
soft mousse, fresh granny smith apples & lively lemon zest – refreshing glass

toasty yeast, ripe lemon & grapefruit – exceptional

freshly crushed strawberries & crisp berries – charming glass  

ripe cherries, red lollipop & raspberry aromas – revitalizing

an elegant colour, sparkling bouquet & a generous palate combining 

sumptuousness & subtlety

aromas of pear & nuts, complex & ethereal – exceptional characteristics  

of a great champagne

aromatic complexity & roasted apples – perfect food paring champagne 



herby nose, green melon & gooseberries – fruit driven carafe

aromatic, yellow capsicum & kiwi fruit – revitalizing

grapefruit, stone fruit & lime – complex & layered 

rich lingering palate, honey & orange blossom – 100% bush vines carafe 

purity & freshness, honeysuckle, citrus & stone fruit – light creaminess

peach, pineapple & pear, lingering honey notes – hidden secret

grapefruit & clementine – nuanced elegance carafe  

medium acidity with pineapple & quince flavours – creamy finish

pineapple, creamy butterscotch & oak spice – rich palate  carafe  

peaches & honeycomb – a splendid food wine



ripe Cape green fig & citrus melon – a versatile wine

creamy month feel, sour cherries & mango – food lover 

an abundance of tropical fruit, lively acidity & creamy texture – complex & lingering 

citrus blossom, hazelnut, lemongrass & butterscotch, lingering dry finish – moreish

spice on the nose, yellow fruit & lime – intriguing carafe  

peach & dried apricot aromas, delicate spice – absolutely beautiful

green apple acidity, orange melon & orange peel – unique 

apricots, lemon peel & rich creamy textures – enticing 



salmon colour, minerality & candy floss – summer special carafe  

onion skin in colour, rose petal & grapefruit – feminine

blush in colour, pomegranate & cherry fruit – vibrant & elegant

black forest cake & ripe cherry – intriguing carafe  

underlying earthiness, lingering – intense & fruity 

black cherry, hints of forest floor, touch of floral & spice – gorgeously powerful 

vanilla, chocolate aromas & youthful tannins – complex nose carafe  

vanilla spice, mulberry & black currents – intense 

rich fruit cake, spicy cherry & dark chocolate – impressive



exotic spice flavours & hints of tobacco – expressive carafe  

red cherry, ripe plum, lingering dark chocolate – fruit driven

dark berries, red plums & velvety tannins – classic

black currant, berry and black cherry flavours – elegant tannins carafe 

dark chocolate & plum – firm yet stylish

cherry, cassis & hints of coffee – a full-bodied wine

intense fynbos & ripe dark plums – a must for shiraz lovers carafe

barnyard & fynbos spice – unfiltered boutique wine at its best!

intense red fruit, sweet spice & hints of vanilla - sensational



dried apricot, cinnamon & clove spice – well rounded carafe  

spicy food lover, leather, blackcurrants & peppers – one of a kind, the bad man of wine 

alluring aromas, ripe plum, tapenade & umami – wine with distinction

cinnamon & cocoa fruitcake – beautifully refined & silky ripe tannins

harmonious blue & black berry fruit, rich plum spice – light easy drinking

dark plum & prunes, well structured yet elegant – a mesmerizing discovery

dark fruit, coco & spice – full of personality

raspberries, fynbos & layered with France oak – discover a unique character 



dried apricot, lychee & aromatic spices – pure & elegant

gun flint & orange blossom, fresh lingering aftertaste – a true quality of Steenberg

creaminess & a light zesty citrus – geared to reflect sense of place & expression of terroir

fresh flower blossom, complex citrus & hint of oak spice – intriguing 

rose, geranium, mulberry fruit, full of finesse – a true expression of a South African cool climate syrah

eucalyptus, black current & ripe plums – complex and attractive 

intense red fruit, biltong & black pepper – one of the best in the southern hemisphere

blackcurrant and black cherry fruit with hints of violets, cedar and cinnamon – connoisseur wine


