
 

 
History of South African Wines 

 
 

The early history of South African wine can be traced to the founding of a supply station 
at the Cape of Good Hope by the Dutch East India Company. Jan van Riebeeck was 
given the task of managing the station and planting vineyards to produce wine and grapes; 
that could be used to ward off scurvy for sailors continuing on their voyages along the 
spice route. In 1685, another Cape Governor, Simon van der Stel, purchased a large 1,850 
acre (750 hectare) estate, founding what would later become the world-renowned 
Constantia wine estate.  In the 19th century, South Africa fell under British rule which 
proved lucrative for the wine industry as South African wine flowed into the British 
market. This prosperity lasted until the 1860s when the Cobden-Chevalier Treaty signed 
by the Palmerston government and France reduced the preferential tariffs that benefited 
South African wine in favour of French wine exports.  

Following the devastation from the phylloxera epidemic in the late 19th century, many 
vineyards were replanted with high yielding grape varieties such as Cinsaut. By the early 
1900s there was a large glut of wine, creating a wine lake effect which led some producers 
to pour their unsalable wine into local rivers and streams. The depressed prices caused by 
this out-of-balance supply and demand dynamic prompted the South African government 
to fund the formation of the Koöperatieve Wijnbouwers Vereniging van Zuid-Afrika 
Bpkt (KWV) in 1918. Initially started as a co-operative, the KWV soon grew in power 
and prominence, setting policies and prices for the entire South African wine industry. To 
deal with the wine glut the KWV restricted yields and set minimum prices, encouraging 
the production of brandy and fortified wines.  

For much of the 20th century, the wine industry of South Africa received very little 
attention on the worldwide stage. Its isolation was further deepened by boycotts of South 
African products in protest at the country's system of Apartheid. It wasn't until the late 
1980s and 1990s when Apartheid was ended and the world's export market opened up 
that South African wine began to experience a renaissance. With a steep learning curve, 
many producers in South Africa quickly adopted new viticulture and winemaking 
technologies. The presence of flying winemakers from abroad brought international 
influences and focus on well known varieties such as Shiraz, Cabernet Sauvignon and 
Chardonnay. The reorganization of the powerful KWV co-operative into a private 
business further sparked innovation and improvement in quality. Vineyard owners had 
previously relied on KWV's price-fixing structure, which bought their excess grapes for 
distillation. Now they had to shift their focus to quality wine production in order to 
compete. In 1990, less than 30% of all the grapes harvested were used for wine aimed at 
the consumer market, with the remaining 70% being discarded, distilled into brandy or 
sold as table grapes and juice. By 2003 these proportions had reversed, with more than 
70% of the grapes harvested that year reaching the consumer market as wine.  
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The Cape winelands stretch from the rugged mountains and multi-directional slopes of the coastal region to the open 
plains of the Little Karoo where viticulture takes place mainly in the river Rhine valleys. South Africa's vineyards are 
mostly situated in the Western Cape near the coast. Rainfall on the coastal side, where fynbos and rhenosterveld 
vegetation flourish, measures up to 1 000 mm per year. Travel over the mountains into the hinterland and the rainfall 
decreases dramatically with the vegetation dominated by hardy succulents, cycads and aloes.  

Currently around 101 957 hectares ha of vines producing wine grapes are under cultivation over an area some 800 km in 
length. Under the auspices of the Wine of Origin Scheme, production zones in the Cape winelands are divided into 
officially demarcated regions, districts and wards. There are five main regions – Breede River Valley, Coastal, Little Karoo, 
Olifants River and Boberg, which encompass 21 diverse districts and some 61 smaller wards.  

 
Food & Wine Pairings and Preferences 
 
Wine choice, as with perfume is ultimately about personal taste, there are no real hard and fast rules, merely suggestions 
and recommendations. Some wines, such as a good, dry sparkling wine, are extremely versatile and can successfully 
partner almost any food, and most people find it quite acceptable to drink the same wine throughout a meal.  Simple, high 
quality and lightly spiced dishes showcase the subtlety and complexity of the finest wines better than mouth-searing spices 
and full-throttle concoctions. Allow the wine to lead the way and not to let the food overwhelm it. 
 
 
 
 
 
 
 
 
 



 

 
 
 
Seafood 
 
Generally, white fish tastes better with white wine, unless a highly charged tomato sauce accompanies the dish. 
Tuna, Salmon and a few fuller-flavoured fish can pair well with light red wines.  
 
Beef, Lamb & Game 

 
Most agree that red wines are the preferred accompaniments to these dishes, predominantly due to the fact that 
the tannins in red wine cut through the fat and muscle of the meat, thereby releasing additional flavours. The 
body and flavour of most medium to full-bodied reds can match that of meat, sometimes few white wines seem 
to accomplish. The basic philosophy on meat and red wine gravitates to the old age that the better the meat, the 
greater the red wine. 
 
Pizza, Pasta, Cheese & Vegetables  
 
More often, direction is taken from the sauce, style or topping of these dishes. There is a growing consensus that 
cheese is enhanced as much by a white wine as it is by a red, this being particularly relevant to crusted cheeses. 
Red wines tend to favour soft and semi-soft whole milk cheeses, while goat’s cheese can be interesting when 
paired with either red or white wine. 
 
Fruits & Desserts 
 
With desserts, personal choice certainly reigns supreme, nonetheless generally – Red Wine and Chocolate – with 
Cabernet Sauvignon, Shiraz and Zinfandel being the most popular choices. 
Ultimately, experimentation is the key to determine what works for you. For those who prefer to match wine 
with food, please find below a list of wines that best complement certain dishes.  
 
Soup         - Seafood - Sauvignon Blanc, Viognier or Rosé. 
Vegetable               -      Chenin Blanc.  
 
Salads                    - Sauvignon Blanc. 
 
Smoked Salmon    -      Chardonnay. 
 
Shellfish                -  Dry Sparkling Wine or Wooded Chardonnay. 
                Grilled - Sauvignon Blanc, Chenin Blanc. 
                Rich Sauce - Dry Sparkling Wine or Chardonnay. 
 
Linefish      -       Sauvignon Blanc or Chardonnay. 
 
Pasta       - Cream sauce – Chardonnay.  

                       Pesto and Seafood sauce – Sauvignon Blanc. 
                       Tomato sauce – Sauvignon Blanc. 
 

Poultry      - Chicken - Viognier.  
    
Lamb      - Shiraz, Cabernet Sauvignon or Bordeaux-style blend. 
 
Pork       - Chardonnay. 
  
Beef       - Cabernet Sauvignon, Merlot Bordeaux-style blend or Shiraz. 
 
 
 
 
 
 
 
 



 

 
 
 
 

RHEBOKSKLOOF MOUNTAIN VINEYARDS 
RESERVE RANGE 

 
 
 

Rhebokskloof Sandstone Grove Reserve Chardonnay                                                               R 135.00 
Michelangelo ’09 - Gold                             
 
From its pale, gold colour to the peach, lemon-peel and buttered toast character, this wine is designed to 
please. Matured in French Oak barrels, yeast harmoniously integrated, it is full bodied, with enough 
lingering freshness to accompany various food dishes. 
 
Rhebokskloof Secret Corner Reserve Semillon                                                                R 135.00 
 
This luscious Semillon shows aromas of freshly cut grass, figs, citrus and some waxy lanolin notes. 
A fresh, crisp acidity combined with well integrated French oak flavours create spicy creaminess on the 
palate as well as great depth and a lengthy, layered finish. 
 
 
Rhebokskloof Black Marble Hill Reserve Syrah                                                                     R 285.00 
 
With dark plum aromas, aromatic spice with black pepper nuances from the oakiness, this wine confidently 
reflects bold and generous Shiraz styling. Smooth-textured and with a juicy palate appeal, it can be enjoyed 
now or aged for a further few years. 
 
 
 
 
 
 
 

Sparkling Wines 
 

Rhebokskloof Méthode Cap Classique Sparkling Wine                                                          R 85.00 
 
This Méthode Cap Classique is made from 100% Chardonnay grown on the west facing slopes of the Paarl 
Mountain. This wine is light and fresh with a fine balance of fruit and French oak. 
 
 
Rhebokskloof Tamay Sparkling Wine              R 75.00 
 
This brut sparkling wine has a pleasant, fruity and soft finish on the aftertaste.  It is a sparkling wine 
suitable for any and every occasion. 
 
 
Pearlstone Sparkling Rosé               R 75.00 
 
  
A beautiful, pale, salmon coloured sparkling wine, balancing freshness and sweet fruit flavours.   
A perfect sparkling wine for every day drinking or to celebrate a special occasion. 

 



 

 
 

RHEBOKSKLOOF ESTATE RANGE 

White Wines 
 
 

          Bottle           Glass 
 

Rhebokskloof EstateViognier                                                         R 105.00           R 27.00 
Michelangelo ’09 - Gold 
 
Packed with character, this wine makes a statement with its ripe peach and pineapple perfume of flavours. 
This wine is full-bodied and dry, with a long finish; it is good enough to drink on its own and would make 
a delicious start to any occasion. Serve well chilled. 
 
                       
Rhebokskloof Estate Chardonnay                                                  R 105.00                                R 27.00 
Michelangelo ’09 - Silver 
  
A medium-bodied wine with lots of citrus flavours and an underlying buttered toast character from delicate 
French Oak. Enough freshness to accompany a wide range of light dishes, such as salads or pastas. 
 
 
Rhebokskloof Estate Viognier/Shiraz                                           R 105.00                                 R 27.00 
 
This unique blend shows a pale blush, juicy fruit and floral notes with a touch of spice. Refreshing acidity 
and a hint of sweetness on the palate. 
 
 
 

 

Red Wines 
 

 
Rhebokskloof Estate Shiraz                                                           R 110.00                                  R 28.00 
 
Medium bodied, with spice, red fruit and black pepper, the wine confidently reflects typical Shiraz 
characteristics. 

 
 
Rhebokskloof Estate Pinotage                                                       R 110.00                                 R 28.00 
 
This medium-bodied wine shows typical cultivar character with lots of dried fruit and ripe prune flavours, 
complemented by light oak aromas. A perfect match to any spicy red meat dish. 
 
 
Rhebokskloof Estate Mourvèdre/Shiraz/Grenaché                     R 125.00                                R 32.00 
 
A well matured wine with dark fruit, meaty and savoury aromas.  Predominantly French and a touch of 
American oak ads to the complexity of the wine. 
 
 
 
 
 
 
 



 

 

PEARLSTONE RANGE 

White Wines 
 

                                               Bottle                                       Glass                                      
 

Pearlstone Rosé               R 65.00                                    R 17.00 
 
A fresh wine style displaying fruit salad of flavours and a juicy palate. 
 
 
Pearlstone Chenin Blanc          R 65.00                                    R 17.00 
 
Packed with juicy tropical fruit flavours and complemented by a rich smooth texture. 
 
 
Pearlstone Sauvignon Blanc         R 78.00                                    R 20.00 
 
Packed with flavour, lemon drops, guava, fig-rich fruit salad, this is a satisfying and ripe style Sauvignon 
Blanc with a good palate weight and a rounded texture.  The freshness on the finish gives definition, length 
and food compatibility.   
 
 
 
 
 

Red Wines 
 
 
 
Pearlstone Pinotage                       R 88.00                                    R 23.00 
 
This wine shows typical cultivar character with lots of red berry fruit flavours and is complemented by 
subtle oak aromas. A perfect match to spicy red meat dishes. 
 
 
Pearlstone Cabernet Sauvignon/Merlot                                       R 88.00                                   R 23.00 
 
Powerful plum and cassis aromas meet savoury ripe tannins with a smooth, juicy palate appeal. 
 
 
Pearlstone Estate Shiraz                                                                R 88.00                                    R 23.00 
 
Smokey aromas, black pepper, berries and dark chocolate complemented by silky ripe tannins and delicate 
spicy oak nuances. 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

APERITIFS 
 
 

Mainstay Cane         R 12.00 
Gordons Gin         R 12.00 
Rhebokskloof Port        R 15.00 
Monis Medium Cream Sherry       R 15.00 
Bombay Sapphire Gin        R 24.00 

 
LIQUEURS 

 
Amarula          R 12.00 
Cape Velvet         R 12.00 
Peppermint Liqueur         R 12.00 
Sambucca         R 15.00 
Tequila (Silver / Gold)        R 20.00 
Frangelico         R 20.00 
Kahlua          R 20.00 
Patron          R 25.00 
  

DIGESTIFS 
 
Jägermeister         R 20.00 
Grappa Pinotage         R 20.00 
Williams Bime         R 20.00 
Cape Fynbos Healing Herb Bitter       R 20.00 
 

 
WHISKEY 

 
Southern Comfort         R 15.00 
Bells          R 18.00 
J&B          R 18.00 
Johnnie Walker Red        R 18.00 
Jack Daniels         R 22.00 
Jameson Irish         R 25.00 
Johnnie Walker Black        R 35.00 
         

BRANDY 
         

Klipdrift          R 12.00 
Richelieu          R 12.00 
KWV 5 Year Old         R 14.00 
KWV 10 Year Old         R 20.00 
KWV 15 Year Old         R 45.00 
Remy Martin VSOP        R 50.00 

 
VODKA 

 
Smirnoff          R 12.00 
Absolute          R 18.00 
Carvo          R 20.00  

 
RUM 

Captain Morgan Spiced Gold       R 18.00 
Captain Morgan Dark Rum        R 18.00 
Bacardi          R 18.00 
 



 

BEERS, LAGERS & CIDERS  
 
 

Amstel Lager         R 18.00 
Castle Lager / Castle Light        R 18.00 
Windhoek Lager / Light        R 18.00                
Hunters Dry / Gold        R 20.00 
Smirnoff Spin         R 22.00 
Heineken         R 22.00 
Savannah         R 22.00 

 
 

SOFT DRINKS AND WATER 

 
Rhebokskloof Sparkling Grape Juice 750ml - White or Red    R 35.00  
 
Fruit Juice Jug         R 35.00 
Fruit Juice Glass         R 12.00 
Appletiser / Grapetiser        R 19.00  
Iced Tea          R 18.00 
 
Mineral Water 500ml – Sparkling or Still      R 12.00 
Mineral Water 1 Liter – Sparkling or Still      R 20.00 
 
Cold Drink (200ml) –  
Tab, Coke, Coke Light, Dry Lemon, Ginger Ale,      R 12.00 
Lemonade, Soda Water, Tonic Water 
 
Cold Drinks (340ml) –  
Coke, Coke Light, Coke Zero, Fanta, Creme Soda, Sprite    R 15.00                                         
Lime / Cola tonic / Passion fruit       R 5.00 
 
Red Bull          R 35.00 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

COFFEE & TEA 
 
 
 

Coffee – Regular Filter or Decaffeinated      R 15.00 

Single Espresso         R 15.00 

Double Espresso         R 19.00 

Cappuccino         R 18.00 

Café Latte         R 20.00 

Iced Coffee         R 25.00 

Mocha-chino         R 19.00 

 
Irish Coffee         R 35.00 

Kahlua Coffee         R 35.00 

 
Dom Pedro         R 35.00 
 
Tea – Ceylon, Rooibos         R 13.00 
 
Chamomile, Peppermint or Earl Grey      R 15.00  
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

 


