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Generous on their own, South Hill platters also go down particularly well when accompanied by a selection of our country tapas. 
Our suggestion is one platter per person, communal platters available and priced according to servings required. 

All platters are served with homemade breads – banting (gluten free) seed snap available. 

Cheese – selection of Overberg cheeses, Elgin apple & cranberry chutney and aubergine piccalilli  ...........................................................................................................R155

Fish – smoked snoek pâté & chunky apricot jam, Cape Malay pickled fish and hot smoked flaked trout on whipped feta  .....................................................................R140

Pâté – Snoek pâté, pork terrine, chicken liver pâté, aubergine piccalilli, Elgin apple & cranberry chutney and gherkins  ..........................................................................R140

Meat – assorted charcuterie, marinated South Hill olives, horseradish cream and aubergine piccalilli  .........................................................................................................R130

Vegetable – whipped feta with dukkha, marinated chargrilled green marrow ribbons, mixed roasted & marinated peppers with crispy capers &  
Parmesan shavings and South Hill olives .........................................................................................................................................................................................................................R130

Rumour has it that tapas traditionally originated in Andalusia, Southern Spain, where a small “tapa” was used to cover wine glasses, 
this to keep the aroma in and the flies out!  South Hill tapas are served in individual or communal portions.  

We encourage you to order a combination to share with your table and suggest 2-4 tapas per person. 

Trio of olives – South Hill olives marinated in tarragon & aniseed, orange & basil and coriander & ginger  .................................................................................................R35

Whipped feta with dukkha and splash of South Hill olive oil  .....................................................................................................................................................................................R35

Marinated chargrilled green marrows ribbons  .............................................................................................................................................................................................................R25

Mixed roasted & marinated peppers served with crispy capers and Parmesan shavings  ..................................................................................................................................R40

Smoked snoek paté served with chunky apricot jam & homemade bread  ............................................................................................................................................................R50

Cape Malay spiced pickled fish served with rocket & radish garnish  .....................................................................................................................................................................R65

Hot smoked flaked trout on whipped feta & homemade bread  ...............................................................................................................................................................................R50

Elgin free-range chicken liver paté with homemade bread  .......................................................................................................................................................................................R50

Country terrine of pork, ground mixed spices & pistachio, wrapped in a streaky pork rasher, served with relish & bread  .........................................................................R70 

Bread - Selection of homemade breads or banting (gluten free) seed snap, per person  ..................................................................................................................................R20

Farm butter with biltong dust  ..............................................................................................................................................................................................................................................R5

COUNTRY PLATTERS

COUNTRY TAPAS

COOL KIDS
Try something from the tapas menu or 

how about one of the following?

Bacon sandwich – Micah’s favourite: slices 
of bacon on toast with fresh tomato on the 
side

R35

Fishcakes – freshly made fishcakes served 
with side of tasty mayo

R55

Kiddie burger – served on a homemade 
bread bun with tomato & lettuce garnish

R65

Chicken kebab – free range chicken on a 
stick served with a dollop of tasty mayo

R55

Wors sosatie – Grabouw wors on a stick 
served with William’s tomato relish 

R35

Kiddie ice cream surprise R30

Nothing finishes off a meal like a sweet little 
something. Or if it’s savoury you prefer, 
how about a  Country Cheese Platter? 

Lemon Posset – deconstructed 
cheesecake with ginger biscuit base

 R35

Chocolate Brownie – served hot or 
cold with whipped cream or vanilla ice 
cream

 R45

Vanilla Supreme – Vanilla ice cream, 
butterscotch sauce and crushed 
meringue

 R45 

Elgin apple and blueberry crumble 
served hot or cold with whipped cream 
or vanilla ice cream

 R45

COOL 
FINISHES

Cool Taste Experiences



SILVER TOP CLUB
AND DELIVERY DETAILS
FULL NAMES: ___________________________________________

MOBILE: _______________________________________________

EMAIL: ________________________________________________

DELIVERY ADDRESS: _____________________________________

BIRTHDAY: _____________________________________________

SUBURB: _______________________________________________

CITY: __________________________________________________

POSTAL CODE: __________________________________________

DELIVERIES 

Wine Maker:  Sean Skibbe  083 368 8400  seans@southhill.co.za
Wine Sales:  Nick King   079 649 9294  nick@southhill.co.za 
Wine Orders:  Marinda Kriel  021 844 0888 orders@southhill.co.za

 SouthHillVineyards      Twitter: @SouthHillElgin      Instagram: southhill_vineyards      Pinterest: southhillwine      Free Wifi: South Hill Guest: Password: happydays!
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Would you like us to send you details of the fantastic benefits 
you’ll enjoy by joining the Silver Top Wine Club?

Are you a member of a private wine club that would  
be interested in South Hill doing a tasting?

Would you like to join our mailing list to stay updated 
on all events, specials and happenings? 

CENTRAL CAPE TOWN, GAUTENG & DURBAN 
Delivery fee of R150. Free delivery for orders over R1200.

OTHER AREAS
Delivery charge will be added to your order.

Cool Taste Experiences
SOUTH HILL

COOL CLIMATE VINEYARDS  |  ELGIN

021 844 0888 / 073 557 6273
Wine tastings & sales open every day until 17h00
Restaurant & art gallery open Friday – Tuesday
Breakfast from 08h00 | Lunch until 16h00
www.southhill.co.za

USE THIS QR CODE TO VISIT OUR ONLINE SHOP

An hour’s drive south of Cape Town past Stellenbosch & 
Franschhoek, on the way to the coastal town of Hermanus lies 
the Overberg town on Grabouw. The town is surrounded by the 
Hottentot Hollands, Kogelberg and Groenberg mountain ranges 
to form the cool mountain plateau of the Elgin Valley. And situated 
on the south eastern side of this Valley, lies South Hill Vineyards. 
 
The Elgin Valley is fast becoming known for its top cool climate 
producing wine route, romantic destination wedding region and 
as the outdoor adventure capital of South Africa.
 
A background in hospitality & property development and a 
huge passion for wine, prompted the King family to create this 
contemporary, accessible, boutique wine farm. Since buying the 
farm in 2000, Kevin & Sandy King have developed South Hill 
Vineyards into a producer of top quality, cool climate grapes & 
delicious wines and offer a unique guest farm experience with 
luxury accommodation including a 6 bedroom Guest House Villa, 
the romantic Pumphouse Honeymoon Cottage & a Scandi-style 
House Boat, Stokie’s Ark; an art gallery of continually changing 
local art; conference, function & wedding venue; restaurant and 
one of a kind Vineyard maze. Together with their dedicated team, 
South Hill Vineyards continually strive to build onto this unique 
offering. 
 
Kevin & Sandy live close-by with their Ridgebacks, Tinto & Rubi 
and Jack Russell, Margaux.
 
We thank you for visiting South Hill and look forward to welcoming 
you back again soon!



   South Hill - Consistently quality driven, accessible, unpretentious drinking wines of good value ORDER TOTAL COST

SOUTH HILL SAUVIGNON BLANC 2020 
Crisp, cool climate wine with generous passion fruit and black currant aromas. This wine has a soft, well integrated natural acidity 
with a well-balanced concentrated palate with no hint of greenness and a long finish.
Analysis: Alc: 13.46%   R.S. 1.2 g/l   T.A. 6.28 g/l   pH: 3.34   V.A.: 0.44

Tasting notes: 

PER GLASS

R37,00

PER BOTTLE

R115,00

PER CASE

R690,00

SOUTH HILL DRY ROSE 2020 
A fresh, dry and vibrant salmon coloured Rosé made with juicy Shiraz grapes. This wine has enticing aromas of strawberry and 
tropical fruit with a soft palate and clean finish.
Analysis: Alc: 13.6%   R.S. 1.3 g/l   T.A. 1.6 g/l   pH: 3.22   

Tasting notes:

PER GLASS

R32,00

PER BOTTLE

R100,00

PER CASE

R600,00

SOUTH HILL PINOT NOIR 2018
Savour delicious aromas of red cherry, raspberry and earthy notes typical of Pinot Noir. A subtle, understated yet cerebral wine - 
this wine comes together nicely with a good balance between fruits and body. 
Analysis: Alc: 13.27%  R.S. 1.3 g/l  T.A. 6.1 g/l  pH: 3.49  

Tasting notes:

PER GLASS

R55,00

PER BOTTLE

R185,00

PER CASE

R1 110,00

SOUTH HILL SYRAH 2018 
This medium bodied elegant wine is reminiscent of blackberry and white pepper flavours. Smooth and well balanced.
This wine will not only delight the connoisseur, it will easily convert a newcomer to its versatility.  
Analysis: Alc: 13.6%  R.S. 1.1g/l  T.A.  5.6g/l  pH:3.48

Tasting notes:

PER GLASS

R47,00

PER BOTTLE

R160,00

PER CASE

R960,00

SOUTH HILL CABERNET SAUVIGNON 2018 
Medium bodied wine with great aging potential.  Aromas of black cherry & cassis dominate. Minimal new wood allows for a 
deliciously supple wine which is fresh without being herbaceous. The lingering finish leaves you yearning for another glass.
Analysis: Alc: 14.5%   R.S.  2.5g/l   T.A.  6.4g/l   pH:3.7  

Tasting notes:

PER GLASS

R44,00

PER BOTTLE

R155,00

PER CASE

R930,00

   Kevin King - Expressive wines made in limited quantities that will enhance any special occasion
KEVIN KING “THREE SISTERS” CHARDONNAY 2017
Beautifully balanced, finely wooded Chardonnay with bright citrus fruit. Versatile food partner. Enjoy now. Named after Kevin’s 
sisters Karen, Karol and Karleen.
Tasting notes:

PER GLASS

R55,00

PER BOTTLE

R195,00

PER CASE

R1 170,00

KEVIN KING “BBK” MALBEC 2016  
Juicy, fruit driven full-bodied Malbec with notes of apricot and plum. Named after Kevin’s younger son Benjamin Barry King. 
Analysis: Alc: 13.7%   R.S.  2.1g/l     T.A.  5.8g/l    pH:3.73 

Tasting notes:

PER GLASS

R58,00

PER BOTTLE

R210,00

PER CASE

R1 260,00

KEVIN KING “MICAH” 50% SYRAH, 25%  MOURVÈDRE, 25% BARBERA 2016 
Fascinating blend of peppery cool climate Syrah, refreshing lean Mourvèdre and the wild, tangy intensity of the Italian Barbera 
grape. Oozes character and life perfectly summing up its namesake, Kevin’s first grandson, Micah.  
Analysis: Alc: 14.42%   R.S.  2.3g/l    T.A.  6.5g/l    pH:3.54    

Tasting notes:

PER GLASS

R70,00

PER BOTTLE

R260,00

PER CASE

R1 560,00

Wines are subject to Vintage changes 
Prices as of 1 May 2021. Prices inclusive of VAT.

FINAL ORDER: BOTTLES & COST
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W I N E  O R D E R  F O R M
WINE TASTING:  5 South Hill wines: R90 | 3 Kevin King wines R60  |  5 South Hill & 3 Kevin King wines R150

Purchase any 12 bottles to have 2 tasting fees waivered and receive membership to the South Hill Silver Top Club. Complete the attached form and we’ll send 
you a list of the great Silver Top Club benefits to enjoy on all future South Hill wines, restaurant purchases and accommodation stays.

SOUTH HILL
COOL CLIMATE VINEYARDS  |  ELGIN

021 844 0888 / 073 557 6273
Wine tastings & sales open every day until 17h00

Restaurant & art gallery open Friday – Tuesday
Breakfast from 08h00 | Lunch until 16h00

www.southhill.co.za



Healthy Start – Bulgarian yoghurt, home made muesli, fresh fruit and honey  ......................................................................................................................................................R55

Oats Porridge – with Elgin apple, cinnamon and muscovado sugar  .....................................................................................................................................................................R50

French Toast – crispy bacon, mixed nuts, fruit and maple syrup  ..............................................................................................................................................................................R65

Mushrooms on toast - with parsley and hint of garlic  ................................................................................................................................................................................................R70

Omelette with fresh herbs – your two choices of: 
Ham, bacon, cheese, tomatoes, mushrooms, onion  .............................................................................................................................................................................. R85

Add Salmon............................................................................................................................................................................................................................................................................R25

Eggs Royale – two poached eggs on salmon trout fish cakes with sauce Hollandaise and rocket topping  ................................................................................................R105

Vineyard Breakfast – two poached eggs on wilted spinach, sautéed mushrooms, ham and sauce Hollandaise  ......................................................................................R85

Swap ham with salmon add  ..............................................................................................................................................................................................................................................R25

Farm Breakfast – eggs of your choice, bacon, Grabouw wors, mushrooms and roasted tomato:
Poached or fried eggs  ........................................................................................................................................................................................................................................................R95

Scrambled eggs  ...................................................................................................................................................................................................................................................................R105

Continental Platter – mini Healthy Start cup, selection of Overberg cheeses & assortment of charcuterie ...................................................................................................R140

Toast basket and preserves  .............................................................................................................................................................................................................................................R25

Rise and shine! Kick start your day in the most delicious way. Order your eggs soft, medium or hard. 
Kiddie options available. Breakfast served until 11h00.

COOL BEGINNINGS

Cinzano Bianco & Rosso ................................R15 
Campari .............................................................R32 
Cape to Rio .......................................................R15 
Absolut ............................................................... R25 
Smirnoff ...............................................................R18
Rock Shandy ........................................................ R48 
Pimms Cocktail .....................................................R84 
Steel Works .......................................................... R48 
Gordons Dry Gin ................................................R18 
Inverroche ............................................................. R44
Tanqueray ......................................................... R28 

Bacardi .............................................................. R22
Captain Morgan ............................................. R20 
Spiced Gold .................................................... R20 
Klipdrift ............................................................... R20 
KWV................................................................... R20 
Oude Molen VS .............................................. R44
Oude Molen VSOP ........................................ R50
Oude Molen XO ..........................................R100 
Bells .................................................................... R25 
J&B ..................................................................... R22 
Jack Daniels ...................................................... R35

Jameson ............................................................. R38
Chivas Regal (12 year) .................................. R45 
Johnny Walker Black ...................................... R42 
Johnny Walker Red ......................................... R28
Grappa ............................................................. R33 
Monis sherry ..................................................... R20 
Allesverloren ......................................................R15 
Martell Cognac ............................................... R48
Amarula ..............................................................R18 
Jagermeister ...................................................... R30 
Jose Cuevo Gold Tequila .............................. R28 
Ponchos Coffee Tequila ................................. R30

COOL & HOT DRINKS
BEERS & CIDERS 
Usual lagers R30 / Windhoek Draught R35
Devils Peak Lager/ Pale Ale / Zero R35 
Hunters Dry R34 / Savannah Dry/ Lite R36

COFFEE & TEA
Tea: Chamomile / Earl Grey/ English/ 
Green/ Rooibos R22
Coffee/ Espresso R28 / Cappuccino R30
Double Espresso R35
Latte R38 / Hot chocolate R30
Irish Coffee R85

MIXERS
Mixes 200ml R21 / Mixes 330ml R24
Fruit juice R20 / Cordials R6
Appletiser / Grapetiser R30
Red Bull R48
Sparkling / Still water 1 litre R30

BUBBLES & MORE
Charles Fox Reserve Brut R345/ Rose R360
Genevieve MCC R350
Garajeest “Jim” Semillon R245
Neil Ellis “White Hall” Chardonnay R435 

SPIRITS
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“Of course size 
matters – no one 

wants a small glass 
of wine!” 


