
Cabernet Sauvignon & Blends (per bottle | per glass)
Balance Classic Cabernet Sauvignon /Merlot R60 | R20
Balance Winemaker’s Selection Cabernet Sauvignon R80 | R25
Survivor Barrel Select Cabernet Sauvignon R190 | R25

Shiraz & Blends (per bottle | per glass)
Balance Winemaker’s Selection Shiraz R80 | R25                                                     
Survivor Offspring Cape Red Blend R100 | R25

                                               (Syrah, Pinotage, Cabernet Sauvignon)

Pinotage & Blends (per bottle | per glass)
Balance Classic Pinotage /Shiraz (subject to availability) R60 | R20

Balance Winemaker’s Selection Pinotage R80 | R25
Survivor Barrel Select Pinotage R190 | R50

Other Red Wines (per bottle | per glass)
Magaliesburg Natural Sweet Red R60 | R20 
Balance Winemaker’s Selection Pinot Noir R80 | R25     
Balance Limited Edition Cinsault R100 | R25 
Balance Limited Edition Malbec R100 | R25 

Time to 
uncork and 
unwined ...

Did you know:
Pinotage is a result of

 a cross between Pinot Noir and Cinsaut 

(Hermitage) varieties. 
It was created in S

outh Africa in 1925 

by Stellenbosch University Professor A.I. Perold. 

The story behind SurvivorOne fine day, as a truck laden with cattle rattled past our Cabernet Sauvignon vineyard, one of the passengers decided: 
The Cow Stops Here. She jumped. Not only did she survive, but she has thrived, and even produced several offspring. 

Because she embodies the free spirit of the Swartland, these wines pay tribute to our noble Nguni* cow, SURVIVOR.
*Nguni cattle are the traditional livestock of the Zulu people of South Africa.



Sparkling & MCC Wines (per bottle | per glass)
Balance Boldy Brut R80 | R25 
Balance Sweet Temptation R80 | R25
Survivor Méthode Cap Classique Brut R300

Sauvignon Blanc & Blends (per bottle | per glass)
Balance Classic Sauvignon Blanc /Semillon  R60 | R20

Balance Winemaker’s Selection Sauvignon Blanc  R70 | R23 
Survivor Barrel Select Sauvignon Blanc R140 | R40

Chenin Blanc & Blends (per bottle | per glass)
Balance Classic Chenin Blanc /Colombar (subject to availability) R60 | R20
Balance Winemaker’s Selection Chenin Blanc R70 | R23
Survivor Offspring Cape White Blend (Chenin Blanc, Sauvignon Blanc, Viognier) R90 | R25 
Survivor Barrel Select Chenin Blanc R140 | R40 

Chardonnay & Blends (per bottle | per glass)
Balance Classic Chardonnay /Pinot Noir (subject to availability) R60 | R20
Balance Winemaker’s Selection Chardonnay R70 | R23
Survivor Barrel Select Chardonnay (subject to availability) R190 | R50

Pinot Grigio (per bottle | per glass)
       Balance Limited Edition Pinot Grigio R90 | R25

Sweeter White Wines (per bottle | per glass)
Magaliesburg Natural Sweet White R60 | R20                                         

Balance Classic Muscat R60 | R20

Rose Wines (per bottle | per glass)
Magaliesburg Natural Sweet Rosé R60 | R20
Balance Classic Shiraz Rosé R60 | R20

Merlot & Blends (per bottle | per glass)
Balance Classic Cabernet Sauvignon /Merlot R60 | R20
Balance Winemaker’s Selection Merlot R80 | R25  

Did you know:Champagne can only be called Champagne if it’s made using grapes 

grown in the Champagne region of France. Méthode Cap Classique is 

the ‘South African version’ of Champagne. It’s made using the same 

process as French Champagne – it just can’t carry the same name. 

The quality of South African MCC is often referred to as being on 

par with French Champagne, at a much more affordable price.

Welcomea warm “The discovery of a wine is of 

greater moment than the 

discovery of a constellation. 

The universe is too full of stars.” 

-Benjamin Franklin, Cirea 1700’s

Wine and friends are 

a great blend !

Description of Pinot Grigio:

This wine tempts wit
h enticing aromas of

 green 

apple which leads to
 a feast of fresh, lin

gering �

flavours of lemon, pe
ar and tropical notes

 on the

palate with a crisp 
acidity.

Did you know:To make Rosé wine, the skin of red grapes is immersed in the wine for a short amount of time (typically anywhere from 2 to 20 hours). The sooner the grape skins are removed, the lighter the Rosé will be; the longer they sit in their wine bath, the deeper pink the Rosé.

Our attractive new tasting venue was designed by Johan and Michelle Strydom from JAM designs. Spacious and well-appointed, it is a worthy showcase for our award-winning Balance and Survivor wine ranges and offers a great winelands experience. The tasting room is open seven days a week, from 
09h00 until 17h00 during the week and from 09h00 until 16h00 on weekends. Visit our 

tasting room to taste our range of wines before deciding what you’d like to order.


