
Saxenburg is credited as one of the Cape’s Top 
Ten Cellars.  This wonderful endorsement comes 
from WINE magazine (Oct 03).  The list of 
prestigious wineries was based upon WINE’s 
ratings of 5, 41

/2, 4 and 31
/2 Star wines over the 

past ten years.  Saxenburg was placed sixth in 
the list.

Saxenburg customers will already know that 
we strive for wines of “consistent and exceptional 
quality”.  This recent endorsement certainly 
underlines the Saxenburg philosophy. “We are 
very proud of our achievement,” comments 
winemaker Nico van der Merwe. “Many wines 
come and go depending upon what’s in vogue 
and what’s not.  It has always been my objective 
to make Saxenburg wines consistent in style and 
quality no matter what the vintage.”

SHIRAZ TAKES GOLD
Saxenburg Private Collection Shiraz 2000 was 
awarded a Gold Medal in London from the 
International Wine Challenge 2003. There were 
more than 9000 wines entered for this 
prestigeous competition.  Saxenburg was one 
of just four Gold Medals awarded for Cape 
Shiraz.

STOP PRESS!
Saxenburg Private Collection Sauvignon Blanc 
2003 selected by Decanter Magazine, London in 
the TOP 100 WINES (March 2003). “Aromatic, 
fresh, pure. Very fresh and zesty with a faint 
prickle ...”
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Saxenburg Wines - Consistent and Exceptional Quality

A Word from the Manor House
Dear Saxenburger

The magic of Africa never fails to humble me.  It is such a vast 
and great continent where beauty abounds.  At Saxenburg we 
endeavour to conserve natures bounty for visitors and 
generations to come.  Animals have always been part of my life 
and that of my children.  Nine years ago we started a small 
animal park where guests can see Ostrich, Zebras, Donkeys, 
Goats and four indigenous breed of buck.

When we first arrived at Saxenburg we could not fail to notice 
the numerous wild Guinea Fowl on the farm.  Perhaps it was 
inevitable that the Guinea Fowl would become the Saxenburg 
emblem.

The three Guinea Fowl found on our labels are symbolic and 
meaningful. Pythagoras called three a perfect number expressive 
of  the beginning, middle and end wherefore he makes it a 
symbol of deity.  I see the Guinea Fowl as a reminder of the 
Trinity - God the Father, God the Son and God the Holy Ghost. 
The symbolism reminds me that man is threefold - his body, his 
mind and his spirit.

For long life we need a healthy heart, a soul with fortitude and 
strength of mind.  Similarly I know a good wine needs three 
key elements; a heart, which comes from healthy grapes, a soul 

found in the sound structure of the wine and character, making 
the wine as individual as you and I.

At Saxenburg we never forget that the harvest we reap is a gift 
from God which we enjoy with due reverence. 

Yours Sincerely

Adrian Bührer

TOP CAPE CELLAR

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

Fax: +27 21 903 3129

DIARY DATES

Château Capion Tutored Tasting
Saturday 27th March, at Saxenburg Estate

See Page 2 for full details

Cape Wine 2004
Tues 30 March - Fri 2 April 2004, 

Cape Town International Convention Centre

Information available at 

www.capewine2004.co.za

Cape Times Waterfront 
Festival 2004

Tue 4th May - Fri 7th May , Waterfront

FOND FAREWELL
After ten years at Saxenburg we are sorry 

to see Yvonne Watson leaving the team.  

Yvonne has been managing the Tasting 

Room, which is extremely popular with 

both local and overseas visitors.  I am sure 

she will miss the hussle and bustle of our 

busy Tasting Room however she leaves us 

to enjoy a well-earned retirement.  

Good luck Yvonne!

Saxenburg Shiraz Select 2000 is described by winemaker 
Nico van der Merwe as “a dream wine”.  Affectionately 
called “Triple S” it is 100% Shiraz.  This thoroughbred is 
crafted from the very best Saxenburg Shiraz grapes.  The 
handpicked grapes from two vineyard sites ultimately 
produced just 200 cases.

What makes this rare wine so special?  For depth of 
flavour and intensity of fruit, the grapes were selected 
from old-clone vines about 26-28 years old. The vines are 
well established growing on decomposed granite. Pruning 
during the summer leaves just a few bunches of grapes 
to fully grow and ripen.  The low yield and absence of 
irrigation ensures concentrated fruit flavours in the juice 
and dense but soft tannins.

The wine was fermented in French oak for three months 
and then matured for 10 months in 300 litre second-fill 
American oak barrels.  Whilst there has already been a 
selection process in the vineyard, further selection was 
made from the barrel before the wine was bottled in July 
2001.

The Saxenburg SSS 2000 has been lavished the utmost 
care by Nico.  In everyway this is a handcrafted 
wine.  Nico’s penchant for Shiraz (or Syrah when 
he works at Château Capion) shines through 
in this exemplary wine. When tasting the wine 
the first word that comes to mind is “finesse”. 
Can this be described as a “blockbuster” when 
it exudes such elegance, grace and poise? 
The wine reflects style; it is chic and refined.  
There is no doubt this is a wine for collectors 
and wine connoisseurs. It is ready for 
immediate drinking but will start “talking” in 
two years - or more.

Saxenburg Shiraz Select will make its debut 
on the international stage this year as the first 
orders are shipped to Asia and Europe. Nico 
van der Merwe will present the wine at the 
prestigious International Wine Spirit Fair in 
London during May.   For local stockist 
information and availability please contact 
Saxenburg Wine Farm.

A  DREAM  WINE

GUINEA FOWL RESTAURANT

Open from Wednesday to Sunday for lunch and dinner.
Open Monday for lunch only.  Closed Tuesday.

Please check opening times out-of-season.
Tel 27 21 906 5232 Fax: 27 21 906 0489

Email: guineaf@mweb.co.za

“Place a substantial meal before a tired man, and he will eat 
with effort and be little better for it at first.  Give him a glass 
of wine or brandy, and immediately he feels better: you will see 

him come to life again before you” 
Brillat-Savarin, La Physiologie du gout
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CAPTIONS:
1.	Ole Skaug-Vinimport, Vidar Johansen- Restuarant 	

Elgin, Nr Lillehammer, Norway

2.	Mizliho Pawlowski and Rosalind See, 	
The Wine Company, Singapore

3. Ole Skaug, Vinimport, Norway

4. Nico van der Merwe and Michael Altur, Sommelier, 			
Hotel du Vin, Harrogate UK

5. Paul Holtzhausen, Routs Wine Importers, USA

6. Nico at Decanter Fine Wine Encounter, London

7.	Helena Pires at Stanley Hotel, Kenya	

8.	Prime Minister Simeon Saxe-Coburg-Gotha,	
Republic of Bulgaria   

9.	Alan and Maxine Wade, Penventon Country Hotel, 			
Devon, UK

CHÂTEAU CAPION

Harvest Report -
Perfect Summer Days 

The 2003 vintage in Europe was most certainly one to 
remember. It was a year of extremes from torrential rain to 
the hottest summer days on record.

For winemaker Nico van der Merwe this was the “vintage 
of a life time!”  We began the year at Château Capion with 
a cold, wet winter.  This proved to be a lifesaver for the 
vines as there was a large water reserve for the vines to 
draw upon during the scorching summer.

Nico and his team were well prepared.  It was just as well 
as our harvest started three weeks earlier than usual.  As 
dawn broke on Saturday 23rd August it was yet another 
perfect Mediterranean day and the first Chardonnay and 
Viognier grapes came into the cellar.  Within just two weeks 
all the grapes had been picked including the traditionally 
-late ripener‚ Cabernet Sauvignon.  This was fortuitous as 
Nico recalls with a smile, “ten minutes after the last grapes 
tumbled into the destalked, the heavens opened-up.”

Generally in the Languedoc the volume was down between 
10-20%.  We experienced as much as 40% reduction in 
volume from the Viognier and Syrah vines.  The quantities 

may be small however the quality is amazing. “Because of 
the very warm and dry summer all the grapes were healthy 
with very small berries. There was hardly any or very little 
juice so the concentration of flavours is intense.  The phenolic 
ripeness was in fact there before the sugar ripeness giving 
tannins that are smooth and warm,” explains Nico.

Nico is clearly very positive about the 2003 vintage at 
Château Capion.  The greatest vintage ever?  We will just 
have to be patient and wait and see.

NOTES FROM LONDON
WINE INTERNATIONAL (Feb 2004) held a tasting of 
180 wines from the Languedoc-Roussillon with a retail 
price over £10:00 (R125) per bottle.  The tasting panel 
included six Master of Wine, a wine buyer and two 
key journalists. Château Capion Adrianus proved 
amazing value for money. Within its category it was 
surpassed by just one wine retailing at three times the 
price of Adrianus!

Domaine Capion Adrianus 2000
“Very balanced and harmonious with sweet cassis nose 
and a rounded palate” This is 70% Syrah, 30% Grenache. 
Drink 2006-2008

Domaine Capion Fiona 2000
“Quite rounded fruit with some elegance” This is equal 
quantities of Cabernet Sauvignon, Cabernet Franc, 
Merlot, Grenache and Syrah. Drink 2004-2007

Visit Château Capion at www.châteaucapion.com.  This is a 
new site with background information about our sister property 
in the south of France.

CHÂTEAU CAPION: 
TUTORED TASTING

There will be a tutored tasting of Château Capion 
wines at Saxenburg Wine Farm Saturday 27th 
March, commencing at 11:00 am.  Lynda Mellor 
will present the tasting.  Lynda is based in Europe 
where she is responsible for the international sales 
of Château Capion and Saxenburg wines.  It is a 
wonderful opportunity to taste six premium wines 
from the Languedoc region of France.

To complete the occasion, why not stay for lunch 
at the Guinea Fowl restaurant. The Tutored Tasting 
is only R20.00 per person. Booking is essential. 
Please contact Giselle or Monique on 
Tel: (021) 903 6113 to reserve your place for the 
Château Capion Wine Tasting.


