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‘In terms of busi ness sustainability, right now we’re look ing to bal ance our 30-
coun try export port fo lio and mit i gate cur rency risks with a stron ger home-mar -
ket pres ence,’ says Bur gundy-raised MD Alex Dale. Socially, the win ery’s Land of
Hope pro ject, now in its third year, has won acclaim both in South Africa and
abroad, fea tur ing for the sec ond year run ning in the Finan cial Mail Wine Awards.
The pro ject funds school ing for 10 chil dren and depend ents of pre vi ously-dis ad -
van taged employ ees. Envi ron men tally, the win ery’s car bon foot print has been in
the spot light, with viti cul tural and wine mak ing prac tices, pack ag ing, logis tics and
water use at the cel lar all the sub ject of ongo ing sustainability mea sures. A steady
stream of wine awards tops off the team’s sense of being on the right track.

Radford Dale range

³ Mer lot ¤ Š  Com plex, cedary, Bdx-like 08 (µ), first since 05. Ele gant & appetising. Pleas -
ing herbal edge & min eral back bone to lay ers plums, dark cher ries; older oak adds spice, sup ple ness.

µ Free dom Pinot Noir Š  Expres sive cherry fruit, earth i ness in ele gant 09. Appetising cool-cli -
mate fruit fla vours bright & com plex, aided by wild-yeast ferm in Burg brls; sup ple grip in soft-tex tured,
minerally fin ish. WO Elgin.

³ Shi raz ¤ Š  Restrained power in com plex Rhône-styled 08 (µ) step up from pvs 06. Abun -
dant roasted spices, pep per com bine with appetising fresh red fruits. Seam less oaking, most Fr, third new, pro -
vides back drop to vibrant min eral finish.

µ Grav ity  Shi raz (50%), cab & mer lot drip-drained to vats for gutsy 06 tasted last ed; dense & fruit-
packed, sup ple, suave tan nins. 15% alc in keep ing with big, brood ing style;  per fumed 05 (»).

³ Shi raz-Viognier Š  Last tasted har mo ni ous, smooth 06; smoky dark tones, aro matic intrigue.

³ Shi raz-Mer lot Š  Har mo ni ous 07 with wild scrub aro mas, spicy redcurrant fla vours, fleshed out by 
mer lot’s juic i ness & embraced by welcomingly soft but suf fi ciently grippy tannins.

µ Char don nay ¤ Š  Burgundian-styled 09, exam ple of restraint & har mony. Lay ers deli ciously
ripe cit rus fruit with lemon & lime core, stream lined by savoury acid & flinty back bone. Styl ishly oaked, 11 mths
Fr, 20% tank por tion. Ex 3 Helderberg vyds.

µ Viognier Š  Overtly spicy, flo ral 09, with peach & apri cot charm. 11 mths in oak (dash new)
broad ens fla vours; min eral back bone retains focus towards long, dry fin ish. More strik ing than 08.

µ Vine Dried Viognier Š  Pvsly ‘Nat u ral Sweet’. Unc tu ous 08, from grapes des ic cated on the vine
to con cen trate sug ars to whop ping 290g/l. Dried apri cots, honey make an indul gent, hedo nis tic des sert, light -
ened by low 10.5% alc & savoury acid ity. Ferm in brl 11 mths.

Land of Hope range

µ Caber net Sau vi gnon ¤ Š  Ele gant, clas sic, sin gle-vyd 08 seri ously styled & expres sive. Spicy,
plush tan nins enfold lay ers of volup tuous, com pact red fruit, herbs & fine min eral core, to form an appetising,
sat is fy ing whole. Deftly oaked (16 mths Fr, 25% new).

³ Che nin Blanc ¤ Š  Utterly charm ing, flo ral 09 (µ) step up from 08, to reveal com plex lay -
ers of lightly spicy, sweet yel low apples, per fectly poised acid ity, minerality. Oak (11 mths 20% new) pro vides
sub tle plat form for con cen trated flavours.

Black Rock range

µ Red Blend  Indi vid ual & com plex 07 shi raz-led blend Rhône vari et ies, not retasted. Roasted spice
& scrub, minerality out lin ing rich & savoury blue berry fruit. 35% new oak. WO Swartland, like next.
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³ White Blend Š  08 blend spicy old bushvine che nin (56%), chard, clairette. Com plex oak regime
adds weight, sup ports rich fla vours & adds to seam less inte gra tion & bal ance. Tasted last ed.

Vinum range

³ Caber net Sau vi gnon ¤ Š  08, obvi ous black currant & cedar. 18 mths Fr oak (touch Am) bol sters
pure, suc cu lent fruit, add ing suf fi cient grip to plushness; minerality ral lies  fin ish. Just-dry; 14.5% alc.

³ Che nin Blanc ¤ Š  Lim pid pre viewed 09 (µ) from low-yield bushvines more com plex
than 08. Superbly styled, lay ers of cit rus, stone fruits broad ened by 20% por tion ferm/yr in brl; focused line of
acid ity to min eral finish.

The Winery of Good Hope range

Unoaked Char don nay Ð Š  ̄  Perky sam ple 10 deliv ers charm & style. Lees adds rich ness to stone
fruit, cit rus fla vours, minerally fin ish. 

Pinot Noir Reserve Š ³ Fra grant 09 has ‘Re serve’ in name unlike 07 (²). Exhib its Elgin purity,
Stbosch vyds con trib ute earth i ness & grip to red cherry fla vours. Oak adds dimen sion with out obscur ing bright
fruit. Bush Vine Pinotage ¤ Š ² 09 dense, con cen trated from old bushvines. No oak to mask juicy, suc -
cu lent red/black fruit. Deli cious savoury, spicy fin ish. These reds mostly pvsly with straight vari etal name. Moun -
tain side Shi raz ¤ Š ² Spicy tan nins under pin 09‘s abun dant dark fruits; half oaked, half ex tank
allow ing fresh berry fruit to shine through. The Beau ti ful Game Shi raz Š ² Dark plum suc cu lence on
08, tasted last yr; 86% shi raz, 3 Rhône vari et ies add ing flair. WO Coastal. Ocean side Caber net Sau vi gnon-
Mer lot ¤ Š ³ Bags more suc cu lent fruit in v lightly oaked 09 blend than in 08 (²); lovely spicy grip
of grape tan nins struc tures expan sive juic i ness. Gran ite Ridge Reserve ¤ ³ Ele gant 08 shi raz-led blend
with carignan, gre nache, mourv; won der ful aro matic com plex ity: fynbos/wild herbs; har mo ni ous red fruit,
roasted spice, framed by oak. First since charm ing 06 (¯). Bush Vine Che nin Blanc ¤ Š ² Pre view
10 over-deliv ers on qual ity. Intense pear, yel low apple fla vours, with fresh ness, length & con cen tra tion. Che nin
Blanc-Char don nay-Viognier Š ² Rich, dry 08 oaked blend tasted last ed; pleas ingly drinkable &
restrained. Swartland WO.  — IM
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