
Harvest Report 2004
As with the past couple of vintages, we
experienced unusual seasonal weather
conditions.  However we could not have
anticipated that the 2004 vintage would be so
late. Thinking back, the winter was very dry,
leading to very uneven spring growth in the
vineyards. With hindsight, this was indicative
of a late vintage. There are indeed pros and
cons when we experience such a late vintage.

Overall, we enjoyed a healthy growing season
with little need to spray for diseases.  All the
wines fermented well but at the end, the cellar
was full and we still had full-ripe grapes to
come in from the vineyards. When under
pressure, you can show some imagination and
ingenuity and every empty vessel became a
fermentation tank! Our very last harvest was
on April 2. This was a special selection of
Cabernet Sauvignon and Shiraz.

The Wines:

White:-
One of the advantages of such a late vintage
is that we could handle all our white grapes
with the maximum care and attention. This
was particularly true of the Sauvignon Blanc
where we had enough time to select grapes at
optimum ripeness and capture all the different
flavour components.

Red:-
All the red wines have deep, dark colour and
very soft, ripe tannins.  We have some wines
with slightly higher alcohols than usual.  These
alcohol levels of 14% - 15% do not disturb the
balance of the fruit.  The acidity was adjusted
during fermentation and this together with
the longer skin contact produced huge wines
that will require longer barrel maturation.

Cellar Secret:
It’s not easy to select a
personal preference,
but Saxenburg is
synonymous with
Shiraz and our 2004
Shiraz is of a very fine
quality indeed - very
spicy with a huge
mouth feel!

We have successfully integrated a new team
and everyone’s hard work has paid dividends.
The up-grading of the vineyards and cellar are
ongoing; this project will be completed by 2006.
Never the less, the results are consistent which
is always rewarding. I look forward to
experiencing the ‘complete’ quality of
Saxenburg!

Nico van der Merwe
Saxenburg: Cellar Master
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A Word from the Manor House
Dear Saxenburger

It hardly seems possible that Saxenburg has been our family home
for 15 years. In many ways, it seems like only yesterday that we
were drawing up the plans for the development of the estate.
Here we are in 2004 and about to pass a number of milestones.

Firstly, you may have noticed the introduction of our new logo.
The three guinea fowl have always been associated with Saxenburg.
Today you will see a much clearer image, however the values and
the message they represent remain constant. They remind me of the
Trinity; God the Father, God the Son and God the Holy Ghost. They
also signify the heart, the soul and the mind.  Three is a perfect
number and perfection is what we strive to achieve.

Secondly, in a few months (October) Saxenburg will unveil a new
wine. Recognising the association of the guinea fowl with Saxenburg,
we have named our red wine ‘Guinea Fowl’. We are very excited
about this product launch, as Guinea Fowl is a wine for all occasions.

The Saxenburg web site has also received a make-over.  The new
site goes live in September - www.saxenburg.com.  You will find
more information about our wines and regular up-dates posted on
the site.  There is also a Saxenburg Diary so you can check out the
Saxenburg events around the world. From October 12 we will add

information about the Saxenburg Guinea Fowl and one or two other
surprises for the wine connoisseurs and Saxenburg wine collectors.

Meanwhile, I hope we will see you soon at the farm or at our new
Tasting Room in Gauteng.

Yours sincerely

Adrian Bührer

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

Fax: +27 21 903 3129

GALLERY

GUINEA FOWL
RESTAURANT

Cook and Dine
with Leo

From October,  Leo Romer,
acclaimed chef of the Guinea Fowl
Restaurant, will be offering small
groups of aspiring chefs an
exc lus ive  cook  and  d ine
experience.  Leo Romer, former
owner of Le Chalet Restaurant has

been wielding the sceptre at the Guinea Fowl Restaurant for
the past four years, with great success.

Leo returned in August from a well-deserved winter holiday.
Under his guidance the students will be able to share his
expertise and  learn how to plan and execute a seasonal menu.
The emphasis will be on fun and effortless entertaining.  With
this years return of the dinner party, this is an opportunity not
to be missed!

For further details and to book your place, please call the
restaurant on (021) 906 5232.

Open from Wednesday to Saturday for lunch and dinner.
Open Sunday and Monday for lunch only.  Closed Tuesday.
Closed during Winter: June, July, August.
Tel. 27 (021) 906 5232.  Fax: 27 (021) 906 0489
Email:  guineaf@mweb.co.za

In search of a venue?

The Guinea Fowl restaurant provides an ideal venue for weddings.
 Magnificent gardens offer the most romantic setting in which to
have an outdoor ceremony.  If you don‚t plan on getting married
soon, the venue is also perfect for corporate functions and
specialized functions such as birthday celebrations.  Please contact
the Restaurant (at the above numbers) for more information or
to book.

One of  Leo's amazing
creations at a candlelight
dinner held at the Guinea
Fowl restaurant.

Candle Light dinner guests From left to right , Peter Gilder,
Caja Gilder, Pepe Fowler, Mike Fowler.

Derrick and Adele Robertson (owners of Don Vino Wine Shop)
at a vertical tasting of Shiraz held at their shop in Tygervalley.

Nico at the Decanter Magazine - French Wine
Encounter Event held in London

Mr & Mrs Peachy at the Decanter French Wine
Encounter Event

Karina and Sergei Maslov - our importers (Black
Stallion) in Calgary, Alberta, Canada

Leanne Skrenka and Nigel Clarke (Amador Importers)
outside the Liquor Board in Vancouver, British Columbia



CHÂTEAU CAPION

Château Capion, Saxenburg’s sister
property, is situated in the Languedoc-
Rousillon region of southern France, in a
small prime area northwest of Montpellier,
close to Aniane, a medieval village not far
from the historic town of Saint-Guilhem-
le-Desert. While winemaking and drinking
has been synonymous with life in the
Languedoc for over two thousand years,

it’s only in the past twenty that it has
become a centre for modern and
experimental winemaking.

Château Capion itself enjoys a prime
location in the Gassac River valley and
perennial, pure spring water is found at
several sources on the property. This
prompted South African-born vintner, Nico
van der Merwe, to declare the terroir “a
winemaker’s dream”.

The farm is 75ha in size, the greater part
of 45ha of vineyards were planted between
1981 and 1983. The deep soils consist
essentially of limestone scree from glacial
folds and are well - drained and ideal for
viticulture.

Under the guidance of the Bührer family
since 1996, Château Capion has become
renowned for its ability to create stylistically
unique wines of exceptional quality.  This
is reflected in the various accolades the
wines have received recently such as a gold
medal in the International Wine Challenge
in London (Le Juge 2000) and the medals
from Le Concours des Grands Vins du
Languedoc-Roussillon (Gold- Le Juge 1999
and Silver-Fiona 2000).

Château Capion wines are available from
the Tasting Room at Saxenburg as well as
the newly opened Tasting Room in
Gauteng.  For more information about the
estate, visit www.chateaucapion.com

The French Connection

Saxenburg goes French...
Saxenburg will be hosting a French week from
September 13 to 19 to celebrate harvest time at
Château Capion.  The Saxenburg family will celebrate
this bountiful time in anticipation of Summer and
invite old and new friends to come and experience
our French connection.

Over and above the seasonal menu, the Guinea Fowl
Restaurant will offer traditional French favourites
such as Bouillabaisse, Coc au Vin and Moussse au
Chocolat. For a lighter lunch select a Harvest Platter
at R50 p.p. which will include a glass of wine from
Château Capion. The whole range of Château Capion
wines will be available by the glass for the week.

For the competitive spirit, why not test your skills
with a game of boules on the lawns in front of the
restaurant or simply come and savour the fresh
spring air on the veranda, whilst enjoying a
wonderful view of Table Mountain and the City.

The tasting room will be offering the range of
Château Capion wines to taste at R10 p.p, which
affords you a wonderful opportunity to learn more
about this 16th century Domaine. For this week only
you will receive a complimentary bottle of wine
with every case of Château Capion Wines purchased.

We look forward to seeing you, viva la France!

New Red for
Château Capion

Château Capion has recently launched a
new wine. Simply called Capion Rouge‚ it
is a blend of Cabernet Sauvignon, Cabernet
Franc, Merlot, Grenache with a soupçon of
Carignan and Syrah. The assemblage was
aged in French barriques for twelve months.

Capion Rouge was created by our wine
maker Nico van der Merwe. He says, the
wine exhibits soft berry flavours, with a
warm fruity richness on the finish.  The
first export orders of Capion Rouge 2002
went to Germany, United Kingdom and
the Netherlands, followed by Norway and
Singapore.  So don’t delay, give your life
some French flavour, by trying this exciting
new wine today!

Saxenburg has shown once again that it is at
the forefront of happenings in the South
African Wine Industry by pioneering the very
first wine tasting room in Gauteng.

It is situated in the exclusive, privately owned
Ingwenya Country Estate, located only 10
minutes from Lanseria Airport.  All
Saxenburg’s ranges are available for tasting
as well as the wines from Saxenburg’s sister
property in France, Château Capion.  The
facility is basically an extension of Saxenburg’s
tasting room in Cape Town.

“At Saxenburg we recognise that so many of
our clients live in Gauteng. Now with our

Tasting Room at Ingwenya Country Estate
we can also offer conference delegates a new
experience.  In addition to the regular facilities,
visitors can also enjoy a wine tasting,” explains
Helena Pires, who is responsible for marketing
Saxenburg at the Tasting Room in Gauteng.

This unique tasting facility is available to
everyone.  Here you can enjoy the ambience
of Saxenburg without leaving Gauteng.
Tasting (of Saxenburg and Château Capion
wines) is by appointment.  For more
information or to arrange a tasting, please
telephone Helena Pires on 082 879 8103 or
email: helena.wine@new.co.za.

Saxenburg first with Tasting
Room in the North

...and a new
look for the
Cape’s
tasting room!
The tasting room at Saxenburg has
undergone a metamorphosis and now
boasts a brand new look. Changes
include new seating covers, curtains and
original pieces of furniture.

The walls have been given a fresh coat
of paint, while the pictures adorning the
walls depict the farm’s rich heritage. The
rest rooms have also been given a facelift.

And last, but certainly not least, there’s
an enthusiastic new lady behind the
(revamped) counter, ready to have
visitors sample our exceptional wine and
share information on the farm.

The changes were designed to make the
tasting room even cozier than before. It
is truly a place where visitors can savor
Saxenburg’s award-winning wines in a
relaxed, enjoyable atmosphere.
See you soon!

New release of Private
Collection White Wines
Many “thirsty” Saxenburgers have been eagerly awaiting the release of the new Saxenburg Private
Collection white wines.  After all, the white wines have been sold out ex-cellar since February!
(Simply a case of demand exceeding supply.)

Cellar Master Nico van der Merwe says he is very pleased with the quality, especially with that of
the Sauvignon Blanc 2004.

“Whereas the 2003 vintage gave us hot conditions with high alcohols and lower acidities, the 2004
harvest enabled me to do the fine tuning‚ (which was not so easy during the last vintage)”, says
Nico.

Although the acidity of the 2004 vintage tends to be low, this was easily corrected during fermentation.
The flavours are spot-on and so is the balance of the taste.

The Chardonnay 2003 was hand picked and whole bunched pressed. Thereafter it was fermented
and matured in barrels for 10 months (40% new, 40% second fill and 20% third fill). It’s a full and
concentrated wine with lovely tropical fruit and hazelnut flavours.


