they need careful winemaker if none of that colour is 

going to translate to the final wine. Because it’s so 

sweetly-perfumed, it can sometimes be difficult to tell if 

it’s actually a dry wine or not. To make sure – hold your 

nose before tasting it so that you don’t let the aromas 

confuse what you actually experience on the palate.

WHAT SHOULD WE EAT WITH IT?

Sommeliers LOVE Gewürztraminer – it’s geeky and a bit 

obscure which always finds their favour, but it’s also a 

great match for Asian food. The aromatics of the wine 

perfectly match the aromatics of many Asian cuisines 

(think star anise, cloves, coriander, cumin and turmeric) 

and the fact that many Gewürtz’s are made in an off-dry 

style makes it a bonus for spicy foods – the extra sugar 

copes brilliantly with any kind of chilli heat. 
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