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South Africa Restaurant Safari 

The Opportunity 

In an ideal world generic bodies such as Wines of South Africa would 
be able to host leading buyers, sommeliers, merchants and importers and 
allow them to have a South African wine experience in their own country. 
The chance to get South Africa, the country, the people, the culture, the 
food, the scenery and, of course its wines, in-between their fingers. 
But whilst that is clearly not possible all of the time, it is does not stop WOSA and its 
producers bringing their magic to the UK and trying to show what they can offer in this 
demanding, and ultra competitive market place.
That was the South Africa Restaurant Safari was all about. A chance not just to show 
different styles of wine, but a way to bring out the personality of its producers and 
introduce busy UK wine buyers to a touch of South African winelands hospitality. 
A ‘restaurant safari’ designed and devised in partnership with the Wines of South Africa, 
as part of its South African Wine Festival, to give our panel of buyers the closest experience 
they could get to South Africa, without actually going there. 
It was also, hopefully, a wine tasting with a difference to attract and provoke the interest 
of key buyers and influencers and the opportunity for them to enjoy a South African wine 
and food experience that was as far away removed from a formal tasting with technical 
sheets and spittoons.

The South Africa Restaurant Safari tour was exactly that. The chance for buyers to travel 
around London and meet different South African wine producers in each venue and taste 
their wines and try food paired from that restaurant’s menu. 
But with a twist. To add the ‘safari’ flavour and colour to proceedings Wines of South 
Africa hired safari-style Land Rovers to take the group from restaurant to restaurant, 
picking up winemakers and producers as we went.
An event of this scale and complexity needs a great partner to bring it all together. Which 
is where Wines of South Africa surpassed itself with a roll call of top producers waiting, 
in turn, at each restaurant we visited. 
In all the restaurant safari covered four restaurants, featuring a total of 18 winemakers, 
and 20 wines to taste and a panel of 12 sommeliers, buyers and restaurateurs to taste 
them. 

It all hopefully helped present South Africa and its wines in the way they are supposed to 
be enjoyed, with a sense of fun, adventure and discovery.
To get the tour right we also needed to find the right restaurant partners to work with 
that would show the diversity of the wines and pair them with the right dishes that helped 
fully express their flavour and taste profiles. Restaurants that also could cope with hosting 
up to four or five wine producers and a travelling group of buyers who were in an out of 
their premises within 90 minutes. 
And enough space outside to park up two Land Rovers.

How
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The Restaurant Partners 

M Victoria 

Zig Zag Building, 74 Victoria St, London SW1E 6SQ. www.mrestaurants.co.uk
First up was M Victoria, part of Martin Williams’ M Restaurant group, on Victoria 
Street, and a long time partner and supporter of The Buyer. 

Rabbit Restaurant

172 King’s Rd, Chelsea, London SW3 4UP. www.rabbit-restaurant.com 
The group was then able to enjoy a tour down the Kings Road to restaurant number three, 
The Rabbit, part of the Gladwin Restaurant Group, which specialises in using foraged 
produce and meat from its own farm in west Sussex. 

The Kensington Wine Rooms 

127-129 Kensington Church St, Kensington, London W8 7LP.  
www.winerooms.London
Then it was off to Kensington, past Hyde Park corner, Kensington Palace and a trip up 
to the Wine Rooms to meet our final group of producers, but also a chance for all the 
other producers on the tour to meet up for a drink and chat. 

Belmond Cadogan Hotel

75 Sloane St, Chelsea, London SW1X 9SG. www.belmond.com 
Then it was a quick jump into the Land Rovers and a trip past Westminster and on to 
Chelsea and our second stop at the prestigious Cadogan hotel, part of the Belmond 
Group. 
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To make The Buyer’s restaurant tours work you need to have wine buyers and sommeliers willing to get into the spirit of things. To be told to sip up, put down their latest canapé and get 
in the Land Rover to be whisked to our next destination. It’s a tough job, but there is a timetable, after all, to be kept to.  So thanks to our intrepid, and fun group of buyers who included:

The ‘Safari’ Buyers 

John Chapman: operations director, Oxford Wine 
Company 
John Chapman is a key member of the Oxford Wine 
Company which runs both its own wine and spirits 
merchants but acts as a major wholesaler across the 
south of the UK. 

Sara Rossi: head sommelier, Trinity Restaurant 
Now with its much deserved Michelin star, 
Trinity with Adam Byatt still at the helm, 
goes from strength to strength as one of south 
London’s most prestigious restaurants. 

Jason Myers: co-founder Grosvenor Pubs, 
Bancone 
 A widely experienced restaurateur and business 
executive who has headed up a number of casual 
dining chains and now runs his how premium 
hotel and pub group and the growing premium 
Italian restaurant group Bancone. 

Dawn Mannis: founder, The Sampler 
One of the original team that brought this new 
sampling, try before you buy wine merchants 
concept to London and the UK which has been 
the catalyst for so many others to follow.

Mattia Scarpazza: head sommelier, Petersham 
Nurseries 
Another breakthrough restaurant concept, The 
Petersham Nurseries, has proved to be one of the 
most influential venues in the country with its 
focus on local and seasonal. 

Nacho Campo: wine manager,  Hawksmoor 
Nacho Campo is one of the most experienced 
members of the acclaimed Hawksmoor wine team 
always looking to bring and add interesting wines 
from around the world to its list
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Andrew Rogerson: supervisor sommelier, The Arts 
Club 
Featuring one of London’s most accomplished and 
recognised wine lists The Arts Club has become a firm 
favourite of the wine trade and discerning London 
restaurant scene. 

Also taking part was the team from Wines of South 
Africa who helped devise and bring the event together 
including Siobhan Thompson, chief executive, Jo 
Wehring head of WOSA in the UK and Claudia 
Pritchard PR manager.

Richard Gladwin: co-founder, Gladwin Brothers 
Restaurant Group 
Richard along with his brothers have succeeded in 
introducing four restaurants, with its concept of local, 
foraged produce and sourced meat, much of which 
comes from their own Sussex farm.

Valentin Radosav: head sommelier, Gymkhana 
Award winning Valentin Radosav has been a key 
part of the success of premium Indian restaurant, 
Gymkhana, currently undergoing renovation after a 
recent fire, and part of the JKS Restaurant group.
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Venue 1
M Victoria 

Zig Zag Building, 74 Victoria St, London, SW1E 6SQ

The winemakers and their wines:

• Pierre de Klerk: Graham Beck
• Berenice Barker: international commercial manager, Glen Carlou
• Elizma Visser: Olifantsburg
• Anthony Van Schalkwyk: Kleine Zalze
• Carl van der Merwe: De Morgenzon

Graham Beck Brut Zero 2012 
Varieties: 77% Pinot Noir and 23 % Chardonnay 
Region: Western Cape 
Winemaker: Pieter Ferreira and Pierre de Klerk 
Price (RRP in GBP): £20Importer: Bibendum

Graham Beck Cuvee Clive 2014 
Varieties: 100 % Chardonnay 
Region: Western Cape 
Winemaker: Pieter Ferreira and Pierre de Klerk 
Price (RRP in GBP): £40 
Importer: Bibendum

Olifantsberg Wines Lark Chenin Blanc 2017 
Varieties: 100% Chenin Blanc 
Region: Breedekloof 
Winemaker: Elizma Visser 
Price (RRP in GBP): £16.99 
Importer: Hallgarten & Novum Wines 

De Morgenzon Reserve Chenin Blanc 2017 
Varieties: 100% Chenin Blanc 
Region: Stellenbosch  
Winemaker: Carl van der Merwe  
Price (RRP in GBP): £21.00 Ex VAT per bottle / RRP £31.25 including VAT 
Wholesaler to supply on-trade: Danny Spencer, East St Wines or Phil Weeks, Lea and 
Sandeman 
Importer: Seckford Agencies 

Kleine Zalze Vineyard Selection Chenin Blanc 2018 
Varieties: 100% Chenin Blanc 
Winemaker: Alastair Rimmer  
RRP: £17.60 
Importer: Hatch Mansfield

Glen Carlou Collection Chenin Blanc 2018 
Varieties: 100% Chenin Blanc 
Region: Swartland 
Winemaker: Johnnie Calitz 
Price (RRP in GBP): £18.50 
Importer: K&L Wines & Spirits UK
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Complexity sparkling 

Introducing Chenin 

The tour started in style with an example of the top quality sparkling wines being made 
in South Africa thanks to Graham Beck. Pierre de Klerk, winemaker from Graham Beck, 
says it is the farm’s ambition to make the best quality sparkling wine available in the Cape, 
with a dedication to MMC  (Méthode Cap Classique) style premium sparkling wine. 
He was able to take the buyers through two very different and distinct styles that showcases 
those ambitions: the Cuvée Clive, a 100% Chardonnay, and its most prestigious MMC 
and its Brut Zero, bone dry blend of predominantly Pinot Noir and Chardonnay. The 
complexity in the Cuvée Clive comes from spending a minimum 60 months on lees. 
He said the winery’s limestone soils and big day, night temperature swings, allows it to 
produce such refined sparkling wines.  
The buyers were immediately impressed, not just by the quality of the wine, but the ageing 
and length of time the wines take to come to market. John Chapman at Oxford Wine 
Company said the UK market does not see enough of this level of quality of sparkling 
South African wine, and MMC in particular. “The Cuvée is a great example of the lengths 
that producers are going to. It has such complexity that we don’t see enough of,” he said. 
“It is also very different to the quality and image of Cap Classiques we were seeing 10 
years ago.” 
De Klerk said the wines are reflective of the big changes that have taken place in South 
Africa. Not just in MMC. “We are getting a lot more demand for the rosé Brut Zero,” he 
said, as it is seen as a great wine style to drink, but also goes so well with food for a rosé 
sparkling. 
Jason Myers said the sparkling wines were some of the standouts for him from the whole 
tour.

The first stop of the tour was the panel’s first chance to see the changing styles and quality 
of Chenin Blanc now coming out of South Africa. Like the Chenins shown by Elizma 
Visser from Olifantsburg that are an expression of the farm’s alluvial soils, where the 
limestone pebbles help protect the strong minerality, and the fruit is captured used large 
foudres. “We are trying to break the mould for our area with our wines,” said Visser of the 
Breedekloof region which is better known for its large bulk wine production. 
“To see such top quality Chenin coming out of Breedekloof really is an inspiration,” 
added De Klerk from Graham Beck. 

Chapman said it was nice to see “such a restrained Chenin” and one that was not all “flashy 
and blousy”. 
The strong Chenin message was carried on with the De Morgenzon Reserve Chenin Blanc, 
a full Chein style that comes from vines that are situated on steep terraces in Stellenbosch, 
said winemaker, Carl van der Merwe. “We believe Chenin has a great future in South 
Africa. There is so much diversity in styles, which can only be a good thing,” he said. 
Valentin Radosav at Gymkhana was interested and intrigued by the depth and flavour of 
the Reserve Chenin which he thought would make a great match for some of the spices 
and strong flavours with the premium Indian cuisine at Gymkhana. 
Carl van dr Merwe said De Morgenzon Chenin agreed and said it had the structure to 
go up against “chillis and red peppers”. “But it can also be a great match with cheese, 
pork belly and duck. A nice hard edged cheddar is a real treat,” he added. “Either way, It’s 
delicious,” said Myers.
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Ageing potential

Pushing premium

What particularly appealed to the panel was the ageing potential in all the Chenins shown 
with the winemakers agreeing both the 2015 and 2017 vintages will be ones to look after 
for many years to come. 
The Vineyard Selection Chenin from Kleine Zalze was again another fruitier style that 
Anthony Van Schalkwyk, international sales and marketing manager from Kleine Zalze, 
hopes captures the three vineyards from where the grapes come from. Chenin and 
Cabernet Sauvignon have certainly become two of Kleine Zalze’s biggest calling cards 
in its major export markets including the UK, Sweden, the Netherlands and Japan. He 
agreed with Radosav that this kind of Chenin is a great partner for spicy, Asian food. 
“We’re all working to the same goal here,” said Anthony Van Schalkwyk, international 
sales and marketing manager from Kleine Zalze, distributed by Hatch Mansfield in the 
UK. “It’s why we are so pleased to see you here today and be part of this tour. You are the 
eyes and ears of the market here.”

He also stressed how important it is the South African wine market is changing, and 
moving fast, with a bigger focus on creating brands and an image that can help push up 
prices more. “We hope we can work together in that goal,” he added. 
Berenice Barker, international commercial manager from Glen Carlou, said the winery 
and brand had gone through a review and relaunch to help it push its more premium 
credentials to the global market. One that reflects the elegant style of its wines, like the 
Collection Chenin Blanc she showed to the panel of buyers. “We want to help create a 
new perception for our wines with this new look and image,” she said. 
Myers said it was clearly a delicate balancing act for restaurateurs, as it has largely been 
South Africa’s “incredible quality and value” that has seen so many venues put South 
African wines on their list. So any price increases needs to be handled carefully, he added.
Dawn Mannis at The Sampler said it was important for the trade to take their customers 
with them and those who have been working with South African wine for some time 
are in a better place to slowly introduce higher priced wines. The interest in top quality 
Chenin Blanc from South Africa is certainly helping with that, she added.  
“Chenin has really grown over the last five years. We are now finding customers coming 
in asking for Chenin from South Africa which has been great to see.”
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Tourism effect  

Food Pairings 

Nacho Campo at Hawksmoor said he believes the country’s overall image has been helped 
by the increase in number of people who have travelled there and visited the winelands 
and come back with their own knowledge and experience of South African wines. 
“People have been there and understand its wines a lot more,” he said. 
Mannis agreed and said The Sampler had certainly benefited from more of its own 
customers having being and discovered South Africa for themselves. “There is a real 
energy to South Africa that is exciting.”
She says she regularly has customers spending £20 more on Chenin from South Africa. 
Kleine Zalze’s Van Schalkwyk said there is a real recognition and appreciation within 
South Africa of the impact the Swartland winemakers have had on the country’s wines. 
“They have helped introduce a lot more people to South Africa,” he added. 
“We’ve come a long way from the days of three for £10 in Asda,” said Barker. “Swarltand 
Chenin, for example, has helped push up the prices more, but with elegant and characterful 
wine.”
Mattia Scarpazza from The Petersham Nurseries said it was clear from just tasting through 
the styles of Chenin Blanc how there is so much “difference and diversity” from the same 
grape variety. “That’s really interesting to see and I am certainly happy to learn more about 
what is happening in the country,” he added. 
To do that, though, involved jumping into the waiting Land Rovers and heading to our 
next venue. But only after a lengthy photo call that had busy Londoners wondering just 
who were this group of VIPs being whisked through the streets of the capital.  

To go with the selection of sparkling wines and Chenin Blancs the M Restaurant team 
prepared the following food matches.
• Seared tuna
• Chicken Karaage
• Goats cheese croquettes
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Venue 2 
 
Private dining at Belmond Cadogan Hotel,  
75 Sloane St, Chelsea, London SW1X 9SG

The winemakers and their wines:  
Irene Waller: La Bri 
Carolyn Martin: Creation  
Simon Back: Backsberg 
Rikus Neethling:  Bizoe

Creation Wines Sauvignon Blanc Semillon 2018 
Varieties: 60% Sauvignon Blanc, 40% Semillon   
Region: Walker bay, Hemel-en-Aarde Ridge  
Winemaker: Jean- Claude Martin  
Price (RRP in GBP): £17.50  
Importer: Bibendum Wine

Bizoe Wines Henrietta White 2016 
Varieties: 70% Semillon, 30% Sauvignon blanc  
Region: Certified as Western Cape (Semillon - Franschhoek, Sauvignon blanc - Elgin) 
Winemaker: Rikus Neethling 
Price (RRP in GBP): £15.50 exVAT 
Importer: Davys Wine Merchants

La Bri Double Door White 2017 
Varieties: 56% Roussanne, 19% Chardonnay, 15% Viognier, 10% Semillon. 
Region: Franschhoek 
Winemaker: Irene de Fleuriot  
Price (RRP in GBP): £17 
Importer: PDN Wines

Backsberg Family Reserve White 2018 
Varieties: 55% Roussanne, 42% Chardonnay, 3% Viognier 
Region: Paarl 
Winemaker: Alicia Rechner 
Price (RRP in GBP): £24.75 
Importer: Ellis Wines

After a short hop through the back streets of Victoria and Chelsea, and the chance to 
see where the well heeled locals live, the Land Rovers, who had been vying for pole 
position, soon arrived at our second venue The Cadogan hotel, part of the Belmond 
Group.
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Premium whites 

New role for Semillon 

Here there were four more winemakers - and their wines - waiting in the hushed 
surroundings of this exclusive hotel. Here the focus was on premium whites from South 
Africa, the kinds of wines that could be poured in the Adam Handling restaurant next 
door. 
First to show their wines was Carolyn Martin, co-founder and owner of Creation Wines, 
that has quietly over the last 10 to 15 years helped play its part in transforming the quiet 
region of the Hemel-en-Aarde Ridge, just up from the leaping whales in Hermanus Bay. 
Here the region’s unique cool climate, temperate conditions, have helped produce some 
of the country’s most prestigious and fast improving wines with illustrious neighbours 
like Newton Johnson and Hamilton Russell just down the road. 
It is that cool climate that shines through Creation Wines’ Sauvignon Blanc (60%) and 
Semillon (40%) blend that contains lovely, fresh saline qualities from the nearby sea. 
Here old vines, with their deep roots, have also helped the region be relatively safe from 
the drought that has hit most of South Africa’s other wine regions so badly over the last 
two years. 
Campo was interested to know why Creation had chosen to create a blend with Semillon 
and we were told it was to add both complexity and minerality to the wines. “But most 
of all we want purity of fruit and freshness to come through,” says Martin. The wine 
certainly worked with the plates of seafood that were being passed around. 
Rikus Neethling from Bizoe, available in the UK through Davys, said it was proud to 
make wines she believes shows how good South Africa can be ageing. Its Henrietta White 
is also a Sauvignon Blanc and Semillon blend, but here is the Semillon that is doing the 
hard yards, making up 70%. “We think Semillon can really help lift the natural acidity in 
the wine,” said Neethling. “It’s like a little baby. You have to wait for it to develop muscles 
and teach it to crawl.”
The buyers welcomed what Trinity’s Sara Rossi called its “cool, crisp, freshness”. 

Andrew Rogerson also loved the “freshness” but felt the Semillon also gave the wine 
“texture and a richness. It’s also a wine he knows well as it is on the list at the Arts Club. 
“It really works well with the food we serve. We are really pleased with it,” he said.

La  Bri Double Door White is an “elegant and distinct” blend of Roussanne (56%), 
Chardonnay (19%), Viognier (15%) and Semillon (10%) said winemaker, Irene Waller. 
She said she was particularly pleased to have come across some old vines of Roussanne, 
which looked more like brambles when she first started to work with them. 
Having the Roussanne mean she is then able to build the wine up from there with the 
other varieties being very much a supporting cast. She sees it almost as a “homage” to all 
the places she has been able to make wine around the world. 
“The Chardonnay gives it the acidity, the Viognier the nose and the Semillon is ideal for 
the finish,” she explains. “All the components work so well together. This is a great wine to 
go with spicy Asian food too.The Viognier really helps with that.”
Radosav was pleased to see such good quality white wine coming from Franschoek, as he 
normally associates the region with red wines. 
Campo was again pleased to see “Semillon” making such a come back in South Africa, even 
though it is not always that easy a grape to pair with food. “It has to,” added Waller, “it’s 
just so incredibly versatile. That’s why people want to work with it more. We make four 
different types of Semillon.”
Martin agreed: “Semillon is now a key component in some of South Africa’s finest white 
wine blends. But it is also known as the ‘ghost grape’ as so many people are out trying to 
find it.”
Mannis said she finds Semillon on its own quite a hard sell, even aged bottles, and that “it 
is much easier as part of a blend”.
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Quality blends 

Right price

Food Pairings

But Mannis was pleased to see such quality in the blends overall. It’s an area of the market 
that she believes has got great potential, and is currently being driven by California. 
That’s good news for South Africa, said Simon Back at Backsberg in Paarl and imported by 
Ellis Wines. “There are some really strong white blends now in South Africa,” he said. “It’s 
one of our fastest growing categories.”
The wine he showed was a blend of 55% Roussanne, 42% Chardonnay, 3% Viognier, 
where he believes the Roussanne is showing particularly well. “The Viognier is just a splash 
as it can be like rocket fuel in a blend. The Chardonnay is there for balance,” he explained. 
“It’s a full, robust wine that is good to pair with food.”
Campo was impressed and felt there was so much more now coming from all over the 
country. “It has the elegance of the New World, good prices and good balanced wines.”
Radosav said it was the “diversity” of choice and “value for money” of the wines tasted that 
really appealed to him and what could be available by the glass. 
If anything Chapman wondered if it was in danger of becoming too diverse and perhaps 
needed to “drill down” more to concentrate on what it is really good at and the areas that 
really excel in a certain style. 

Rogerson felt the country was ideally suited to those looking to spend up to around £150 
on a wine list. “If you introduce people to South African wines at up to those price points 
it is well received. It’s exciting and got a real momentum behind it and the wines are so 
easy to push and promote.”

He found most people were comfortably buying South African up to £100 and then it was 
much more of a “hands sell”. For Mannis in The Sampler the cut off price was closer to £20 
to £35. “It’s no problem getting younger people to buy into. It’s seen as really fashionable.”

To go with the selection of white wines and blended whites we worked with the restaurant 
team at The Belmond Cadogan hotel to offer the following food pairings: 
• Marinated salmon
• Salt cod croquette
• Spinach and parmesan arancini
• Scallop & mackerel ceviche
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Venue 3
Rabbit

172 Kings Road Chelsea, London SW3 4UP

The winemakers and their wines: 
Ellis of Richmond rep:Strandveld 
Jean Naude: Groot Constantia 
Jasper Wickens: J.C. Wickens Wines 
Gottfried Mocke: Boekenhoutskloof 

JC Wickens Wines Swerwer Red Blend 2018 
Varieties: 53% Cinsault, 35% Grenache, 12% Tinta Barocca  
Region: Swartland 
Winemaker: Jasper Wickens 
Price: £16.50 per bottle 
Importer: Gudfish/ Carte Blanche

Strandveld Vineyards The Navigator 2015 
Varieties: 58% Shiraz, 26% Grenache, 9% Mourvedre, 7% Viognier 
Region: Cape South Coast (Elim) 
Winemaker: Conrad Vlok 
Price (RRP in GBP): £19.95 
Importer: Ellis Wines

Bokenhoutskloof Chocolate Block 2018 
Varieties: 69% Syrah, 13% Grenache, 9% Cinsault, 8% Cabernet Sauvignon, 1% 
Viognier     
Region:  Swartland  
Winemaker:  Marc Kent & Gottfried Mocke  
Price (RRP in GBP): £23.00  
Importer: New Generation Wines

Groot Constantia Wine Estate Gouverneurs Reserve 2016 
Varieties: 64% Cabernet Sauvignon, 17% Cabernet Franc, 11% Merlot, 8% Petit 
Verdot  
Region: Constantia 
Winemaker: Boela Gerber 
Price (RRP in GBP): £33.99 
Importer: Hallgarten & Novum Wines
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There have been many famous people who have strutted their stuff down the King’s Road 
over the years and chosen a whole range of motor vehicles in which to parade themselves. 
But few would have done so in Daktari-style South African, open top, safari Land Rovers. 
So it was quite a treat for our illustrious panel of buyers to take in the stares of the passers-
by as we carried on to our third venue, The Rabbit, one of the three, soon to be four 
restaurants that make up the Gladwin Brothers group.
One of our team was well used to this journey, being a Gladwin brother himself. Richard 
Gladwin. He was able to introduce the buyers to the restaurant and explain its “local and 
wild” concept of it being based around sourcing and foraging local seasonal produce, much 
of which comes from their own farm in West Sussex. It also produces its own English wine 
from its Nutbourne Vineyards.
A restaurant very much in keeping with the ethos and approach of so much of the South 
African wine scene and its commitment and drive to better understand its soils, terroir and 
the land where its vines and grapes are grown. 
The third venue was also the opportunity to introduce the group to some of the best 
examples of South African red blends. 
First up was Jasper Wickens of J.C Wickens in Swartland, who felt very much at home 
at The Rabbit as he too has an approach that is all about being as “true to the place” 
where the wine is being made. “We’re also keen to experiment with indigenous varieties 
grown in Swartland, like Tinta Barocca, and also look at how varieties such as Cinsault and 
Grenache can do,” he said.
Like with his JC Wickens Wines Swerwer Red Blend 2018 that is made up of 53% Cinsault, 
35% Grenache and 12% Tinta Barocca and made on granite soils. “We are interested in 
easy drinking, light, perfumed style of Cinsult,” said Wickens who claims to have been one 
of the first winemakers in the country to work with Cinsault. 
“In 2010 and 2011 there were only two producers making Cinsault wines, now there are 
over 50,” he said. 
The Tinta Barocca comes from vines that date back to 1963 and just help bring some 
“brightness” to the wine. “I did try Syrah and Carignan, but found them to be more 
reductive in the blend,” added Wickens. 
Louise Wishart, marketing manager, Ellis Wines, was able to talk through the red blend 
was able to talk through the red blend, The Navigator, from Strandveld that is has been 
working with since earlier in the year. This, she said, was a great example of a coastal red 
blend from a yet to be fully explored region, Elim, where the wine benefits from big swings 

in day and night temperatures. Here the blend is made up of 58% Shiraz, 26% Grenache, 
9% Mourvedre, and 7% Viognier.
“South Africa is a really important country for us. They are producing wines that restaurant 
customers like,” said Wishart. “Young wines with minerality and freshness, with more of a 
move to lower alcohol as well.”
It was then the turn of arguably the most well known South African red blend of them all. 
Chocolate Block from Bokenhoutskloof which has been able to create an almost cult like 
following for its rich, blend that is actually made up of 69% Syrah, 13% Grenache, 9% 
Cinsault, 8% Cabernet Sauvignon and 1% Viognier. 
Winemaker, Gottfried Mocke, said the challenge with Chocolate Block was to make a 
wine that “represents modern South Africa”. It’s also been a big flag waver for the region 
of Swartland.
Interestingly Chocolate Block actually started off as a side project for Oddbins back in the 
early 200s, before taking off on its own and is now producing 600,000 to 700,000 bottles 
a year and sells to over 60 countries. 
“It’s certainly helped to establish other producers in some of those countries,” said Mocke. 

Blended opportunity  
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“The blend helps us work with the changes in the weather and the local drought. We have 
actually added in more Grenache as that is more climate resistant,” explained Mocke.    
Bokenhoutskloof certainly knows how to hit the winning formula as it also produces major 
brands such as Porcupine Ridge and Wolftrap. A new range, The Vinologist, is more about 
exploring site specific terroirs. 
The final red blend came from Groot Constantia Wine Estate, and its Gouverneurs Reserve 
2016 which is a combination of 64% Cabernet Sauvignon, 17% Cabernet Franc, 11% 
Merlot and 8% Petit Verdot.
Estate chief executive, Jean Naude, said it is able to make wines that have more of an Old 
World expression thanks to the cooler temperatures in Constantia. “We’re often three to 
five degrees cooler than other regions,” he added. 
He also quick to point out that the first wines on the estate were bottled in 1685 - “before 
the Médoc in Bordeaux” and that it still does not buy in any grapes, but relies on its own 
vineyards.

Here the focus is on “fine tuning” in order to get the right balance and combination right 
in the blend. “We are also working hard to get the right varieties planted in the right area, 
so that we have a good selection of vines to choose from,” said Naude. 
Nacho Campo said he was expecting the blends to be much bigger wines than they were, 
and was very impressed by “the lightness” of touch across the wines shown.
Naude said that these blends were very much the style it wants to make, but admitted it has 
been harder in the last three vintages due to the extreme heat and droughts in the country. 
Wickens agreed: “You really need to know your vineyards even better than before and 
what it is doing when. You have to be thinking two to three weeks ahead and planning and 
making decisions all the time. It’s vital to get your grapes in at the right time or they could 
be dead. So we would rather have younger, fresher grapes than see them die.”
Rogerson said the range of blends showed how South Africa was capable of “creating very 
elegant, complex wines that really showcase” the different varieties. It’s a similar approach 
to what we might see from France and California, “only they would be two or three times 
the price”. 
“South Africa just offers such great value for the wines they are making,” he added. “But 
eventually that will have to change. China and Asia will be prepared to pay higher prices 
and that will put the pressure on the UK market to pay more. “

Blended opportunity  
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Venue 4 
Kensington Wine Rooms
127-129 Kensington Church St, Kensington, London W8 7LP

The winemakers and their wines: 
Alex Milner: Natte Valleij 
Paul Boutinot: Waterkloof 
Samantha Suddons: Terracura 
Wynand Grobler: De Kleine Wijn Koöp 
Pete Kelly: UK business manager, from DGB 
Tremayne Smith: Blacksmith Wines

Old Road Wine Company Pardonnez-Moi Cinsaut 2018 
Varieties: 85% Cinsaut, 15% Sangiovese  
Region: Paarl & Stellenbosch 
Winemaker: Ryan Puttick 
Price (RRP in GBP): £9.99 
Importer: DGB Europe

The Blacksmith Barebones 2018 
Varieties: 100% Cinsault 
Region: Paarl 
Winemaker: Tremayne Smith 
Price (RRP in GBP):  
Importer: Carte Blanche Wines

Waterkloof Seriously Cool Cinsault 2018 
Varieties: 100% Cinsault 
Region: Stellenbosch 
Winemaker: Nadia Barnard-Langenegger 
Price (RRP in GBP): £14.99  
Importer: Boutinot 

Natte Valleji Cinsault 2017 
Varieties: 100% Cinsault 
Region: Stellenbosch 
Winemaker: Alex Milner 
Price (RRP in GBP): £17.99 
Importer contact details: Museum Wines

Kleine Wijn Koop Ou Treffer 2017 
Varieties: 100% Cinsault 
Region: Stellenbosch  
Winemaker: Wynand Grobler 
Price (RRP in GBP): £28  
Importer: Graft Wine Company

Terracura Wines Silwervis Cinsault 2017 
Varieties: 100% Cinsault 
Region: Swartland  
Winemaker: Ryan Mostert 
Price (RRP in GBP): £35 
Importer: Carte Blanche Wines 
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Bare bones

It was now time for a final stage of the restaurant safari, and probably the best drive of them 
all as the Land Rovers sped through Chelsea, and up towards Hyde Park corner and then 
down into Kensington, giving us all a chance to wave to the Royals in Kensington Palace. 
Before heading up to the Wine Rooms just before Harrods. 
There was time for one final round of photos as the waiting winemakers, some of whom 
had travelled down from the other restaurants, all gathered round to join in the fun. 
As the Land Rovers departed for their next adventure it was time to turn our attentions 
to Cinsault and how this unassuming grape variety is catching the attention of more 
winemakers across the Cape. Both for its ability to make nuanced, stylish wines, but the 
fact it is robust enough to handle even the vagaries of the South African weather. 
As we had discovered earlier in the day it has only really been in the last five to seven years 
that Cinsault has found its place in South Africa. In the past it was very much a minor 
supporting actor used only in blends and rarely as a standalone wine.
Pete Kelly, UK business manager for DGB talked the panel through the Old Road Wine 
Company Pardonnez-Moi Cinsaut 2018 which is a blend of 85% Cinsaut and 15% 
Sangiovese. Made, he said, by one of the “new generation” of winemakers Ryan Puttick it 
comes from bush vines and a “great example” of the approachable style of Cinsault. Kelly 
sees a good future for other Mediterranean varieties to also do well in South Africa in the 
coming years as they can “handle the heat” so well and still make fresh, fruity wines. 
Tremayne Smith is very much part of the new wave of winemakers that are looking to 
push the envelope in South Africa, both with the styles of wine they make, and their look 
and feel. Like his Blacksmith Barebones 100% Cinsault which looks a wine that could be 
served in the Pirates of the Caribbean. 

The wine lives up to its name and Smith’s desire to strip it “back to its bare bones” using 
cold ferments and punch downs to keep the purity of fruit. An “edgy, darker” wine that 
opens up on the palate with “crunchy acidity”. “We don’t take ourselves too seriously, but 
want to make terroir-driven wines,” said Smith. 
Paul Boutinot may not fit into the new wave category of winemakers, but he is still as 
influential as he ever has been during his years making wine in South Africa and introducing 
them to the UK. 
He too has seen the opportunity for Cinsault and loves the “savoury” notes that come 
from using its stalks in the ferment for his Seriously Cool Cinsault. “We are looking for an 
elegant Cinsault, that is approachable and easy to drink,” he said. 

He can also claim not to be jumping on the Cinsault band wagon. “The first Cinsault in 
South Africa was in 2008. I know, because I made it. But I made it for export.”
Boutinot believes the best Cinsaults come from older bush vines, preferably 30 years or 
more. “That’s when you can make savoury, elegant wines.”
Boutinot may have been first, but Alex Milner was not too far behind him, as Cinsault has 
been a key part of Natte Valleij since 2011. He said he can thank his love of cycling for 
taking him way off the beaten track to discover old Cinsault plots that have helped him 
make not just one Cinsault wine, but five, four of which are single varietal. 
“Cinsault helps keep the structure and depth in the wine, particularly if you use more of 
the stalk,” he said. Get it right and you can make Cinsuaults that are “more gastronomic”. 
In the past, Milner believes, a lot of producers were not farming Cinsault properly.
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Samantha Suddons and Ryan Mostert have been quick to make Cinsault a key part of 
their breakthrough Terracura winery and its natural wine approach. Suddons, though, 
said it was not because they were looking to follow any new trend, it was simply the fact 
they came across a vineyard whilst hiking in Swartland. 
“We tracked down the farmer of the vines and asked if we could take some of the 
grapes. It was a classic example of grapes that were before just being sent to the local 
co-operative. We begged him to let us have some. We now share the plot with Tremayne 
Smith and Adi Badenhorst,” she explained. 
Its Silwervis brand has fast become a favourite amongst independent wine merchant 
and premium wine bars with its distinctive devil and mermaid label - that are meant to 
reflect the bad times of the past with the good times of the future.
Based on the 20 plus wines we were able to taste over the course of the restaurant safari 
tour, the future of South Africa is clearly in good, safe hands.

Natural approach 

The future 

Working with Cinsault also makes sense from a commercial point of view, stressed Milner. 
“As a farmer working on my own I was also looking for the cheapest grape to work with. 
Little did I know it would go on to have so much hype around it. Also why would you go 
and fight over a plot of Cabernet, when it was far easier to find Cinsault vines.”
Cinsault also works well with dry farming that is becoming more necessary in South Africa, 
he added. “We are an industry that is on the rock face of seeing so much change in South 
Africa,” he said. 
Wynand Grobler from De Kleine Wijn Koöp said the key to a good Cinsaults is old vines 
and a short ferment which together help bring out more of the tannin, structure and 
acidity in the wine, like its Kleine Wijn Koop Ou Treffer 2017. “They are rare to find, 
but you can get very different styles of Cinsault from old vines. But I love working with 
national heritage grapes and its great to see one of South Africa’s oldest, rarest varieties 
being used to make such good wines,” said Grobler. 
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Buyers Comments
We asked some of the buyers on the restaurant tour to give their overall assessment of the 
day and their thoughts on South African wine. 

Valentin Radosav, head sommelier, Gymkhana 

What did you think of the restaurant safari experience overall?

The ‘safari experience’ in London was very interesting. I had the opportunity to make new 
friends in the trade and also it was a great occasion to meet many winemakers in different 
locations in London. I was impressed by the way the event was organised, we were very 
well looked after.

Any particular highlights from the wines and the producers you met and why?

I met Carl from DeMorgenzon and after tasting his wines I found that they treat the vines 
in a different way. They seem to take natural - biodynamic principles to another level. They 
play classic music to their vines, they are treating the vines, not like plants, but like a living 
organism (which is true), capable of sensing the environment condition and then offering 
a better result at harvest time. I know now why their wines  are consistent in quality and 
offer a different sensorial experience. 
 
Has it made you think about South African wines in a different way? 

I already had a good impression and experience with South African wine. I have been 
judging their wines in a competitions and it’s a country that offers great value for money 
and many surprising choices. I often end up a day tasting South African wines, and they 
are always a surprise. It is a country that adapts to different climatic condition, with 
winemakers exploring the grape diversity and natural sustainable project are constantly on 
focus there. What points of difference are Italian and Mediterranean wines offering wine 
buyers and sommeliers in terms of price, quality, styles and stories”.
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What did you think of the restaurant safari experience overall?

I really enjoyed the experience of the restaurant safari tour. It was a great opportunity 
to learn about South African winemakers and visit some restaurants around London. 
I found it to be a very original idea and unique way to organise a wine tasting session. 
Everything was perfect and spot on. I wish we could do it every month.

Any particular highlights from the wines and the producers you met?

I think that overall the producers were great with some really good wines. But my 
favourite were the Graham Beck sparkling wines. I haven’t tasted a sparkling South 
African wine for a very long time and I was surprised with the freshness and purity of 
their wines.

Has it made you think about South African wines in a different way? 

I started to get interested in South Africa wines last year. I was a tasting and met many 
producers who helped change the way I looked at the country’s wines. This session 
helped to improve my knowledge even further and has motivated me to support and list 
more South African wines at Trinity restaurant.

Any other thoughts?

I enjoyed learning about different regions and different philosophies of winemaking. 
We had the opportunity to meet producers from classic, well known wineries such as 
Choclate Block to new wave producers such as Ryan Moster and Termayne Smith. 

Sara Rossi, head sommelier, Trinity Restaurant 

What did you think of the restaurant safari experience overall?

Overall it was a great experience, to have the chance to taste wines with the winemakers 
is always priceless.
 
Any particular highlights from the wines and the producers you met?

I don’t get to try MCC very often, so it got very exciting from the very start. I 
particularly enjoy Semillon and I was very happy to see some interesting examples (of 
white wines that weren’t Chenin or Chardonnay) on the 2nd venue. And the Cinsault at 
the end were grand, how an unappreciated grape is showing so expressive and fresh.
 
Has it made you think about South African wines in a different way?

No, it didn’t make me think differently about South African wines. I have tried South 
African wines for a while and always found them interesting, elegant, expressive. I have 
seen an evolution, but I still think they can offer great value for money, specially on the 
less obvious choices.
Any other thoughts?

I would have liked to see some Pinotage, to see if it is now being treated like the 
Cinsaults we tasted, or still being produced aggressively in a Bordeaux style.

Nacho Campo, wine manger, The Hawksmoor 
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What did you think of the restaurant safari experience overall?

I love the concept of the roving tasting as it brings context to each mini tasting whereby 
themes can be explored. What worked well on this safari was the ability to focus on 
a style (white blend, Cinsault etc). Obviously the concept lends the tasting to more 
interesting photos for marketing purposes but it also acts as solidity to which the tasters 
and potentially the producers can share more on the journey between venues. It was a 
shame the SA producers couldn’t have joined the journey as I believe this would have 
explored more into the nuances of each topic and the wider wine scene whilst bumping 
along Old King’s Road.

Any particular highlights from the wines and the producers you met? 

I would have to highlight three wines as I think they do underpin the diversity and 
quality of what South Africa has to offer in the current climate.
The Circumstance Cinsault from Waterkloof.
Chenin Blanc from Elizma Visser at Olifantsburg ‘ a real show stopper as I have never 
tasted a Chenin from SA that exuded the subtly and complexity I normally only get 
from the hollowed ground of the Loire’.
Creation Semillion Sauvignon which in my notes I wrote: “A vein of mouth wateringly 
subtle food friendly loveliness.”
 
Has it made you think about South African wines in a different way?

I wouldn’t say a different way, but it has only strengthened my determination to bring 
new and exciting wines from the one country that is really pushing the barriers for 
quality and diversity in modern winemaking. South Africa is not a New World wine 
country. The sophistication of the wines being produced today puts some of the old 
world stalwarts to shame.
I think the consumer is all about ‘how good can it be’ rather than ‘is this correct to 
textbook style’. Terroir is oft muted as being the way forward for South African wine 
and this is true if you incorporate personality into terroir. The strength of passion from 
the winemakers and willingness to experiment is just as strong as the piece of dirt under 
their boot.

John Chapman, Oxford Wine Company  
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Jo Wehring, head of Wines of South Africa in the UK, gives her overall thoughts on the 
initiative and how the restaurant safari came together. 

Why did you want to work with The Buyer on creating a restaurant safari? 

We loved the idea of creating a safari around top London restaurants, giving a touch of 
South African charm to a day that was dedicated to bringing South African wines to life 
within the on-trade – with sommeliers and buyers. We wanted to create a bespoke event 
where we could really focus on South Africa, picking some themes that work well with 
the premium on-trade and connecting with our winemakers. Working with The Buyer 
gave us access to a fantastic selection of restaurants and a great group of people who 
were exactly the right audience and a lot of fun too. 

What were you hoping to achieve?

We wanted an event where the guests could really get to know South African wines and 
enjoy them in the right setting to pair with restaurant food, while the people making 
the wines shared their insights and stories. We took two key varieties, Chenin Blanc and 
Cinsault, both of which are well suited to restaurant wine lists and flagbearers for South 
Africa. Chenin Blanc more traditionally so and Cinsault is a newer story that people 
really enjoy, lovely wines being made in a fresh style but with a history in South Africa 
and plenty of old vines. 

How did you go about choosing which producers to work with?

We worked with producers who were in the market and their wines available to 
restaurants, with a slant towards premium wines – South Africa delivers very good value, 
but we wanted to focus on wines that are high quality too. We picked varietal themes 
that are hot in South Africa at the moment but also ones that sit well with restaurants. 
With the restaurant safari being part of a larger promotion, in The South African Wine 
Festival, we were lucky to have many fantastic winemakers over in the UK. 

How did you think it went?

We were thrilled with how the day panned out, seeing our team of avid tasters jump on 
board the vintage Land Rovers and head off to the various venues was great and made 

for some superb social media content too. The day was relaxed and informative and we 
think everyone enjoyed it, producers and buyers alike. 

What key learnings did you take from it in terms of working with buyers and the 
premium on-trade?

We felt very fortunate that the on-trade group took the time out for us to show them 
what South African wines can do. Running an event where you can really get under the 
skin of a region is so valuable and we are already talking about the plans for 2020. 

Your overall thoughts on opportunities for South Africa in the premium on-trade?

There is a huge opportunity to grow South African wines in the premium on-trade. 
We are still relatively new compared to our competitors, but South Africa has so much 
to offer and our blend of old and new world styling sits well in a sector that is still 
dominated by European wines. 

If someone wants to expand their South African wine lists how can you help them?

For 2020 we are again running a combined trade and consumer campaign with 
more details to be announced soon. In the meantime, we are always on hand to offer 
information and advice to anyone looking to source and list new wines. Just get in 
touch! 

Wines of South Africa Summary 
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