Shiraz 2007: “TOP 100 BEST BUY of 2008: 89
points”
“A luscious, savory character is the backbone of this Shiraz – spicy red fruit and a touch of vanilla oak
on the nose lead it. The flavours of balsamic vinegar, black pepper and plum add to the sexy style of
the wine.”
- Wine Enthusiast Magazine, USA Dec 15, 2008

Pinotage 2007: “88 points”
“Red berry, tobacco and sweet oak lead on this exemplary Pinotage, whose mocha, red fruit and
smoke flavours offer South African character with an elegant edge. It's balanced and smooth but still
hearty enough to stand up to dishes like grilled, sliced meat and stew.”

- Wine Enthusiast Magazine, March, 2009

Shiraz 2007: “Daily Wine Pick: 87 points”
“Soft but pure, with a good beam of plum fruit backed by hints of cocoa and tobacco.”

- James Molesworth, Wine Spectator Magazine, Dec 25, 2008

Cabernet Sauvignon 2007: “BEST BUY: 88 points”
“Bright plum and berry aromas are backed by cedar and smoke in this elegant Cabernet.
Tobacco and spicy pepper balance juicy fruit flavours to create an appealing, New World style red.
Pair with bigger dishes – think steak, grilled lamb, stews”

- Wine Enthusiast Magazine, June 2009

Chenin Blanc 2008: “Daily Wine Pick: 87 points”
“Fresh, with lively honeysuckle, heather, blanched almond and mineral notes followed by a refreshing
finish. Drink now.”
- James Molesworth, Wine Spectator Magazine, Jan 17, 2009

Pinotage 2008: SAA Economy Class Onboard
Listing
- South African Airways Wine Awards 2010, October 2009
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Pinotage 2008: “Best Value”
- Wine Magazine Best Value Awards 2010 (South Africa), October 2009

Chenin Blanc 2009: “Best Value”
- Wine Magazine Best Value Awards 2010 (South Africa), October 2009

Cabernet Sauvignon 2008: “Best Value”
- Wine Magazine Best Value Awards 2010 (South Africa), October 2009

Chardonnay 2008: “BEST BUY: 87 points”
“This elegant white offers enticing aromas of minerals, citrus and peach and flavors of white fruit,
citrus and crisp apple. Clean but complex, it’s a great choice for varied seafood and poultry dishes.”

- Wine Enthusiast Magazine, September 2009

Sauvignon Blanc 2008: “Daily Wine Pick: 85
points”
“Light and fresh, with lime and grapefruit zest notes backed by a clean finish. Drink now.”

- James Molesworth, Wine Spectator Magazine, Jan 12, 2009

Shiraz Paarl Reserve 2007: “87 points”
“Quite toasty, with vanilla and mocha aromatics, but they give way to let the dark plum, macerated
currant and braised fig notes a chance to show their stuff. A soft, forward, crowd-pleasing style. Drink
- James Molesworth, Wine Spectator Magazine, Web Only, 2009
now.”

Cabernet Sauvignon Reserve 2007: “85 points”
“Gives a blast of mocha-infused toast, along with dark plum, licorice and black forest cake flavors.
Very forward, crowd-pleasing style. Drink now.”

- James Molesworth, Wine
Spectator Magazine, Web Only, 2009
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Cabernet Sauvignon 2006: “Best Buy: 87 points”
“This wine starts alluringly with rich aromas of cigar, dark berry, a touch of red cherry and black
pepper. The flavors of dark berry and tobacco spice are balanced and layered, buoyed by a backbone
of minerality and lengthened with elegant tannins.” - Wine Enthusiast Magazine, USA Nov 15, 2008

Chenin Blanc 2008: “89 points”
“If ever there was a wine for the times, this is it. As we watch our money drain away, any bargain on
the wine shelf is appealing, but when a wine is this tasty to boot, that's almost enough to make us
forget our financial woes. (Well, almost.) This Chenin Blanc is delicious as an aperitif, with plenty of
sweet summer fruitiness (think of ripe melons and mangos) to absorb the intense zing of acidity. It's
also got enough weight and intensity to match up with a variety of foods, including simple chicken,
seafood or light pasta dishes.”
– Marguerite Thomas, WineReviewOnline.com Nov. 4, 2008
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