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Saxenburg Wines - Consistent and Exceptional Quality

Gold Medals from the International 
Wine Challenge in London

Saxenburg Private 
Collection Shiraz 2000

Saxenburg Private Collection Shiraz 2000 
was one of just 18 Gold Medals awarded 
to South African wine products by the 
International Wine Challenge. Judged in 
London with more than 9, 000 wines this 
competition is one of the demanding in 
the world and recognised as one of the 
leading annual global events in the wine 
calendar.

The International Wine Challenge is 
presided over by one of the United 
Kingdom’s most influential and 
knowledgeable wine critics, Robert 
Joseph. He was recently described by 
London’s Independent newspaper as 
“one of the 10 most important people in 
the UK wine industry”. It will therefore 
come as no great surprise that everyone 
at Saxenburg is extremely proud of this, 
the latest in a long line of medals, trophies 
and awards presented to Saxenburg. 

Saxenburg Private Collection Shiraz is 
limited in availablity. it is best 
complimented by game or full-flavoured 
meat dishes and ideal to mature for those 
special winter occasions, this 100% Shiraz 
with its warm spicy flavours and hints 
of coffee strikes a fine balance between 
fruit and tannins. It reflects our past 
experience and Saxenburg’s ongoing 
cellar and vineyard investments with a 
maturation potential of 10 years.

Nico van der Merwe is humble about this 
review saying that the 2000 harvest was 
definitely a perfect growing season for 
huge red wines.  It was the hottest and 
driest season on Saxenburg in 10 years 
and according to weather specialists, the 
hottest summer in 40 years in the Cape. 
All the vineyards produced grapes giving 
rich colours and a cornucopia of mouth-

watering flavours. Selection for the 
Private Collection Shiraz was easy and 
the quality of the wines high. Proof once 
again that our wine is “made in the 
vineyards” and not “made in the cellar”. 

Please join us and savour the moment 
with a delicious bottle of  Saxenburg 
Private Collection Shiraz 2000. The wine 
is available through wine boutiques, wine 
merchants, good restaurants and of 
course from the Tasting Room at 
Saxenburg. A bottle of Saxenburg retails 
for approximately R110 and with the 
potential for up to 10 years bottle 
maturation this is a fine investment. 

The celebrations do not stop there 
however...

Château Capion 
Selection du Cardinale 
Le Juge 2000

Le Juge is a typical wine from the 
Languedoc-Rousillon region with a warm 
character, flavours of chocolate, coffee 
and forests; a compact but smooth taste 
and a well balanced fruity tannin 
structure.  95% Syrah and 5% Grenache, 
it has a maturation potential of over 10 
years and was one of only 240 wines 
worldwide that received a Gold medal.  
It bears noting that Le Juge 1996 won a 
Gold Medal in 2000 in the London 
International Wine Challenge - consistent 
quality is evident. This is, in Nico’s words 
“more a matter of living for the product 
and not being dictated by nature. 
Demand should never rule the quality.” 

The Capion harvest during 2000 went 
well and calm with no problems.  The 
red wine colours were dark and the 
tannins very  fine.  All the hard work in 
the vineyards started to produce the  
quality we expected and Nico could 
finally prove that the word  “Terrior” can 
be overridden by correct procedures in 
the vineyards, selecting the grapes and 
fine vinification thereafter. 

Also...
Château Capion Le Juge 1999 won a Gold 
Medal in Le Concours 2003 des Grands 
Vins du Languedoc Roussillon on 16th 
April in Bezier.  1,400 wines were entered 
and 400 tasters selected Le Juge for this 
very worthy medal.

Le Juge is also available in our tasting 
room at a cost of R190.00 per bottle.  
Please indulge yourself in this wonderful 
red wine from our sister estate in France.

Tel: +27 21 903 6113 E-mail: info@saxenburg.com
Website: www.saxenburg.com

Fax: +27 21 903 3129



We were delighted to launch our SSS 2000 in Cape Town 
and  Johannesburg in July.  On 1st July at the Cellars-
Hohenort in Constantia and on 8th July at the Michelangelo 
Hotel in Johannesburg, we hosted the top wine journalists 
to a luncheon  and a tasting of the new SSS 2000.

This vintage produced the expected dream wine; a wine 
that is a fine example of a 100% Cape Shiraz.  Very feminine, 
not sweet, not over- wooded or  with tough tannins, but a 
smooth and solid structure.  The vineyard selections were 
 from two different vineyards, both old and both from 
different  wards in the Stellenbosh region. 

The result is, for everyone to taste and judge for themselves. 
Its potential will show after another 2 years in the bottle 
and that this wine will mature towards and elegant 
expectation of a nice Shiraz.  

Feedback so far has been positive with great reviews on the 
Wineweb, in the Cape Times and on www.winenews.co.za. 
We have taken the liberty and quoted a few of the remarks: 

From Christian Eedes (Wine Magazine) - please visit  
www.wine.co.za to view the entire review. 
“...The creation of Saxenburg Shiraz Select ... is, by local standards, an 
epic production. ... The first vintage released was 1998, which promptly 
got a 5 Star rating in the John Platter  South African Wine Guide 2002... 
the 2000 is now out and sells for R420 a bottle... Drink the wine, and it 
appears full-bodied  and concentrated, though Van der Merwe insists he 
wishes it to  be seen as elegant and feminine... it remains a complex  
interpretation of the Shiraz grape, which might well prove pivotal in SA's 
collective drive to master the variety.” 

From Jean-Pierre Rossouw (Cape Times 18th July 2003) 
“...plushness is very apparent in the Saxenburg Shiraz Select. Though 
it has an extremely accomplished personality (which expresses itself more 
over time in the glass), it is also very easy... it’s a seductive wine that 
surprises you with a depth that lies behind it gregarious veneer.” 

From Melvyn Minnaar (www.winenews.co.za) 
“the Buhrers of sexy Saxenburg will probably easily sell the 2, 000 odd 
bottles of their just-released SSS 2000. It is truly a grand, high-score 
shiraz... the three S’s on the handsome Saxenburg bottle is said to simply 
spell out that this is the winery’s best shiraz - made in small quantities 
and only released  when up to winemaker Nico van der Merwe’s highest 
demands.  Hence Saxenburg Select Shiraz.”

SAXENBURG SHIRAZ SELECT 2000 
LAUNCHED NATIONALLY

Nico van der Merwe explaining the qualities of SSS 2000

JP Rossouw, Christian Eedes and Melvyn Minnaar at the 
Cellars-Hohenort for the launch of SSS 2000

Melvyn Minnaar and Phyllis Hands - “Cheers”



THE GUINEA FOWL RESTAURANT 

Well, although the Guinea Fowl has been in hibernation for a few 

months, it has still been a very popular choice for wedding and function 

enquiries and bookings.  The restaurant is open now from 1st September 

to the end of next May, so please join  us in celebrating a new and 

exciting season, filled with wonderful dining days both in the restaurant 

and in our Lapa where there is always a choice of light luncheons 

during summer.

WEBSITE WINNER 
Mr Darryl de Necker was 
July’s lucky winner in the 
website competition, winning 
himself a fabulous mixed case 
of our Saxenburg wines.  Seen 
here with all smiles are Darryl 
and his wife Kim, receiving 
their prize on the farm.

A glittering event was held at the Castle in Kyalami for 500 
people on 21st June 2003 in aid of the South African Guide Dogs 
Association for the Blind.  Saxenburg was the official wine  
sponsor and was a proud part of the fund raising efforts which 
garnered more than R125,000.00 in “puppy sponsorships”.   
Saxenburg invited Soy Restaurant, Addictions Restaurant and 
media 24 to the dinner and it was said that our wines did more 
than just stroke the palates of the  guests, they were said to 
“breathe life into the tables”.  The Private Collection Chardonnay 
2001 and the Private Collection Shiraz 2000  became the life-
blood of the occasion and we were  delighted to contribute to 
this worthy cause.  For more  information on the South African 
Guide Dogs Association for the Blind, contact Pieter van Niekerk 
on (011) 705-3512 for  details.

Helena and Horst (Saxenburg) Suzanne and Craig 
(RGBC representative)

Daniel and Monica 
(Addictions Restaurant)

Gavin and Nadia 
(Soy Restaurant)

SAXENBURG SPONSORS 
THE GUIDE DOGS ASSOCIATION

TASTING ROOM 

We have started some 
wonderful new concepts in 
the tasting room and invite 
you to come and experience 
our wines now available at 
new tasting prices.  Look out for new promotional weekend 
“tasting” specials and call us for more details.


