
Saxenburg has just launched a new wine! Aptly named “Guinea 
Fowl,” this is a seductive blend of Cabernet Sauvignon (41%), Shiraz 
(34%) and Merlot (25%).  This is a single vintage wine; all the grapes 
from Saxenburg’s 2003 vintage. All the fruit was grown on the 
property on the cool slopes of the Bottelary Hills.

Saxenburg is usually associated with the prestigious Private 
Collection range and the very exclusive Saxenburg Shiraz Select. 
These wines are limited in availability and therefore generally 
restricted to the restaurants and a few selective wine shops. 
The introduction of the Saxenburg Guinea Fowl 2003 means 
we can now all enjoy a little luxury every day of the week. It 
retails at around R42 per bottle - amazing value for money!

This is a serious wine and seriously drinkable too.  The wine 
is very aromatic; you will find a medley of black berry fruits 
on the nose with a hint of white pepper.  The flavours linger 
long on the tongue with a delicious warm velvet finish.

The three components of this wine were matured separately 
for six months in oak barrels.  Everything in the cellar at 
Saxenburg is temperature controlled to ensure that the wine 
matures slowly.  Cellar master, Nico van der Merwe used 
American and French oak to bring out all the different flavour 
components.

It is no coincidence there are three varietals in this wine.  The 
number three is very important to Saxenburg. We are all familiar 
with the Saxenburg logo - the three guinea fowl.  Pythagoras called 
three a perfect number; a beginning, a middle and an end.  The 
symbolism also reminds us that man is threefold - his body, his 
mind and his spirit.  We see our wine in three phases.  In youth 
the wine is lively and constantly changing.  With time it settles 

and begins to unveil its unique qualities and characterises.  In 
the final stage the wine matures; fruit and oak blend together 
reaching a peak of perfection.

“The Guinea Fowl has long been synonymous with 
Saxenburg,” explains Nico van der Merwe. “Our research 
showed our customers identified Saxenburg with the Guinea 
Fowl, so to use the name and the guinea fowl feather in the 
branding was a natural and logical decision”.  The result is 
certainly stylish and very striking.

The new wine has certainly met with a positive response from 
the public and the media with Cristian Eedes (Wine Magazine) 
proclaiming that '"upon tasting, it shows attractive fruit and 
soft tannins, while not being completely frivolous. It would 
appear that Saxenburg has a real contender at this particular 
end of the market.''

This is a treat we can all enjoy - high days, holidays, in fact 
everyday.

Dear Saxenburger

I am fortunate to live my dream!  To own a vineyard is a 
romantic aspiration for many wine lovers.  It was my own 
deep appreciation of wine that first bought my family to 
the Cape. This year we celebrate 15 years at Saxenburg; 
over the years the estate has changed but our philosophy 
remains constant. 

It has been a challenging year with so many new concepts 
coming to fruition.  The launch of the Guinea Fowl 2003 
is so exciting and probably destined to be our most popular 
wine.  The Tasting Room in Gauteng is fully operational 
and a real oasis in the metropolis of Johannesburg.  
The Tasting Room at Saxenburg has been refurbished and 
the extensive gardens upgraded. 

For the wine enthusiast and collectors amongst you, 
Saxenburg released the first bottling of Private Collection 
Magnums; just 50 bottles of each red varietal.  Perhaps the 
piéce-de-resistance is the “Triple S” 2001. 

Spoilt of choice?  I know I am!  None of these achievements 
would be fulfilling if we could not share them with fellow 
“Saxenburgers”.  Wherever you are this festive season, we 
toast your good health and send our kindest wishes for the 
New Year.  

Adrian Bührer
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SAXENBURG UNVEILS NEW WINE

A Word from the Manor House

Have you ever wondered what or who inspired 
the names given to your favourite wine?  We are 
frequently asked about our Shiraz/Cabernet 
Sauvignon blend - Gwendolyn. The wine is named 
after the Bührers’ youngest daughter Raphaela 
Gwendolyn. 

Raphaela is a bubbly, self-confident young lady.  
Now 15 years of age she is a full-time student and 
just like her older siblings she is a talented scholar 
with a flare for modern languages.  Saxenburgers 
will know the Bührers’ mother tongue is Swiss 
and this is definitely the language used “around 
the kitchen table”.  Raphaela will welcome visitors 
to the estate in fluent English, French, and German 
and now she is learning Spanish too. 

At weekends she likes to give time to her favourite 
pets - Greychin and Micky her adorable kittens.  
Bertoldi (her loyal companion) a young Great 
Argentine dog and she takes responsibility for 
her 12 chickens.  “Strictly pets”, she tells me, 
“they’ll never end-up on my plate”! 

Ask Raphaela about “her” wine and you 
immediately receive a vibrant smile.  She proudly 
explains Gwendolyn 2000 is 55% Shiraz and 45% 
Cabernet.  The grapes are all selected from the 
Saxenburg estate.  The wines are matured 
separately in oak; French barrique for the Cabernet 
and American oak for the Shiraz.  The wines are 
blended by Cellar master Nico van der Merwe 
just before bottling (July 2001). The wine was then 
left for a further 3 years bottle maturation before 
the wine is released.  

The wine is warm and spicy.  Medium-weight 
with blackberry fruit on the palate.  Smooth, soft 
tannins. Serve at room temperature.  Perfect with 
a briar, cheese and pasta dishes.  With 13.5% 
alcohol it is not a pool party wine.  Awarded Four 
Stars by John Platter Guide, this wine is available 
exclusively from the Saxenburg Tasting Room in 
Stellenbosch and the Tasting Room in Gauteng.  
The wine represents amazing value at R53,00 per 
bottle.  Please contact Saxenburg or the Gauteng 
Tasting Room to place orders and arrange delivery.
The number for Gauteng is 082 879 8103 or email: 
helena.wine@new.co.za

Guinea Fowl Reader offer reminder 

Watch out for our exciting Guinea Fowl Reader competitions. It will be appearing in the December edition of Good Taste Magazine 
and the March edition of Condenast House and Garden. You could be the lucky winner of our delectable new Guinea Fowl Wine!

Getting married soon? 
The combination of indoor and al fresco dining makes 
the Guinea Fowl Restaurant an excellent venue for 
any special occasion. The venue is also perfect for 
corporate functions, birthday celebrations or year-
end parties. The menu is uniquely African, receiving 
widespread acclaim for seafood, game and guinea 
fowl dishes. Please contact the Restaurant for more 
information or to confirm your booking. 

Open from Wednesday to Saturday for lunch and 
dinner.  Open Monday and Sunday for lunch only. 
Closed Tuesday.  Closed during winter: June, July 
and August.  

Tel: 27 (021) 906-5232   
Fax: 27 (021) 906-0489  

E-mail:  restaurant@saxenburg.com

Christmas Menu 
2004 

Welcome Drink 

••• 

Guinea Fowl and Turkey Consommé 

 ••• 

Grilled Line Fish on steamed Chinese 
style Vegetables and a Thai Ginger Broth 

 ••• 

Seasonal Sorbet 

 ••• 

Veal Loin topped with Venison Pate and 
laced with Rosemary jus served with 

Seasonal Vegetables 

 ••• 

Fresh Mixed Berries served with 
homemade After Eight Ice cream 

Book now for the most memorable 
Christmas lunch you'll ever experience!

With the festive season just around the corner, The Guinea 
Fowl team can look back over the year with great 
satisfaction. Many happy couples said their vows in 
Saxenburg's romantic gardens & celebrated their union 
under the Restaurant's vine-covered terrace, overlooking 
the panoramic views of the peninsula and Table 
Mountain. 

The first Cook & Dine experience (with acclaimed chef 
Leo Romer) was a tremendous success. A Chefs' Club 
was formed promptly by the eager students and will 
continue to meet monthly for more cooking lessons. For 
detailed information on the next Cook & Dine experience 
visit our website early next year, after the holidays.

YEARLY OVERVIEW

A WINE BY THE NAME OF GWENDOLYN



CHÂTEAU CAPION

PHOTO GALLERY

The Palm Strings Duo providing light musical 
entertainment at the Launch of Saxenburg's new vintages 
(11 October)

Leo and three of his enthusiastic ''cook and dine'' students 
hard at work!

One of Leo's spectacular creations - an Austrian dessert 
'Kaiser Schmarren'.

From left to right is Massimo Silletti (Etra Italia, our 
importer in Italy), Mr Mario Gatta (winemaker/owner 
at Cantorie) and his wife Bruna.

Lynda Mellor presenting a tasting of the French Wines 
on the Restaurant's veranda earlier this year.

Decanter magazine, the prestigious UK publication for wine 
enthusiasts around the world, featured Domaine Capion 
Adrianus 2000 in their article "100 Fantastic French Buys” 
- September issue.  The wine is described as, "A blend of 
Syrah and Grenach, with smoky fruit on the nose and palate 
and a firm backbone of tannin.  Good ageing potential".   

The wines from our sister property, Chatau Capion, are 
available from selected wine stores and the Tasting Room. 
Regular readers will already know that our winemaker, 
Nico van der Merwe, also crafts these wines.

RHAPSODY
IN RED
New release of Private 
Collection Red Wines 

The unveiling... 
Saxenburg unveiled its magnificent new 
vintages (including the new Guinea Fowl Red) 
at two launches held on October 11 and 13 
respectively. The first was held at the farm 
and the other at Ingwenya Country Estate in 
Gauteng (where Saxenburg's Gauteng Tasting 
Room is situated).

Representatives from the press and trade were 
given the opportunity to sample these 
delectable new wines at tastings presented by 
wine maker Nico van der Merwe. Thereafter 
the guests were treated to a gourmet three-
course meal. After all, excellent wines and 
good food ''flock together'' (no pun intended!) 
and presented the ideal opportunity to savour 
the new wines with mouth-watering dishes 
that were carefully selected to enhance each 
wine's unique flavour.

The wines...
The latest release consists of a Saxenburg 
Private Selection 2000 Cabernet Sauvignon, 
2001 Merlot, 2001 Pinotage, 2001 Shiraz as 
well as a 2003 Chardonnay and 2004 

Sauvignon Blanc and a Limited Release 2001 
Saxenburg Shiraz Select.

The 1998 Saxenburg Shiraz Select was the first 
vintage of this highly acclaimed wine to be 
released and was awarded five stars in the 
2002 John Platter Guide.

The 2001 vintage was a good one for 
Saxenburg, delivering grapes of a high quality. 
The colour of these red wines is intense and 
the balance of the wines very fine. All in all 
this vintage was small but elegant resulting 
in wines that are worthy followers to that of 
the very bold 2000 vintage. To compliment 
the 2001 vintage, Saxenburg  invested in 
increased quantities of new wood - the results 

of which are very exciting!
The 2000 vintages of Saxenburg Merlot, 
Cabernet Sauvignon, Pinotage, Shiraz and 
Shiraz Select have also been released in 
magnum bottles.  This presents an unique 
opportunity for collectors of Saxenburg wines 
to extend their collection with a limited release 
edition bottle (or two, maybe three, four!) 
These bottles also make for unique and 
charming Christmas gifts.

All the new vintages are available from the 
tasting rooms at Saxenburg and Gauteng as 
well as selected liquor stores countrywide. So 
don't delay, stock up in time for the upcoming 
Christmas and New Year's celebrations now!

CAPION IN TOP 100

SAXENBURG IN CANADA
Saxenburg's first shipments of Private Collection Wines have arrived in the 
Canadian provinces of British Columbia and Alberta. There is no doubt the 
importers have been enthusiastically promoting the wines and securing 
fantastic listings for the complete range.

Lynda Mellor (Saxenburg) met with the importers in Vancouver and Calgary. 
"It is just amazing how quickly the distribution and listings for Saxenburg 
has grown in just a few months", reports Lynda. "With the first fall of snow 
and a long winter ahead, I have a feeling that the red wines will prove to be 
a great hit with the consumers".

Although the wines have only been available in Canada for a short time, the 
critics there have already added their endorsement to the quality of the 
wines.

TASTE magazine (Autumn Issue) recommends Saxenburg Private Collection 
Shiraz 2000 as the perfect accompaniment to their Beef Tenderloin with 
Herbed Blue Cheese Butter - sounds absolutely delicious!

For availability in Alberta, contact Karina Maslova - Black Stallion Spirits. 
E-mail: karinamaslova@shaw.ca

Please see the photo gallery (page 3) for an assemblage of just a few of
the clients Lynda met with during her recent visit. Ingo Abresch, (The Wine Cellar South) with his in-store 

display of Saxenburg wines in Calgary, Alberta, Canada.

Jordan Schuler (Metro Vino), Karina Maslov (Black 
Stallion Spirits) and Richard Harvey (Metro Vino, 
Calgary) in Alberta, Canada.

Lynda working in Alberta, Canada.

Sergei Maslov (Black Stallion Spirits, our importer in 
Alberta, Canada) preparing a Russian picnic in the 
Rocky Mountains with Saxenburg for all the guests.

From left to right: Francois v.d. Walt (Spier Wine Shop), 
Lara Philp (The Vineyard Connection), James Pietersen 
(The Vineyard Connection) at the Cape Town Wine 
Launch.

Guests at the Cape Town Wine Launch (11 October), 
enjoying dinner (after the tasting) at the Restaurant.

Helena Pires (responsible for exports: Africa) with 
Ernst Dukes from House of Wines, Namibia.


