
Introduction
On our recent trip to South 
Africa we were amazed by 
the highly dynamic wine scene 
we found.  There are scores of 
new, young winemakers and 
freshly planted vineyards in 
remote regions.  Everywhere 
we travelled we discovered 
exciting wines that we couldn’t 

wait to write up in our Report # 30 The Wines of South 
Africa.  This report is the largest and most comprehensive we 
have written to date.  It includes hundreds of reviews  and lists 
the top producers of each major variety and blend from Chenin 
Blanc to Pinotage.  These wines are primarily premium and 
super premium wines priced at above $20 in the U.S. market. 

In this Special Report we present more than 175 great value 
wines of South Africa that are imported to the US.  These are 
wines which sell for under $20.  While some of these wines 
are also included in Report #30, most are not, especially those 
wines selling for $15 and under.  Our goal is to inform budget-
conscious consumers that South Africa, like Chile, Argentina, 
and Spain, is also producing high quality wines at affordable 
prices.  

Many of the wines reviewed here are white and include:  
Chardonnay, Chenin Blanc, Sauvignon Blanc, and White 
blends.   The reds consist of Cabernet Sauvignon, Merlot, 
Pinotage, Syrah, and Red Blends.    Most of the whites are from 
the 2010 and 2011 vintages and most the reds from 2009 and 
2010, all good to excellent vintages.  A few of the reds are 
from 2008, a more problematic vintage.

Most of these great value wines are from high volume South 
African producers and are widely distributed in the U.S.  
They can be found in local wine shops, super markets and 
restaurants, often by the glass.  They are also sold over the 
Web.  At these prices, the wines of South Africa are well within 
reach of most consumers and offer a unique opportunity to get 
to know them.    

What is a value wine?

A value wine is one that is priced under $20.  Compared to 
premium wines costing over $20, value wines are usually not 
as concentrated or complex on the palate. To keep costs low, 
producers may seek out less expensive fruit from higher yielding 
vineyards located in less glamorous areas. The grapes may be 
machine harvested instead of hand-harvested, and be subjected 
to less rigorous sorting at the winery. The winemaker is more 
likely to ferment in stainless steel than in oak, and, when oak 
aged, oak staves, oak chips, and used barrels may replace the 
expensive new French oak used on premium wines. 

These measures reduce costs and wine prices but can still 
produce very good wines.  While not as rich and nuanced as 
expensive wines, value wines can offer abundant fresh fruit, 
medium weight palates, and good balance.  These are the 
things we look for in value wines. Some wines exceed these 
standards and offer the richness and complexity that come with 
higher quality fruit, extended time on the lees, and maturing in 
oak barriques. We identify some of these exceptional values in 
our writeup below.
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Chardonnay
Excellent single varietal 
Chardonnay is being made 
all over the Western Cape, 
especially in Stellenbosch, 
Paarl, and Robertson.  
Value Chardonnays are 
fermented in stainless steel 
and in oak, and usually 
aged in used barrels.  Sty-
listically, they come in un-
oaked and oaked formats, 

usually with a creamy or leesy character. 

We tasted 18 Chardonnays priced under $20 that meet 
our minimum standards.  Several producers make wines 
having especially high ratios of quality to price. These 
include Boschendal, Citrusdale, De Morgenzon, Excelsior, 
Glen Carlou, Graham Beck, Riebeek Cellars, Saxenburg, 
and Thelema.

Boschendal 2010 1685 Chardonnay Western Cape ($16) 
90+ The 1685 Chardonnay is a nicely crafted and bal-
anced wine with light vanilla and honey oak on the nose 
and a suave palate of almond, melon, and light honey fla-
vors. The mouth feel is creamy, finishing on a chalky note. 
Fermented in 70% oak, 30% stainless steel. Superb value! 
Importer: Cape Wine Ventures, Deerfield Beach, FL 

Citrusdale Wines 2010 Six Hats Chardonnay Western 
Cape ($10) 88+ The Six Hats Chardonnay is fresh, show-
ing orchard fruit, honeycomb, and bread dough on a 
well-balanced palate. The palate is creamy with lees and 
ripe melon notes, finishing medium long. This isn’t a very 
complicated wine, but it’s well made with bright citric 
acidity that livens up the palate. Grapes are sourced from 
the Piekenierskloof region. They’re hand picked, and yields 
are low (6 tons/hectare) for a wine in this price range. The 
vines are 12 years old and planted on loam and gravel 
soils. An amazing wine for the price.  Importer: Boutique 
Wine Collection, Philadelphia, PA 

De Wetshof 2011 Bon Vallon Chardonnay Robertson ($16) 
89 This is a Chablis-like, unoaked Chardonnay. It reveals 
citrus and minerals on the nose and has a rich stony palate 
with leesy pear and citrus fruit flavors and good acidity 
through to the finish. Kept on the lees for 6 months after 
fermentation.  Importer: Worthwhile Wine Co. Atlanta, GA 

De Wetshof 2011 Limestone Hill Chardonnay Robertson 
($18) 89+ This lovely unoaked Chardonnay offers citrus 
and tropical fruit aromas that carry over to the palate. The 
wine is full in the mouth and the palate and has very bright 
clean and well focused flavors with good purity and bal-
ance through to the finish.  Importer: Worthwhile Wine Co. 
Atlanta, GA 

De Morgenzon 2010 DMZ Chardonnay Western Cape ($15) 
90 The DMZ Chardonnay is a beautifully crafted wine for 

the money. It shows light toasted oak and tropical fruit on 
the nose and has a very nicely balanced palate with brisk 
acidity (6g/l). 40% of the wine is fermented in stainless 
steel, 60% in French oak, remaining on the lees for 8 
months. Produced in the Stellenboschkloof area of Stel-
lenbosch where 2010 crop levels were lower than normal 
due to heavy rain and wind during flowering. One of the 
best Chardonnays we’ve had at this price point!  Importer: 
Cape Classics New York, NY 

Edgebaston 2008 Chardonnay Stellenbosch ($19) 90
The Edgebaston Chardonnay is excellent value! A nicely 
balanced wine, it has a honeysuckle and dried herb nose, 
a round, creamy palate of orchard fruit, and brisk acidity 
on the finish. Very well put together. Importer: Southern 
Starz, Huntington Beach, California 

Excelsior 2011 Chardonnay Robertson ($9) 88  The Ex-
celsior Chardonnay represents superb value! The wine is 
clean and fruity without the cloying sweetness of many 
inexpensive Chardonnays. It shows good varietal charac-
ter. 75% of the wines fermented in stainless steel and 25% 
fermented on the lees in French barrels. A surprisingly 
fresh wine given the unusually hot 2011 summer.  Importer: 
Cape Classics New York, NY 

False Bay Vineyards 2011 Chardonnay Western Cape ($13) 
88 This is a clean, fresh tasting wine showing light orchard 
fruit on the bouquet. The palate is light but balanced, 
revealing notes of mineral-accented pear and apple with 
refreshing citrus acidity.  Clean, crisp, and refreshing. 
Importer: USA Wine West, Sausalito, CA

Glen Carlou 2009 Chardonnay Paarl ($16) 89 The Glen 
Carlou Chardonnay is a delicious, easy-drinking wine. It’s 
judiciously oaked with exceptional elegance and balance 
for a Chardonnay at this price level. Orchard fruit and light 
honeyed oak appear on the nose and palate, finishing 
with chalky minerality. But the real charm of this wine is its 
brisk acidity and balance, making it the perfect match for 
today’s modern cuisine.  Importer: Hess Collection, Napa 
Valley, CA

Glen Carlou 2010 Chardonnay Paarl ($16) 90 The 2010 
Chardonnay is a small step up from the 2009 vintage, 
which was very good. This offering displays fragrant tropi-
cal and orchard fruit on the nose with hints of butterscotch 
and cedar. Aged for 10 months in French oak, it finishes 
clean and fresh tasting. Importer: Hess Collection, Napa 
Valley, CA

Glenelly 2010 The Glass Collection Chardonnay Stellen-
bosch ($18) 89 This is a flavorful, fresh and nicely balanced 
wine showing brisk acidity and notes of orchard fruit. Easy 
drinking and uncomplicated.  Importer: Cape Classics 
New York, NY 

Graham Beck 2009 Chardonnay Viognier Western Cape 
($10) 88 A blend of 83% Chardonnay and 17% Viognier, 
the wine is bright and fresh with excellent acidity and 
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good Chardonnay character with a light touch of vanilla 
oak. One can’t ask for much more in a wine of this price. 
Easy and delicious drinking.  Importer: Maritime Wine 
Trading Collective 

Le Bonheur 2010 Chardonnay Simonsberg Stellenbosch 
($13) 88+ This Chardonnay made from Simonsberg fruit 
is nicely balanced with a touch of smoky oak and light 
tropical fruit on the nose and palate. Fermented 40% new 
French oak, 60% stainless steel. Very good. Importer: Mai-
sons, Marques & Domaines, Oakland, CA

Neethlingshof Estate 2011 Unoaked Chardonnay Stellen-
bosch ($15) 89 A successful un-oaked Chardonnay, this 
one offers aromas of light tropical fruit with hints of green 
mango and melon. It reveals fresh fruit on the attack with 
a lovely mouth feel and flavorful palate. Importer: Worth-
while Wine Co. Atlanta, GA 

Riebeek Cellars 2010 Chardonnay Swartland ($9) 87 The 
Riebeek Chardonnay reveals melon and pear with just a 
hint of white pepper spice. It’s a cleanly made wine that’s 
pleasant to drink, the kind of everyday wine that can either 
be drunk on its own or paired with white meats.  Importer: 
Kysela Pere et Fils, Ltd, Winchester, VA 

Rustenberg 2010 Chardonnay Stellenbosch ($20) 89 Made 
from both Simonsberg and Helderberg fruit, this is a very 
attractive, popularly-styled Chardonnay. While it has a fair 
amount of smoky oak, it sits in the background, allowing 
sweet tropical and ripe apple aromas and flavors to sur-
face. Finishes long with nice tannic grip. Spends 12 months 
in oak, 40% new. Importer: Cape Classics New York, NY 

Saxenburg 2010 Chardonnay Private Collection Stel-
lenbosch ($15) 90 The Private Collection Chardonnay is 
well-balanced with a good base of fresh, ripe fruit. It’s 
judiciously oaked, fermented and aged in used oak for 12 
months with weekly battonage through completion of malo. 
This shows on the smooth palate and leesy notes on the 
finish. Made from the fruit of very low yielding vineyards (2 
tons/hectare).  Importer: MJM Importers, Lutherville, MD 

Thelema 2010 Sutherland Chardonnay Elgin ($15) 89 The 
Sutherland Chardonnay offers light fresh citrus, toasted 
oak and hazelnuts on the nose. On the palate it is lean in 
style with a flinty note, honey and some creaminess. It is 
well balanced and finishes long and pleasant.  Importer: 
Cape Classics New York, NY 

Chenin Blanc 
Historically speaking, Chenin Blanc is 
South Africa’s grape. Grown throughout 
the Western Cape, there are extensive 
plantings of low yielding, old bush vines 
that provide unusually rich fruit to make 
the largest number of value wines of any 
variety.  The low price growers receive 
for Chenin Blanc grapes—the lowest 
by far of any major noble varietal and 
about half the price of Chardonnay—
contributes to the low price of the wine, 
and hence its high value.

We tasted 27 wines priced under $20 per bottle.  In terms 
of the international market place, no country can compete 
with South Africa in terms of value for money in Chenin 
Blanc. Among the producers offering the highest quality 
relative to price, we find Essay Wines, Kanu, Ken Forrester, 
La Capra, HMS Victorious, Mulderbosch, Riebeek Cellars, 
Simonsig, and Villiera. 

Beaumont 2010 Chenin Blanc Bot River ($16) 88 This is a 
fresh tasting Chenin Blanc fermented and aged in stainless 
steel. The nose has notes of flowers, nectarine and apricot, 
while the palate shows an herbal note with good acidity 
and a light chalky finish. Easy drinking and tasty. Importer: 
34 South, Annapolis, MD 

Citrusdale Wines 2010 Six Hats Chenin Blanc Western Cape
($10) 87 This Chenin Blanc has a perfumed nose of white 
peach and a hint of guava. It’s creamy on the palate with
light white stone fruit flavors and crisp, balancing acidity 
on the finish. Nothing complicated here, just easy drinking
wine that is as well suited as an aperitif as it is with food. 
Importer: Boutique Wine Collection, Philadelphia, PA 

Dornier 2010 Pirate of Cocoa Hill Chenin Blanc Stellen-
bosch ($13) 87 This is a fresh and fruity Chenin Blanc show-
ing straightforward stone fruit flavors and crispness on the 
finish. Importer: Worthwhile Wine Co. Atlanta, GA 

Essay Wines 2010 Chenin Blanc Western Cape ($9) 88+
A splash of Viognier (5%) adds to the guava and peach 
perfume of this pleasant drinking wine. The palate shows 
rich yellow peach and summer melon along with refresh-
ing acidity. Nothing complicated here, just a very enjoy-
able glass of wine.  Importer: International Wine Imports, 
American Canyon, CA 

False Bay 2010 Chenin Blanc Western Cape ($13) 88+
This is a nicely balanced wine with crisp acidity on the 
finish. The aroma and flavors evoke fresh, ripe apricot and 
tangerine zest.  Considerably more flavorful than most 
Chenin Blanc in this price range. Importer: USA Wine 
West, Sausalito, CA

Graham Beck 2009 The Game Reserve Chenin Blanc 
Western Cape ($16) 88 The Game Reserve Chenin Blanc 

Orange River
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presents a straightforward varietal character with a hon-
eyed bouquet and a soft stone fruit palate. Easy drinking 
and fresh, this is the kind of wine that can be consumed on 
its own. Importer: Maritime Wine Trading Collective, San 
Francisco, CA 

H.M.S. Victorious 2010 Chenin Blanc Western Cape ($10) 
88 This is a fruit rich Chenin Blanc showing tropical and 
stone fruit notes. It’s easy drinking with a crisp finish that 
makes it easy to pair with food. Nothing complicated here, 
just great value. Importer: Maritime Wine Trading Collec-
tive, San Francisco, CA 

Kanu 2010 Chenin Blanc Stellenbosch ($10) 88+ This old 
bush vine Chenin Blanc is fermented in stainless steel 
with five months on stirred lees and some oak aging and 
includes 5% Viognier. Its bouquet shows yellow peach 
with notes of nutmeg and almonds, while the palate is soft, 
round and harmonious. Great value. Importer: Cape Clas-
sics New York, NY 

Ken Forrester 2010 Chenin Blanc Reserve Stellenbosch ($15) 
91 It’s unbelievable that a wine of this quality can be sold 
at such a low price. Medium yellow gold in color, it’s a 
beautifully balanced, lush wine with excellent integration 
of peach and apricot nectar with oak and a hint of flint. 
Finishes clean with a pleasing tannic edge. It spends 10 
months in 400 lt French barrels, 20% new. Importer: Cape 
Classics, New York, NY 

Ken Forrester 2011 Petit Chenin Blanc Coastal Region ($12) 
88+ This is a straightforward, very fresh and delicious 
Chenin Blanc that shows good concentration of white 
peach aromas and flavors. Finishes clean with lingering 
white peach notes. Importer: Cape Classics, New York, 
NY 

L’ Avenir 2011 Chenin Blanc Stellenbosch ($14) 89 Made 
from a vineyard planted in 1976, this wine is easy drinking 
in style offering a highly aromatic nose of white stone fruit 
and citrus. The palate is soft and creamy with melon and 
stone fruit flavors. An exceptional value.  Importer: Wilson 
Daniels, St. Helena, CA

La Capra 2009 Chenin Blanc Coastal Region ($11) 88
The La Capra Chenin Blanc is a softly textured wine with 
notes of stone fruit and minerals on the nose and palate. 
It’s well-balanced, of medium volume, and finishes long, 
smooth and dry with an element of honeysuckle.  Importer: 
Vineyard Brands, Inc., Birmingham ,AL

Man Vintners 2010 Tormentoso Old Vine Chenin Blanc 
Paarl ($13) 87+ This is a pleasant wine with dried herbs, 
cut oak, minerals and light melon and white peach fruit 
complemented by bracing acidity and firm tannins.  It’s 
clean on the palate and refreshing. Made from hand-har-
vested, dry-farmed, bush vines, of which 40% was ferment-
ed in new oak barriques, staying on the lees for 5 months.  
Importer: Vineyard Brands, Inc., Birmingham AL

Morgenhof 2009 Chenin Blanc Stellenbosch (Simonsberg) 
($19) 89+ This Chenin Blanc reveals lovely ripe peach and 
mango aromas. These are followed by pure stone fruit fla-
vors and a creamy, almost unctuous mouth feel. The wine is 
fresh tasting and richly flavored.  Importer: Terry Seitz Inc, 
Boca Grande, FL 

Mulderbosch 2009 Chenin Blanc Stellenbosch ($14) 89+ 
This Chenin Blanc is a very good wine and a superb value. 
Medium yellow straw in color, it offers up very fragrant 
notes of guava and stone fruit with light smoke notes and a 
clean, well-balanced palate that shows some tropical fruit 
that persists through to the finish. Aged four months in new 
oak and sweetened with a small amount of late harvest 
Sauvignon Blanc. This is a very well made wine and one 
of the best Chenin Blancs we’ve tasted in this price range. 
Importer: Cape Classics New York, NY 

Mulderbosch 2011 Chenin Blanc Western Cape ($14) 89
The youthful 2011 Chenin Blanc is an easy drinking wine 
with a nose of tropical fruit and light cedar. It is very fresh 
and approachable with a round palate and a lovely, long 
finish.  Importer: Cape Classics New York, NY 

Orange River Cellars 2010 Chenin Blanc de Barrique 
Northern Cape ($15) 88 South Africa’s largest wine pro-
ducer, Orange River Cellars sells about 40 percent of its 
astounding 50 million liter total production under its own 
name. This Chenin Blanc is wooded (about 75%) and quite 
successful. It shows smoky oak on the nose and is soft and 
lush on a nicely balanced, lightly fruited palate. Very good 
value.  Importer: DRG Imports, NJ

Raats 2011 Chenin Blanc Original Coastal Region ($15) 89
This is an excellent wine for the price. It has a rich bou-
quet, rich upfront stone fruit with honey, spice and miner-
als and good acidity on the finish. Very good.  Importer: 
Cape Classics NY, NY 

Riebeek Cellars 2010 Pieter Cruythoff Chenin Blanc Swart-
land ($9) 88 The Pieter Cruythoff Chenin Blanc is easy 
drinking with a melon and peach bouquet and flavors, a 
modestly fruited palate, and crisp, balancing acidity on 
the finish. Excellent value.  Importer: Kysela Pere et Fils, Ltd, 
Winchester, VA 

Secateurs 2010 Chenin Blanc Swartland ($16) 88 The Se-
cateurs Chenin Blanc is a nicely balanced, straightforward 
wine with light peach and floral aromas, a soft palate feel, 
and nice freshness on the finish.  Importer: Broadbent, San 
Francisco, CA

Secateurs 2011 Chenin Blanc Swartland ($16) 88+ The 
2011 Secateurs Chenin Blanc offers freshness with floral 
notes on a creamy, easy drinking palate, finishing with 
brisk acidity. It shows moderate fruit intensity with summer 
melon and white peach aromas and flavors.  Importer: 
Broadbent, San Francisco, CA 
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Simonsig 2009 Chenin Blanc Stellenbosch ($12) 89 A lovely 
Chenin Blanc, this one shows ripe stonefruit on the nose. 
The palate is soft and full and very slightly sweet (5 g RS). 
Not a complicated wine, but very drinkable.  Importer: 
Quintessential Wine, Napa, CA 

Spice Route 2009 Chenin Blanc Swartland ($18) 90 There’s 
a nice spice and smoky oak element to the nose of this bar-
rel fermented wine made from old bush vines. This carries 
through to the palate with added notes of honey, toasted 
nuts, and dried yellow peach. The wine finishes long with 
crisp acidity. A very good, well balanced, oaked Chenin 
Blanc. Importer: Vineyard Brands, Inc., Birmingham, AL

Villiera 2011 Chenin Blanc Stellenbosch ($11) 88+ This 
Chenin Blanc presents excellent value in an easy-drinking 
wine. One-third matured in old wood, the wine is well-
balanced with an interesting palate of fresh citrus, dried 
herbs, and a touch of vanilla oak.  Importer: Fairest Cape, 
Santa Ana, CA

Wildekrans 2010 Chenin Blanc Walker Bay ($16) 89+ This 
is a wine made from very low yielding (3.5 tons/ha) vines 
grown in the Bots River appellation. It’s barrel fermented 
and aged in 90 percent new French oak for 12 months. 
The Wildekrans Chenin Blanc is a nicely made wine show-
ing ripe stone fruit on the nose, a lanolin-coated, melon 
flavored palate, and crisp acidity on the finish. It’s well-
balanced and very pleasant to drink. We prefer this to 
the 2009 vintage, which has an overly heavy presence of 
oak. Importer: Boutique Wine Collection, Philadelphia, PA 

Sauvignon Blanc
With relatively 
high yields, stain-
less steel fermen-
tation, and little 
or no oaking, 
Sauvignon Blanc 
is relatively inex-
pensive to make, 
which explains 
the large number 

(44) that fall into the category of value wines.  These wines 
fall into one of two styles—either herbaceous or showing 
citrus and tropical fruit.  Most the value wines tasted here 
fall into the latter style category.

We tasted 44 wines priced at under $20 per bottle.  Sev-
eral of them scored above 90 points, a very high score for 
value wines.  Our favorite producers of value Sauvignon 
Blancs in terms of quality relative to price are Boschendal, 
Buitenverwachting, De Grendel, Fairview, Jardin (Jordan), 
Riebeek Cellars, Saxenburg, Southern Right, Vergelegen, 
and Villiera. 

Backsberg Estate Cellars 2010 John Martin Sauvignon 
Blanc Reserve Coastal Region ($19) 88+ The John Martin 
Sauvignon Blanc Reserve offers lovely passion fruit with a 
hint of asparagus on the nose. It shows flavorful white fruit 
on the palate with prominent vegetal notes and high acid-
ity on the finish  Importer:  Marquee Selections, Kansas 
City, MO 

Beau Joubert 2011 Sauvignon Blanc Stellenbosch ($15) 89
Pale platinum straw in color, this is an easy drinking wine 
showing flowers, juicy tropical fruit, and green pepper 
on the nose and a flavorful dry crisp palate on the finish.  
Importer: Metrowine, Stamford, CT 

Boschendal 2011 1685 Sauvignon Blanc Stellenbosch ($16) 
89 The 1685 Sauvignon Blanc is uncomplicated, offering 
grapefruit citrus and guava on the nose and a softly-fruited 
tropical and citrus flavored palate. Very good.  Importer: 
Cape Wine Ventures, Deerfield Beach, FL 
 
Boschendal 2011 Sauvignon Blanc Reserve Durbanville 
($19) 91 A blend of Somerset West and Durbanville fruit, 
this fresh-tasting Sauvignon Blanc shows passion fruit with 
grass notes on the nose and a refined, rich palate of ripe 
citrus, lime zest and minerals. Finishes very long.  Importer: 
Cape Wine Ventures, Deerfield Beach, FL 

Buitenverwachting 2010 Husseys Vlei Sauvignon Blanc 
Constantia ($15) 91 The Husseys Vlei Sauvignon Blanc 
offers a densely packed, juicy palate of minerals, goose-
berry and citrus peel with good persistence of minerals on 
the finish. Made from a single vineyard of decomposed 
granite soil. Exceptional value.  Importer: Cape Classics, 
New York, NY 

Buitenverwachting 2011 Sauvignon Blanc Constantia ($15) 
88 This is an estate bottled, fruity, but bone dry Sauvignon 
Blanc. It is ripe and fruit forward with passion fruit and cit-
rus and reveals a nice crisp finish. Importer: Cape Classics 
New York, NY 

Cape Chamonix 2010 Sauvignon Blanc Reserve Fran-
schhoek ($19) 90 This is a lovely Sauvignon Blanc with 
a dash of Semillon. It is yellow straw in color with light 
orchard fruit, flint and toasty oak. It reveals an elegant 
mouth feel with a chalky mineral finish with almond and 
lingering orange flower notes.  Importer: Knauth & Visser, 
Branford, CT 

Citrusdale Wines 2010 Six Hats Sauvignon Blanc Western 
Cape ($10) 87 This is a quite light, crisp and refreshing Sau-
vignon Blanc showing citrus aromas and flavors with lime 
zest and kiwi. It has a light, simple but pleasant tasting pal-
ate with modest fruit and a nice chalky finish. Made from 
18 year old vines grown on sandy loam soils. Produced 
using only free run juice. Importer: Boutique Wine Collec-
tion, Philadelphia, PA 

De Grendel 2011 Sauvignon Blanc Cape of Good Hope 
Tygerberg ($16) 90+ This is an elegant Sauvignon Blanc 
showing dried herbs, restrained citrus, and stony minerals 

View from Jardin (Jordan) Winery
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on the nose. Abundant lime citrus, white stonefruit, and 
orchard fruit are beautifully knitted together on a creamy 
palate that has a persistent, chalky finish. The De Gren-
del vineyards are 7 km from the Atlantic. Importer: MJM 
Importers, Lutherville, MD 

De Grendel 2011 Sauvignon Blanc Durbanville ($14) 90+
This is an elegant Sauvignon Blanc showing dried herbs, 
restrained citrus, and stony minerals on the nose. Abundant 
lime citrus, white stonefruit, and orchard fruit are beauti-
fully knit together on a creamy palate that has a persistent, 
chalky finish. Cleaner and brighter tasting than the 2010 
we tasted. The De Grendel vineyards are just 7 km from 
the Atlantic. Importer: MJM Importers, Lutherville, MD 

Durbanville Hills 2011 Rhinofields Sauvignon Blanc Durban-
ville ($17) 89 A fairly straightforward Sauvignon Blanc, this 
wine’s main virtue is its freshness and bright fruit flavors. 
Citrus and lime zest show on the nose while the palate 
is crisp with a long finish. Importer: Aveniu Brands, Balti-
more, MD 

Durbanville Hills 2011 Sauvignon Blanc Durbanville ($11) 
87 This Sauvignon Blanc is fresh and crisp with green 
citrus notes. While not the most complex of wines, it is an 
incredible bargain. Cellarmaster Martin Moore is seeking 
more tropical flavors in this wine and having some success.  
Importer: Aveniu Brands, Baltimore, MD 

Edgebaston 2009 Sauvignon Blanc Stellenbosch ($15) 89
A blend of 90% Sauvignon Blanc and 10% Semillon, this 
wine represents very good value. It offers passion fruit with 
fullness in the mouth, a dry mineral like finish, and just the 
right amount of acidity.  Importer: Southern Starz, Hunting-
ton Beach, California 

Fairview 2010 Sauvignon Blanc Darling ($13) 90 The 2010 
Sauvignon Blanc is an exceptional wine for the price. 
Made from dry-farmed fruit from the cool, Darling area, it 
reveals notes of green beans, lime citrus and flinty minerals 
on a full flavored palate with racy acidity. Superb value.  
Importer: Vineyard Brands, Inc. Birmingham, AL

False Bay 2011 Sauvignon Blanc Western Cape ($13) 89 
This is a lightly flavored, clean and crisp Sauvignon Blanc 
showing citrus fruit and green figs with notes of nettles and 
wet stones. It has a delicate, shy nose, a medium weight 
palate and a persistent, focused finish.  Easy drinking and 
excellent value. Importer: USA Wine West, Sausalito, CA

Fleur du Cap 2011 Sauvignon Blanc Limited Release Unfil-
tered Western Cape ($19) 90+ Made from a blend of fruit 
from the coastal regions of Darling and Agulhas, this is a 
superb Sauvignon Blanc done in the Loire style. It shows a 
perfumed nose of delicate flowers and white stone fruit, a 
creamy, soft mouth feel and good acidity on a crisp finish. 
Excellent.  Importer: Maisons Marques & Domaines USA, 
Oakland, CA 

Graham Beck 2010 The Game Reserve Sauvignon Blanc 
Coastal Region ($15) 88+ This is a very fresh and crisp 

Sauvignon Blanc with lime zest and passion fruit on the 
nose and a light palate of citrus and kiwi with bracing 
acidity and chalkiness on the finish. Very good value, and 
a perfect wine for seafood. The fruit for the Game Reserve 
Sauvignon Blanc is sourced from seven different vineyards 
in Stellenbosch, Darling, and Durbanville. The winemaker 
is Erika Obermeyer.  Importer: Maritime Wine Trading Col-
lective, San Francisco, CA

Groot Constantia 2010 Sauvignon Blanc Constantia ($20) 
89 This Sauvignon Blanc with 6% Semillon offers spicy pas-
sion fruit and orange rind on the nose. These are followed 
by ripe stone fruit, passion fruit and minerals on the palate. 
The wine has good acidity and a slightly astringent finish.  
Importer: Indigo Wine Group Venice, FL 

Helderberg Wijnmakerij 2010 Sauvignon Blanc Stellen-
bosch ($13) 88 This Sauvignon Blanc reveals aromas of 
asparagus and lime zest, but the palate flavors are more 
subtle and enhanced by a sense of minerality. Somewhat 
light on the palate, this is a refreshing and crisp wine that 
manages to avoid the biting acidity of some Sauvignon 
Blancs. Importer: USA Wine West, Sausalito, CA

Jardin (Jordan) 2011 Sauvignon Blanc Stellenbosch (Bottel-
ary) ($16) 90 The Jardin (Jordan) Sauvignon Blanc is made 
of tank-fermented Stellenbosch fruit revealing riper guava 
and Cape gooseberry with a whiff of banana. It’s fully 
flavored, lush and ripe on the palate. Delicious.  Importer: 
World Premiere Wines, Mooresville, NC 

Jardin (Jordan) 2009 The Outlier Sauvignon Blanc Elgin 
($16) 90+ The fumé blanc styled Outlier Sauvignon Blanc 
shows flint and toasted oak on the nose and dense goose-
berry flavors on the palate, finishing on a pleasing tannic 
note. Made from a 400 m high single vineyard in Elgin 
and aged 9 months in barrel.  Importer: World Premiere 
Wines, Mooresville, NC 

La Capra 2010 Sauvignon Blanc Coastal Region ($11) 87 
The La Capra Sauvignon Blanc is flavorful and full in the 
mouth. Green asparagus and figs appear on the nose 
and carry through to a round, well-balanced palate that 
finishes with pleasing crispness and length. Excellent value.  
Importer: Vineyard Brands, Inc., Birmingham, AL

Le Bonheur 2011 Sauvignon Blanc Stellenbosch (Simons-
berg) ($11) 88 This Sauvignon Blanc has floral and tropi-
cal aromas with a hint of grass. It is soft and lush, on the 
palate with passion fruit and grapefruit flavors that persist 
to the finish.  Importer: Maisons, Marques & Domaines, 
Oakland, CA

Man Vintners 2010 Sauvignon Blanc Western Cape ($11) 
87 The Man Sauvignon Blanc offers up kiwi and a light 
note of freshly mown green grass on the nose, while in the 
mouth one finds flavors of green asparagus and a finish of 
bracing acidity. This is a clean, fresh and crisp wine that 
doesn’t disappoint at the price.  Importer: Vineyard Brands, 
Inc., Birmingham, AL 



7

Neil Ellis 2010 Groenekloof Sauvignon Blanc Darling 
(Groenekloof) ($18) 90 The 2010 Sauvignon Blanc from the 
Groenekloof part of Darling shows the flint and lees notes 
we also found in the similarly rated 2009 vintage. The 
palate is fresh and flavorful, showing grapefruit citrus and 
a topnote of mint, finishing with a lift of lime. Made from 
20 year old bush vines located about 5 km from the sea.  
Importer: Vineyard Brands, Inc., Birmingham, AL

Neil Ellis 2009 Sincerely Sauvignon Blanc Western Cape 
($14) 88 The Sincerely Sauvignon Blanc made by Neil Ellis 
is light and easy drinking. Nicely balanced with brisk but 
not aggressive acidity and notes of both green bean and 
grapefruit on the palate, this is an excellent value.  Import-
er: Vineyard Brands, Inc., Birmingham, AL 

Porcupine Ridge 2010 Sauvignon Blanc Western Cape ($13) 
87 The Porcupine Ridge Sauvignon Blanc is a clean, fresh 
and pleasant drinking wine. Its mild flavors won’t compete 
with subtly flavored dishes.  Importer: Vineyard Brands, 
Inc., Birmingham, AL

Riebeek Cellars 2010 Sauvignon Blanc Swatland ($9) 87
This inexpensive Sauvignon Blanc has a pleasant nose of 
grapefruit and nettles. The palate is quite light but bal-
anced, showing brisk acidity, citrus flavors and green bean 
notes. Has a long finish. Surprisingly good for the price!  
Importer: Kysela Pere et Fils, Ltd, Winchester, VA 

Riebeek Cellars 2010 Partnership Vineyards Sauvignon 
Blanc Western Cape ($13) 89 The Partnership Sauvignon 
Blanc is ripe and rich in style with grapefruit and passion 
fruit showing on a round palate with crisp, balancing acid-
ity. Delicious and great value.  Importer: Worthwhile Wine 
Co., Atlanta, GA 

Robertson Winery 2010 Retreat Sauvignon Blanc Robert-
son ($17) 89 The Retreat Sauvignon Blanc is a very easy 
drinking wine. It shows ripe passion and citrus fruit aromas 
and flavors, has moderate acidity, and finishes with good 
length and a flinty mineral note. Excellent value.  Importer: 
Indigo Wine Group, Venice, FL 

Rustenberg 2010 Sauvignon Blanc Western Cape ($18) 88+ 
This Sauvignon Blanc is fresh and aromatic, showing ripe 
guava, passion fruit and lime zest. Tart on the attack, it 
shows flavors of tropical fruit, and grapefruit and minerals 
with good intensity and a crisp finish. The grapes are 50% 
Elgin and 50% Stellenbosch (Simonsberg Ward in origin.)  
Importer: Cape Classics New York, NY 

Saxenburg 2011 Sauvignon Blanc Private Collection Stel-
lenbosch ($16) 90 The Saxenburg Sauvignon Blanc reveals 
lime citrus and freshly cut grass on the nose. It offers gener-
ous flavors of fresh citrus and herbs on a nicely delineated 
palate, showing minerals and high natural acidity (6.7 g/l) 
on the finish. Made from low-yielding (5 tons/ha) vines 
and given extended lees contact.  Importer: MJM Import-
ers, Lutherville, MD 

South Hill Vineyards 2008 Sauvignon Blanc Elgin ($16) 88
The South Hill Sauvignon Blanc presents an intriguing 
bouquet of ripe grapefruit with a spicy tangerine ac-
cent. It feels round and creamy in the mouth with enough 
acidity to ensure freshness but without harshness. Very 
good value.  Importer: Southern Starz, Huntington Beach, 
California 

Southern Right 2011 Sauvignon Blanc Walker Bay ($16) 90
The 2011 Sauvignon Blanc delivers effusive ripe passion 
fruit on the nose with loads of ripe citrus and passion fruit 
on the palate with a light green edge. The wine is well bal-
anced with a dry crisp finish.  Importer: Vineyard Brands, 
Inc., Birmingham, AL

Spice Route 2010 Sauvignon Blanc Darling ($15) 88+
Green bell pepper and freshly mown grass show on this 
assertively aromatic Sauvignon Blanc. These scents plus a 
note of seashell minerality carry over to the palate. Finishes 
long and flavorful. Very good value.  Importer: Vineyard 
Brands, Inc., Birmingham, AL 

Spier 2011 Creative Block 2 Coastal Region (Darling) ($18) 
88 This 85% Sauvignon Blanc and 15% Semillon blend 
both come from dry farmed vineyards located within 10 
km of the sea in the Darling area. The wine shows ripe cit-
rus, especially grapefruit, and has very a very fresh, bright 
character.  Importer: Indigo Wine Group, Venice, FL 

Spier 2010 Sauvignon Blanc Vintage Selection Coastal 
Region ($15) 88 This Sauvignon Blanc shows green nettles 
and citrus on the nose. It’s soft on the attack with flavors 
of green beans, minerals and green orchard fruit, finishing 
with a pleasing chalky character.  Importer: Indigo Wine 
Group, Venice, FL 

Thelema 2011 Sutherland Sauvignon Blanc Elgin ($15) 88 
Quite ripe fruit on the nose, showing passion fruit with 
mineral notes. Good volume on a full palate of ripe pas-
sion and yellow fruit flavors, finishing moderately long with 
chalky notes.  Importer: Cape Classics, New York, NY 

Tierhoek 2011 Sauvignon Blanc Piekenierskloof ($19) 90
This Sauvignon Blanc has a fresh bouquet of grapefruit 
with notes of green peas and mint and a medium weight, 
balanced and juicy palate showing sweet, ripe passion 
and stone fruit with green grass and saline notes.  The 
wine is surprisingly ripe with stone fruit notes not commonly 
found in South African Sauvignon Blanc, perhaps reflect-
ing the warmth of the vintage.  Importer: USA Wine West, 
Sausalito, CA

Vergelegen 2011 Sauvignon Blanc Stellenbosch ($18) 91
The Vergelegen Sauvignon Blanc is a finely crafted wine 
with an intensely aromatic nose and an elegant palate of 
light viscosity and freshness. Passion fruit, guava, ripe fig, 
and kiwi all put in an appearance on the nose and in the 
mouth, finishing long with a mineral note.  Importer: 57 
Main Street Imports, Garden City, New York 
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Villiera 2011 Sauvignon Blanc Western Cape ($12) 90
This is a delicious, easy drinking Sauvignon Blanc pro-
duced from trellised vineyards of Loire Valley clones in 
Stellenbosch and a bit of cool climate fruit from Elgin. Rich 
passion fruit and tangerine grace a finely textured palate 
that finishes with good length.  Importer: Fairest Cape, 
Santa Ana, CA 

Warwick 2010 Professor Black Sauvignon Blanc Stel-
lenbosch ($19) 89 The Professor Black Sauvignon Blanc 
has a ripe lemon citrus nose with a hint of asparagus. It 
is creamy on the palate with tangerine and passion fruit 
notes, good viscosity, and nice depth of flavor.  Importer: 
Broadbent, San Francisco, CA

Wildekrans 2010 Wildekrans Estate Sauvignon Blanc 
Walker Bay ($16) 89+ This Sauvignon Blanc is a hybrid of 
the Old and New Worlds with citrus and flinty minerals 
on the nose and a stony palate showing a touch of grape-
fruit and ending on a chalky note. Lacking the aggressive 
grassyness of many Sauvignon Blancs, this wine is very 
versatile with food.  Importer: Boutique Wine Collection, 
Philadelphia, PA 

White Blends & Other White Wines
One of South 
Africa’s stron-
gest wine 
categories 
is the white 
blend.  In addi-
tion, a number 
of new varieties 
are beginning 
to catch on, 

especially Riesling. Among white blends, the producers 
offering exceptional quality for the price in the under $20 
price range include Black Oystercatcher, Bosman, and 
Goats do Roam, while Jardin (Jordan) and Paul Cluver 
both offer Rieslings of exceptional quality and very reason-
able prices.

Black Oystercatcher 2008 White Pearl Elim ($16) 91 This 
82/18 Bordeaux blend of Semillon and Sauvignon Blanc 
is complex and rich. It shows delicate aromas of seashells 
and kiwi. The palate reveals minerals, gooseberry and a 
touch of citrus. It’s a delightful and refined wine that is also 
an exceptional value. Importer: Unknown
 
Bosman 2010 Adama White Western Cape ($16) 90 The 
Adama white blend is a soft, fragrant and fruity wine. Hon-
eyed aromas of summer melon and white peach are mir-
rored on a lush palate with hints of citrus, finishing crisply 
with an almond note. The estate fruit comes from Wel-
lington and the Upper Hemel-en-Aarde Valley. A blend of 
60% Chenin Blanc, 20% Chardonnay, 10% Pinot Grigio, 

6% Viognier and 4% Semillon matured in large oak bar-
rels, 10% new. Importer: MJM Importers, Lutherville, MD 
Cederberg Private Cellars 2011 Bukettraube Cederberg 
($19) 88+ Cederberg is just one of four South African win-
eries producing Bukettraube, a variety of German origin 
that is a cross between Sylvaner and Frankenthaler. The 
wine is aromatic with scents of flowers, green apples and 
citrus. It’s a well-balanced wine with brisk acidity offsetting 
the residual sugar. A perfect accompaniment to curries.  
Importer: Worthwhile Wine Co. Atlanta, GA 

Citrusdale Wines 2009 Six Hats Viognier Western Cape 
($10) 87 The Six Hats Viognier has that real perfumed 
Viognier nose of light peach and lavender. Its palate is 
more reserved and softly textured, finishing with floral 
notes. Made from machine harvested Swartland fruit 
grown on koffieklip and oakleaf soils.  Importer: Boutique 
Wine Collection, Philadelphia, PA 

De Grendel 2011 Viognier Durbanville ($12) 88 Fermented 
90% in stainless steel and 10% in barrel, this Viognier is 
somewhat light on the palate but appeals with its lovely 
aromas of peach and apricot.  Importer: MJM Importers, 
Lutherville, MD

Edgebaston 2010 The Honey Pot Stellenbosch ($15) 88+
The Honeypot has unusual aromatic complexity for a 
wine of this price. Olives, kiwi, and a hint of honeysuckle 
combine to offer an intriguing bouquet. The palate is crisp, 
clean and dry with notes of green apples, passion fruit and 
almond. A blend of 49% Semillon, 38% Sauvignon Blanc, 
and 13% Viognier. Excellent value!  Importer: Southern 
Starz, Huntington Beach, California 

Goats do Roam 2010 White Western Cape ($10) 88+ This 
blend of 68% Viognier, 17% Roussane, and 15% Gr-
enache provides floral and light stone fruit aromas and full 
and nicely balanced palate that offers complexity of flavor 
and a crisp, refreshing finish. Pairs very well with Calilfor-
nia Roll with a dash of soy, green mustard, and pickled 
ginger.  Importer: Vineyard Brands, Inc., Birmingham, AL 

Graham Beck 2010 Chenin Blanc Sauvignon Blanc Coastal 
Region ($11) 87+ A blend of 51% Chenin Blanc and 49% 
Sauvignon Blanc, this is an appealing, popularly-styled 
wine that combines the richness of Chenin with the crisp 
citrus and herbs of Sauvignon. Served well-chilled, it will 
pair well with a wide variety of seafood and white meats.  
Importer: Maritime Wine Trading Collective, San Fran-
cisco, CA 

Hartenberg 2009 Weisser Riesling Stellenbosch ($16) 89
The 2009 Weisser Riesling is fresh, crisp and very well 
done, showing good varietal character with pleasing pet-
rol notes and white flowers on the nose. Finishes with lively 
acidity. Very well done. Importer: Terry Seitz Inc, Boca 
Grande, FL 

Jardin (Jordan) 2010 Riesling The Real McCoy Stellenbosch 
($14) 90 The Real McCoy Riesling is just that, true to the va-

Cederberg Cellars
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rietal with yellow flowers, minerals and a light petrol note 
on the nose and a yellow stone fruit palate of good depth 
and length, finishing with bracing acidity. Astounding for 
the price.  Importer: World Premiere Wines, Mooresville, 
NC 

Mischa Estate 2009 Eventide Viognier Wellington ($17) 88
The Eventide Viognier is an easy drinking wine with a 
floral nose of honeysuckle and orange blossoms and a 
soft, creamy palate of ripe peach accented by a note of 
bracing acidity on the finish. It’s difficult to find a Viognier 
this good at this low a price.  Importer: Southern Starz, 
Huntington Beach, California 

Nabygelegen 2010 Lady Anna Wellington ($19) 90 Vel-
vet soft yet fresh and crisp, the Lady Anna is a colorfully 
flavored wine that can pair with a wide array of foods. 
A blend of Chenin Blanc (77%), Sauvignon Blanc (15%), 
and Semillon (8%), it shows elements of each with notes 
of fleshy stone fruit and tangy lime zest with a slightly oily 
finish. Super value. Importer: The Artisan Collection, New 
York, NY

Paul Cluver 2011 Riesling Close Encounter Elgin ($16) 91 
The best Riesling we’ve tasted from South Africa, the Close 
Encounter is a lovely wine. Very fresh and intensely fruity, 
it shows honeyed apple aromas and flavors with mineral 
notes. High natural acidity keeps this wine tasting fresh 
and dry despite quite high residual sugar. A great wine 
for spicy Asian fare.  Importer: World Premiere Wines, 
Mooresville, NC 

Raoul’s 2011 Jackals River Bot River ($15) 87+ A blend 
of Chardonnay, Semillon, and Sauvignon Blanc, this is 
a tropically flavored wine that is easy to drink. Chardon-
nay dominates the palate with notable residual sugar, 
but Sauvignon Blanc makes an appearance on the finish.  
Importer: 34 South, Annapolis, MD 

Solms Astor 2010 Vastrap Cape Blend Western Cape ($19) 
87 An unusual blend of 60% Chenin Blanc, 23% Semillon 
and 17% Riesling, but the Vastrap Cape Blend works with 
herbal notes on the nose and muted green apple on the 
palate embellished by bracing acidity. The high percent-
age of Chenin in the blend doesn’t show in the wine.  
Importer: Worthwhile Wine Co., Atlanta, GA 

Thelema 2010 Riesling Stellenbosch ($17) 89 The Thelema 
Riesling is typical of the variety with aromas of petrol and 
orchard fruit with a dash of white pepper and an off-dry 
attack with a creamy, full flavored palate. Finishes mostly 
dry despite a healthy dose of residual sugar. The perfect 
wine for spicy Asian fare.  Importer: Cape Classics New 
York, NY

Cabernet Sauvignon
 

Cabernet Sau-
vignon is the 
most important 
red grape in 
South Africa at 
present. While 
grown in many 
areas, Stel-
lenbosch with 
its mountain 
slopes, varied 
soils and cool 

ocean breezes provides the ideal growing conditions for 
Cabernet Sauvignon.  South African Cabernet Sauvignon 
is also produced in a variety of styles; the best examples 
are well balanced with ripe fruit flavors, well integrated 
oak, good acidity and moderate alcohol levels.  These 
qualities are characteristic of a few high value wines, 
although the better quality Cabernet Sauvignon is found at 
prices somewhat above $20.

Cabernet Sauvignon is a relatively expensive wine to pro-
duce, and we found only 10 Cabernets imported to the US 
priced under $20.  Of these, Fleur du Cap, Warwick, and 
Wildekrans are excellent values.  In general, the Caber-
net drinker should be prepared to pay a little more to get 
good quality wines, and in our report on the Wines of 
South Africa we identify a number of excellent Cabernet 
Sauvignons in the $20-$30 price range.

Bosman 2010 De Royan Cabernet Sauvignon Wellington 
($NA) 87 The De Royan has a nose of forest floor and cas-
sis with a dry attack, a darkly flavored palate of medium 
weight, and dry tannins with tobacco notes on the finish.  
A wine that definitely needs food. Importer: MJM Import-
ers, Lutherville, MD

Citrusdale Wines 2010 Six Hats Cabernet Sauvignon West-
ern Cape ($10) 87 This medium dark red Cabernet Sauvi-
gnon shows cedar, cassis, and earth on the nose. It’s soft 
and flavorful on the attack with a medium weight palate re-
vealing mostly red fruit and earth. There are dry tannins on 
the finish, as one might expect in a Cabernet this young. 
Made from low yielding vineyards (< 6 tons/hectare) and 
matured 6 months using oak staves. This is an easy drink-
ing wine that would go well with many lighter meat dishes.  
Importer: Boutique Wine Collection, Philadelphia, PA 

Fleur du Cap 2009 Cabernet Sauvignon Bergkelder Selec-
tion Stellenbosch ($13) 89 Cedar, red cassis, and a touch 
of earth show on the nose of this fresh and firmly tannic 
Cabernet Sauvignon. It has a nicely structured, medium 
weight palate of red and black fruit. Importer: Maisons 
Marques & Domaines USA, Oakland, CA 

Graham Beck 2009 The Game Reserve Cabernet Sauvi-
gnon ($17) 89 This is wine of good varietal character with 
cedar and dark cassis with notes of earth and red rasp-

Wildekrans in Bot River
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berry. There’s good palate weight and a long finish, too.  
A rich and satisfying wine with a firmly tannic finish. We 
recommend opening this wine at least a couple of hours 
before serving. Importer: Maritime Wine Co., San Fran-
cisco, CA

Helderberg Wijnmakerij 2009 Cabernet Sauvignon Stellen-
bosch ($13) 86 This is a savory, earthy wine showing cedar 
and damp wool on the nose. The palate is interesting with 
minerals, tobacco and dried herb elements, but it finishes 
very dry. Importer: Vineyard Brands, Birmingham AL

Man Vintners 2010 Tormentoso Cabernet Sauvignon Paarl 
($13) 88 This is a lush, soft wine that’s full on the palate 
with ripe tannins. Sweet vanilla and carmelized oak aro-
mas and flavors dominate, reminiscent of a coffee Pino-
tage.  This isn’t what most Cabernet drinkers are looking 
for, but the wine is well made and should be very popular 
with those looking for this style wine. Made from dry-
farmed vines planted in a mix of decomposed granite and 
shale soil and aged in barriques (60% new) for 12 months. 
Importer: Vineyard Brands, Birmingham, AL
 
Porcupine Ridge 2009 Cabernet Sauvignon Coastal Region 
($13) 88 This Cabernet Sauvignon is medium-bodied with 
cassis, cedar, and earth aromas and flavors. It has good 
weight on the mid-palate and a nice long finish. Matured 
in French oak for nine months. Very good value.  Importer: 
Vineyard Brands, Inc., Birmingham, AL 

Warwick 2009 The First Lady Cabernet Sauvignon Western 
Cape ($16) 90 Warwick’s First Lady Cabernet Sauvignon 
has a dark ruby hue and aromas of black currant, minerals 
and loam. It is soft on the attack and elegant on the palate 
with light tannic grip. Nicely done.  Importer: Broadbent, 
San Francisco, CA 

Wildekrans 2007 Cabernet Sauvignon Walker Bay (Bot 
River) ($14) 89 The Wildekrans Cabernet Sauvignon offers 
red and black fruit flavors. The fruit is lightly concentrated 
on a medium-weight palate with lightly toasted oak and 

Merlot    
As with Cabernet Sauvignon, not 
many inexpensive Merlot wines are 
imported to the US. We tasted only 
six, of which the De Grendel and 
Fleur du Cap offer outstanding qual-
ity for the price.  

Beau Joubert 2008 Merlot Stel-
lenbosch ($17) 89 The Beau Joubert 
Merlot is a well made wine showing 
mushroom and iron notes in addi-
tion to earthy red fruit. It’s a fairly 

straightforward wine but delicious, finishing with lingering 
red cherry flavors.  Importer: Metrowine, Stamford, CT 

De Grendel 2008 Merlot Cape of Good Hope Durbanville 
($17) 90+ The De Grendel Merlot is full and flavorful, albeit 
showing very ripe fruit. Vanilla oak, mushroom, leather 
and dark red plum are nicely integrated and concentrated 
with good acidity levels. Well done. Importer: MJM Import-
ers, Lutherville, MD 

Fleur du Cap 2010 Merlot Bergkelder Selection Stellen-
bosch ($13) 89 Showing mostly red plum and berry fruit on 
the nose, this Merlot is quite lush on the attack with nice 
red fruit flavors and very firm tannins. Finishes with good 
length.  Importer: Maisons Marques & Domaines USA, 
Oakland, CA 

Helderberg Wijnmakerij 2009 Merlot Stellenbosch ($13) 88
This Merlot is more Old than New World in style; it reveals 
earth, tobacco, and notes of pine and red fruit on a dry 
palate, finishing on a strong dusty earth note. Aged in 
French oak with a small amount of Cabernet Franc and 
Cabernet Sauvignon.  This is one inexpensive wine that 
has the earthy complexity to stand up to strongly flavored, 
savory dishes. Importer: USA Wines West, Sausalito, CA

Nico van der Merwe 2008 Robert Alexander Merlot Stel-
lenbosch ($15) 87 Made by Nico van der Merwe, this 
Merlot is nicely flavored with earth and iron mineral notes. 
The palate has good flavor, firm tannins, and a medium 
long finish.  Importer: 34 South, Annapolis, MD 

Saxenburg 2008 Merlot Private Collection Stellenbosch 
($20) 88 This is an earthy, rustic wine with lots of herbal 
notes. Dark fruit, forest floor, and a hint of cacao show 
on the nose, while the palate reveals more of the same.  
Importer: MJM Importers, Lutherville, MD 

Pinotage  
Pinotage is South Africa’s na-
tional grape.  A cross between 
Pinot Noir and Cinsaut  it was 
first produced in the 1920s at 
the University of Stellenbosch.  
Pinotage shows some resem-
blance to its Pinot Noir parent-
age but has actually taken on 
many different guises from ele-
gant to robust, depending upon 
the climate and the winemaker.  

In the great value price range, Pinotage is usually made in 
an easy drinking style, fruit forward with ripe dark cherry/ 
plum flavors, light oak accent and rounded tannins.

We tasted 18 Pinotage wines priced under $20 a bottle.  
Of these, six producers offer some exceptional values in 
terms of quality relative to price:  Citrusdale, False Bay, 
Fleur du Cap, Riebeek Cellars, Spier, and Warwick. 

Saxenburg Estate

Warwick Estate
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Beyerskloof 2010 Pinotage Western Cape ($13) 88 This 
popularly styled Pinotage offers dark red fruit on the nose 
and palate. It is an attractive, easy drinking wine that 
provides a good introduction to Pinotage in its lighter and 
uncomplicated style.  Importer: Total Beverage Solution, 
Mt. Pleasant, SC

Citrusdale Wines 2009 Six Hats Pinotage Western Cape 
($10) 87+ The Six Hats Pinotage is a light to medium weight 
fresh, red wine showing red plum and black peppercorns 
with a note of earthy rusticity. It’s fresh on the palate with 
flavors of ripe plum and a light iron earth accent, finish-
ing on a flavorful note. A great everyday kind of wine 
that doesn’t require a fancy dinner to open. Made from 
16 year old vines grown on sandstone soils and aged 6 
months using oak staves.  Importer: Boutique Wine Collec-
tion, Philadelphia, PA 

Durbanville Hills 2009 Pinotage Durbanville  ($11) 86 This 
is a very earthy wine with notes of tobacco and a hint of 
dark cherry.  Not a sipping wine but would be ok with a 
nice, earthy stew. Importer: Aveniu Brands, Baltimore, MD 

Fairview 2010 Pinotage Paarl ($16) 89 This is a fresh fruit 
forward and aromatic offering with aromas and flavors of 
dark plum. Round and full on the palate, it provides a deli-
cious drinking experience with firm tannins on the finish.  
Importer: Vineyard Brands, Inc., Birmingham, AL 

Fairview 2009 Pinotage Viognier Coastal Region ($20) 89+
This is a fresh fruit forward and aromatic offering with 
aromas and flavors of dark plum. Light and feminine on 
the palate, it provides a delicious drinking experience with 
somewhat firm tannins on the finish. Importer: Vineyard 
Brands, Inc., Birmingham, AL 

False Bay 2011 Pinotage Western Cape ($13) 88+ This Pino-
tage shows gobs of dark red fruit and has a big, chalky-
textured mouthfeel. While not a complex wine, there are 
some light savory and chocolate notes on the palate, and 
the finish is focused and long. Very well done for the price. 
Importer: USA Wine West, Sausalito, CA

Fleur du Cap 2010 Pinotage Bergkelder Selection Stellen-
bosch ($13) 90 This Pinotage reveals spicy aromas of plum 
and toasted oak. There’s also nice wood spice with fresh 
red fruit on the palate, finishing with good length.  Import-
er: Maisons Marques & Domaines USA, Oakland, CA 

L’ Avenir 2009 Pinotage Stellenbosch ($18) 90 This Pino-
tage offers aromas of black raspberry and wood spice. 
These are followed by a lush fruit forward attack and a 
nicely weighted palate of clean red fruit with herbal notes 
and a firm long finish.  Importer: Wilson Daniels, St Hel-
ena, CA

Man Vintners 2009 Tormentoso Bush Vine Pinotage Paarl 
($13) 88 This 87/13 Pinotage/Shiraz blend shows plenty of 
fresh dark cherry fruit with notes of earth and honeyed oak 
on a dry palate that finishes on a nice tannic note. Not a 

lot of complexity here, but it’s great value. It’s made from 
dry farmed bush vines of the Eenzaamheid vineyard and 
aged in French and American oak for six months. Importer: 
Vineyard Brands, Birmingham, AL

Neil Ellis 2009 Pinotage Stellenbosch ($19) 89 Fruit for 
this Pinotage is mainly from Jonkershoek Valley. The wine 
is soft ripe up front and elegant with peppery red fruit, 
chocolate, tobacco and notes of sweet oak, which give it a 
rich flavor. The mid-palate is light, and the finish is moder-
ate in length.  Importer: Vineyard Brands, Birmingham, AL 

Painted Wolf 2009 Guillermo Pinotage Swartland ($19) 90
The Guillermo Pinotage is an easy drinking, fruit-driven 
wine of good depth and complexity. It has enough imme-
diate popular appeal to succeed in a wine by the glass 
program while at the same time offering earth and herbal 
notes and the firm, ripe tannins needed to accompany 
food. Aged 14 months in American and French oak, this 
wine made from dry farmed, basket pressed fruit is a win-
ner.  Importer: Southern Starz, Huntington Beach, Califor-
nia 

Riebeek Cellars 2010 Pinotage Swartland ($10) 89 This is a 
multi-faceted Pinotage showing upfront aromas and flavors 
of intense red cherry with earth, smoke and even a choco-
late note.  While the mid-palate could be more full, it’s still 
a flavorful and attractive wine. Importer: Kysela Pere et 
Fils, Winchester, VA

Rooiberg 2009 Pinotage Reserve Robertson ($15) 89 
This Pinotage is aromatic and flavorful, showing notes of 
smoke, cocoa, dark red cherries, and toasted oak on the 
nose and the medium weight palate. It finishes with dry 
tannins.  Importer: Worthwhile Wine Co. Atlanta, GA 

Silkbush Mountain Vineyards 2009 Lions Drift Pinotage 
Breedekloof ($18) 88+ Lions Drift Pinotage is a well made, 
easy drinking wine showing fresh dark berry fruit on the 
nose and a fruit-rich palate with cedar and earth notes 
and a dry finish. Finishes very long with the same kind of 
earth and fruit notes found on the palate. Importer: South 
Atlantic Wines, Novato, CA 

Spier 2010 Pinotage Signature Series Western Cape ($12) 
89 This is a fruity, easy-drinking Pinotage with flavors of 
dried cherry and raspberry. It is nicely concentrated on the 
palate with good fruit flavor, spice, light tannic grip and a 
long finish.  Importer: Indigo Wine Group, Venice, FL 

Warwick 2008 Pinotage Old Bush Vines Stellenbosch 
(Simonsberg) ($17) 92+ A delicious Pinotage sourced from 
old vines. Dark in style, it offers richness and purity of 
blackberry fruit, chocolate mint and toast on the nose and 
palate. It is a very elegant wine with a rich round mouth 
feel and a long finish.  Importer: Broadbent, San Francisco, 
CA
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Wildekrans 2009 Pinotage Walker Bay (Bot River) ($18) 88
This is a fruit forward easy drinking Pinotage showing dark 
red fruit. It is medium-bodied on the palate with soft round 
tannins and has a good finish.  Importer: Boutique Wine 
Collection, Philadelphia, PA 

Syrah   
Syrah is popular in South Africa.  It is 
adaptable to a variety of growing con-
ditions and produces excellent wines 
even at $20 and below. Compared to 
many Australian Shiraz, they tend to 
be lighter in style with red fruit aromas 
and flavors, light to moderate oak, and 
good overall intensity.  These are some 
of the best red wine bargains from 
South Africa.

As with Pinotage, we identified 18 Syrahs with prices 
below $20 the bottle.  Many, if not most, of these wines 
offer very good quality for the price, with seven producers 
doing an exceptional job of offering the consumer value 
for money:  Citrusdale, De Morgenzon, Fairview, False 
Bay, Graham Beck, Kleinood and Porcupine Ridge. 

Boschendal 2009 1685 Shiraz Coastal Region ($19) 88+
The 1685 Shiraz offers fresh dark red cherry fruit aromas 
with a charred oak note. Aged for 12 months in 20% new 
oak, it is velvet smooth on the attack with lots of concen-
trated flavor on the palate and a long finish. Delicious.  
Importer: Cape Wine Ventures Deerfield Beach, FL 

Citrusdale Wines 2009 Six Hats Shiraz Western Cape ($10) 
89 The Six Hats Shiraz has a spicy nose of cracked pep-
percorns and dark red cherry and plum. It’s soft and lush 
in the mouth with gobs of straightforward fresh dark red 
fruit with a light tobacco note, finishing long with ripe tan-
nins. Made from fruit grown in the Piekenierskloof region. 
A great wine to accompany grilled sausage or pepperoni 
pizza. This wine is a real crowd pleaser, and a bargain to 
boot.  Importer: Boutique Wine Collection, Philadelphia, 
PA

Creation 2009 Syrah Walker Bay ($18) 89+ The 2009 
Syrah exhibits a dark ruby color and an aromatic nose 
of cassis, pure dark fruit, roasted meat and toasted oak. 
It is soft and elegant on the attack with good dark fruit 
concentration, juicy flavors, tannic grip and a long finish.  
Importer: Cape Floral Imports, Charleston, SC 

De Grendel 2009 Shiraz Durbanville ($17) 89 Spicy, ripe 
and flavorful, this delicious and masculine Shiraz shows 
soft concentrated flavors and round tannins on a medium 
weight palate.  Importer: MJM Importers, Lutherville, MD 

De Morgenzon 2009 DMZ Syrah Western Cape ($15) 89+
The 2009 DMZ Syrah has exuberant aromas of ripe dark 
plum and macerated cherries that carry over to the supple 

palate along with notes of licorice and smoked meat. 
Finishes with dry, ripe tannins. Cold-soaked for two days, 
then fermented in stainless steel and aged in French oak 
(15% new) for 11 months. Amazing to find a hand-crafted 
wine at this price. Importer: Cape Classics New York, NY 

Fairview 2008 Shiraz Coastal Region ($15) 89 The 2008 
Shiraz shows bold aromas and flavors, a harmonious pal-
ate with firm tannins, and good depth of fruit for a wine at 
this price level. Spends 14 months in French and American 
oak barrels, about 10% new.  Importer: Vineyard Brands, 
Inc., Birmingham, AL 

False Bay 2010 Shiraz Western Cape ($13) 88+ This is a 
straightforward, easy drinking wine done in what should 
prove to be a very popular style. It’s fruit forward, showing 
dark red cherry with smoke notes on the nose and a lush, 
densely flavored palate with  a hint of cinammon. Great 
value. Importer: USA Wine West, Sausalito CA

Fleur du Cap 2009 Shiraz Bergkelder Selection Western 
Cape ($13) 88 This wine shows red fruit and light toasted 
oak on the nose. It’s lush and full on the palate with medi-
um-light concentrated red fruit. Finishes clean.  Importer: 
Maisons Marques & Domaines USA, Oakland, CA 

Graham Beck 2007 The Game Reserve Shiraz Stellenbosch 
($15) 89 Rich and flavorful, this Shiraz is more refined than 
the jammy, sweet concoction one often finds at this price 
point. There’s nice, rich fruit, good balancing acidity, and 
notes of dark earth and mocha on the palate. Excellent 
value! Aged 15 months in a combination of 70% French 
and 30% American used oak barrels. Importer: Maritime 
Wine Trading Collective, San Francisco, CA 

Helderberg Wijnmakerij 2009 Shiraz Stellenbosch ($13) 88
This is a straightforward Shiraz with red and black fruit fla-
vors assembled into a nicely structured package with fine, 
firm tannins on an especially persistent finish.  Easy and 
very pleasant drinking--the perfect kind of wine for pizza 
or pasta. Matured 9 months in used French barriques. 
Importer: Vineyard Brands, Birmingham, AL

La Capra 2009 Shiraz Coastal Region ($11) 88 Shiraz at 
this price point couldn’t be much be better. This wine has 
real purity of fresh fruit complemented by notes of loam 
and spice, but it’s the pure black raspberry and cherry fruit 
that catches and holds one attention.  Importer: Vineyard 
Brands, Inc., Birmingham, AL 

Lynx 2006 Shiraz Franschhoek ($19) 88+ The Lynx Shiraz 
has a smoky, herbal nose followed by a dry palate that 
evokes red and black berry fruit and dried garden herbs. 
Not a big wine but finely tuned.  Importer: Southern Starz, 
Huntington Beach, California 

Mischa Estate 2008 Eventide Shiraz Wellington ($17) 87+
This is a pleasant wine to drink with good fruit and nice 
balance. But the wine is also suffused with caramel oak. If 
you like this style, you’ll love this wine.  Importer: Southern 
Starz, Huntington Beach, California 
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Nico van der Merwe 2007 Robert Alexander Shiraz Stel-
lenbosch ($15) 89 This is an attractive wine with good 
complexity and balance. Roast game, red and black fruit, 
and bacon fat accents show on the nose and palate. It’s 
a full, lush wine that’s well worth the price.  Importer: 34 
South, Annapolis, MD

Porcupine Ridge 2009 Syrah Coastal Region ($13) 89 The 
2009 Syrah is a delicious, full-flavored wine with a lay-
ered, voluptuous palate of fresh dark fruit and restrained 
sweetness. Smoky blackberry, licorice, and mineral and 
pepper notes all put in an appearance. Easily the equiva-
lent of wines costing twice as much.  Importer: Vineyard 
Brands, Inc., Birmingham, AL 

Riebeek Cellars 2008 Partnership Vineyards Shiraz 
Western Cape ($13) 87 The Partnership Shiraz is an easy 
drinking wine that would go best with food; it shows very 
ripe fruit with prominent earth and herbal notes.  Importer: 
Worthwhile Wine Co., Atlanta, GA 

Spier 2009 Shiraz Vintage Selection Western Cape ($18) 
89 Opaque ruby purple., this Shiraz displays fresh aromas 
of violets and plum with hints of chocolate and cedar. It is 
soft and round on the palate and very fruit forward and 
flavorful with peppery notes. It is a delicious easy drink-
ing wine of medium weight, with excellent balance and 
texture.  Importer:  Indigo Wine Group, Venice, FL 

Bordeaux and Other Red Blends
South Africa produc-
es a wide variety of 
red blends, based on 
Bordeaux  (Cabernet 
Sauvignon based) 
and Rhone (Syrah 
based) varieties, al-
though Rhone blends 
are most common at 
prices under $20.  
Syrah is regularly 
combined success-
fully with Grenache, 

Cinsault, Pinotage and Viognier.  Stylistically, the better red 
blends under $20 reveal ripe red and black fruit flavors, 
moderate oak  spice and herbal nuances, firm tannins and 
good balance.  They are also ready to drink upon release. 

South Africa excels in the red blends category of wines, as 
reflected in the large number (20) of red blends imported 
to the US in the under $20 price category.  Exceptional 
values are offered by Dornier, HMS Rattlesnake, Man 
Vintners/Tormentoso, Villiera and Wildekrans.

Bosman Family Vineyards 2009 Adama (Red) Wellington 
($15) 88+ The Adama is a blend of 81% Shiraz and small 
amounts of Mourvedre, Primitivo, Cinsault and Viognier. It 

offers aromas of fresh dark plum fruit and wet earth that 
are mirrored on the palate with firm tannins and a long 
finish.  Importer: MJM Importers, Lutherville, MD 

Cape Elements 2008 Shiraz Cinsault Grenache Western 
Cape ($15) 88 This is a straightforward, spicy wine of dark 
red fruit with cracked pepper notes. It’s quite supple on the 
attack showing plum, cherry and a hint of raspberry on a 
palate of modest volume. Delicious for the price. Importer: 
34 South, Annapolis, MD 

Creation 2009 Syrah Grenache Walker Bay ($18) 90 This 
blend of 80% Syrah and 20% Grenache offers aromas 
of blackberry fruit, black olives and sweet chocolate on 
the nose with nuances of roasted meat and charred oak. 
It is soft on the attack with an elegant mouth feel, but has 
a rather big tannic finish that will benefit from additional 
bottle aging.  Importer: Cape Floral Imports, Charleston, 
SC

Dornier 2009 Pirate of Cocoa Hill Red Western Cape ($13) 
89 The Cocoa Hill Red is a well-priced, fruit forward, very 
pleasant drinking wine. Fresh dark red fruit is comple-
mented by toasty oak, fine firm tannins, and a long fruity 
finish. A great pizza wine and a crowd pleaser that would 
work well in a wine by the glass program. A blend of 47% 
Shiraz, 31% Merlot, 18% Cabernet Sauvignon, and 4% 
Malbec.  Importer: Worthwhile Wine Co., Atlanta, GA 

Goats do Roam 2008 Goats in Villages Shiraz Pinotage 
Coastal Region ($14) 88+ A blend of 70% Shiraz and 30% 
Pinotage, the Goats in Villages Shiraz Pinotage shows 
extracted dark fruit on a full volume palate, finishing with 
somewhat gritty tannins. Unusually full bodied for a value 
wine. Importer: Vineyard Brands, Inc., Birmingham, AL

Goats do Roam 2010 Red Western Cape ($10) 87 The 
Goats do Roam Red is a pleasant, easy to drink wine, per-
fect for pizza or tacos. Fresh, red fruit flavors fill the mouth 
and persist on the finish. A blend of 72% Syrah, 13% Cin-
sault, 7% Mourvedre, 4% Carignan, and 3% Grenache.  
Importer: Vineyard Brands, Inc., Birmingham, AL

H.M.S. Rattlesnake 2009 Red Table Wine Western Cape 
($10) 88 This medium bodied, fresh and flavorful blend of 
Shiraz and Merlot may not be profound, but it’s tasty and 
easy to drink. Aged six months in used French and Ameri-
can oak, it’s an incredible value.  Importer: Maritime Wine 
Trading Collective, San Francisco, CA 

Le Bonheur 2007 Prima Estate Stellenbosch (Simonsberg) 
($16) 88+ The Prima Estate is a blend of 68% Merlot and 
32% Cabernet Sauvignon. Medium dark ruby in color, it 
offers aromas of red and black fruit, cedar and spice. It 
has a softly textured palate, good balance, firm tannins 
and a long finish.  Importer: Maisons, Marques & Do-
maines, Oakland, CA

Lynx 2008 Xanache Franschhoek ($19) 90 A blend of 56% 
Merlot, 26% Cabernet Sauvignon, 9% Cabernet Franc, 
and 9% Petit Verdot, the Lynx Xanache is a flavorful, 

Creation in Hemel-en-Aarde Ridge
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Bordeaux style wine of excellent value. Cedar, earth and 
dark red fruit are all nicely integrated on a palate that is 
unusually complex and flavorful for a wine priced so low. 
Finishes very long with a pure red cassis note. Delicious 
and superb value.  Importer: Southern Starz, Huntington 
Beach, California 

Man Vintners 2009 Tormentoso Syrah & Mourvèdre Paarl 
($13) 89 The Mourvèdre adds red fruit flavors and gives a 
wonderful dark earth character to this wine. It’s a delicious 
wine filled with flavor and finishing very long with coconut 
and vanilla oak notes. A blend of 80% Shiraz and 20% 
Mourvèdre from dry-farmed vineyards planted on pebbly 
Malmesbury Shale soils and aged in barriques (30% new) 
for 10 months. Importer: Vineyard Brands, Birmingham, AL

Neil Ellis 2009 The Left Bank Western Cape ($15) 89 The 
Left Bank has flavorful, earthy attack and a velvet mouth 
feel with notes of cracked pepper, cedar, and cassis. 
Finishes long with dry tannins. A blend of Cabernet Sauvi-
gnon (47%), Shiraz (35%), Merlot (14%), Cabernet Franc 
(3%), Malbec (1%).   Importer: Vineyard Brands, Birming-
ham, AL

Robertson Winery 2011 Pinot Noir Robertson ($10) 86 This 
unwooded, medium red Pinot Noir reveals quite simple but 
fresh red fruit flavors along with a light earth note.  Im-
porter: Indigo Wine Group Venice, FL 

Saxenburg 2009 Guinea Fowl Merlot/Cabernet Sauvi-
gnon/Shiraz Stellenbosch ($14) 87+ This is a simple, fresh 
and tasty red-fruited wine. It has a flavorful, medium 
weight palate with sweet, dry tannins. Perfect for pasta, 
Guinea Fowl is Saxenburg’s entry level range.  Importer: 
MJM Importers, Lutherville, MD 

Secateurs 2010 Red Blend Coastal Region ($17) 89 This is 
a fresh tasting, easy drinking wine offering loamy red and 
black fruit flavors with good depth, soft round tannins and 
a long finish. Simple and delicious.  Importer: Broadbent, 
San Francisco, CA 

Simonsig 2010 Cabernet Sauvignon Shiraz Stellenbosch 
($12) 88 This red blend is fruit forward, showing a fresh 
attack of red fruit. Spicy notes show on a somewhat rustic 
palate, with dry tannins on the mid-palate.  Importer: 
Quintessential Wine Napa, California 

Steenberg Vineyards 2009 Red Blend Private Cellar Series 
Constantia ($18) 89 The medium ruby Red Blend is fruit 
forward in style offering aromas of red berries and notes 
of eucalyptus. Elegant on the palate with very soft tannins, 
it is an easy drinking wine for immediate consumption. Im-
porter: Maritime Wine Trading Collective, San Francisco, 
CA 

Tierhoek Grenache Syrah Piekenierskloof ($19) 89 A 
60/40 blend of Grenache and Syrah from 40 year old 
vines grown at high altitude (760 m), this is a fruit-rich wine 
showing fresh, ripe berries on the nose and a fleshy palate 

with savory tobacco notes. The wine is well-balanced with 
a prominent Grenache influence.  Importer: USA Wine 
West, Sausalito CA.

Villiera 2010 Down to Earth Stellenbosch ($13) 88+ This 
is an attractive blend of 70% Touriga Nacional and 30% 
Shiraz. It offers fresh bright red fruit on the nose followed 
by loads of fresh red fruit, white pepper and violets on the 
palate and a long finish. Great value, too.  Importer: Fair-
est Cape, Santa Ana, CA 

Wildekrans 2007 Cabernet Franc Merlot Walker Bay ($15) 
91 A blend of 78% Cabernet Franc and 22% Merlot, this 
earthy offering is soft and elegant on the palate and ready 
to drink. It boasts lots of fruit and toasted oak with light 
leafy and herbal notes. It is rich tasting and concentrated 
with beautiful balance and structure. Outstanding value.  
Importer: Boutique Wine Collection, Philadelphia, PA 
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The Market for Value 
Wines
While most of the wine world’s attention tends to focus on 
premium wines costing $20 and above, wine sales vol-
ume is heavily concentrated in value wines.  According to 
Wine Market Council data, almost half of all US consumers 
report purchasing wine in the price range $10-$15.  But 
large numbers of consumers purchase wine under $10, and 
few of the South African wines available in the US market 
fall in this price category.

There are reasons for optimism concerning the sales of 
South African value wines in the US. First, unlike Europe, 
US consumers are, in general, drinking more wine. Per 
capita consumption tripled between 1970 and 2010, and 
total wine sales are growing about 3 percent per year.  
Second, again, compared to Europe, many US consumers 
consume wine as an aperitif, rather than with food. Hence, 
they seek the characteristics found in many value wines—
soft, accessible wines with tannins that are firm but not 
aggressive. This is one of the explanations for the phenom-
enal success of Argentine Malbec wines in the US market 
in recent years. Third, the US consumer is not loyal to wine 
brands—almost 2/3 of consumers report that they frequent-
ly purchase unknown brands.  Given the low market share 
of South African wine in the US marketplace, this charac-
teristic can work in its favor. And, fourth, as shown in the 
chart, the US consumer, especially the young consumer, is 
more than willing to purchase imported wine.
 

 

 

The producer, importer and retailer seeking to increase 
sales of South African value wine might focus on the young 
consumer, the so-called Millennial generation aged 21 
to 33.  This group has less disposable income than other 
age groups and may thus be especially attracted to value 
wines. In addition, as shown in the chart, they are especial-
ly open to purchasing imported brands.  A strategy aimed 
at them should take account of the growing importance of 
the internet in marketing. About 58 percent of Millenials 
report being influenced by information they obtain on the 
web.  The internet is also increasingly important for wine 
sales, reflecting perhaps the easing of US rules and regula-

tions on shipments of wine across state borders. According 
to the Wine Market Council, in 2010, 18 percent of all 
consumers report they purchased wine on-line, an increase 
from 11 percent in 2009. 

As this report shows, South Africa produces and exports 
to the US a considerable number of relatively inexpensive 
wines of very good quality. The challenge is to get consum-
ers to try them.  Hopefully, this report will help by showing 
the outstanding values available in South African wine. 

Warwick Estate

Beauty of the Winelands

Any traveler to the West-
ern Cape will return en-
thusiastic not only about 
the wines but, also, about 
the spectacular scenery 
of the winelands. The 
pictures in this special 
report vividly illustrate 

this beauty but hardly do it justice. Sea, moun-
tains, vineyards and the beautiful, colonial Cape 
Dutch architecture provide a feast for the eyes 
comparable to the spectacular food and wine of 
the Cape. More photos can be found in our report 
on The Wines of South Africa and on our Face-
book page. 

Subscriptions

If you enjoyed reading this Special Report on the 
value wines of South Africa, then you are ready 
to join the International Wine Review’s grow-
ing community of subscribers around the world. 
Subscriptions may be purchased on-line at www.i-
winereview.com.  One year subscriptions begin at 
$50 for the online edition. Subscriptions include 
six in-depth reports per year and exclusive access 
to all online resources of i-winereview.com.
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