SAXENBURG WINES DIRECTLY TO UK

CONSUMERS

UK visitors flock to Saxenburg every year, eager to sample the wines.
The only problem is that they are forced to go home virtually empty
handed as they are restricted to a few bottles per person on the plane.
The Saxenburg sales team has devised a clever new plan to side step
this and bring wines to the door step of UK consumers - literally!

Visitors from the UK can order wine directly from Saxenburg's Tasting
Room or South African residents can order wine to be delivered to
friends, family and collegues in the UK. Shipping wines overseas can
prove very expensive but Saxenburg makes the experience efficient,
fast and affordable.

The wine is already in our London warehouse ready for desptach.

Deliveries to most destinations can be made within three working days.
Our service offers the additional advantage of "home" deliveries saving
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the inconvenince of carrying heavy bottles. Corporate orders to your
collegues overseas or gifts delivered direct to your client's office are
also available.

Our prices inlcude UK Excise duty, packing, courier delivery and UK
Value Added Tax. The bottle prices therefore differ from local
R.S.A's retail prices however the price includes everything; there is
absolutely nothing to pay in the UK. Prices start from R70 per bottle.

So if you want to say: "Happy Birthday, Congratulations on your
Wedding Day, Merry Christmas", what better way to warm the heart
of a loved one far away than to send them a piece of South African
sunshine? Contact Giselle in the Tasting Room Tel: (021) 903 6113 or
email tastingroom@saxenburg.com for more information and order
forms.

Extended Winter hours

Make your dreams come true at The Guinea Fowl
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"THE YEAR OF CONCENTRATION
AND HIGH ALCOHOL YIELDS."

Harvest Report 2005

Each year we ask our winemaker, Nico van der
Merwe, to give us an in-sight into the recent vintage.
Nico guides us through the 2005 vintage.

Everyone is aware of the extreme climatic
conditions that prevail worldwide - also in the
Western Cape. For those unaware, the 2000
season was the hottest in Stellenbosch in more
than a 100 years and the 2005 was the driest
in more than a 100 years in the Cape.

On the positive side, most growers found the
2005 crop was smaller which will help to
stabilize the surplus wine situation.

The indication was that the harvest season
would start at least 14 days earlier than in 2004.
So it was for some grapes, but the subsequent
rain and continuous warm conditions
produced a situation of slow sugar ripeness
- with a "go-slow" situation in the middle.

The Sauvignon Blanc picking went well with
healthy grapes and enough cool mornings to

finish harvesting during a period of 18 days
on 5 different mornings. The Chenin Blanc
and Chardonnay started to show some botrytis
rot, but with handpicking we could select the
quality we wanted. All the red grapes were
picked very healthy and full ripe.

With the very low moisture in the soils and
the temperature consistently above 30°C the
juice was very concentrated and the alcohol
levels higher that normal. So the fermentation
was slower at a lower temperature (+ 27°C)
and longer skin contact after fermentation was
allowed to balance out the higher alcohol levels.
| had to monitor the acid levels very closely to
ensure a fruity and not warm finish.

Due to a vintage without much disease
treatment, the fermentations went extremely
well and all the wines are dry and very clean.
Colour is extremely deep on the red wines.
The average quality level of the 2005 vintage
seems to me to be somewhat higher than that
of the 2004 vintage. | believe all the wines,

from Sauvignon Blanc
to Shiraz, are very fine
and | cannot express
any specific preference.

Being back for 12
months per annum
gives me enough time |
to judge the entire
growing season, which |
helps with the final == :
selection. (Nico has been doing dual harvests for
8 years - at Saxenburg and sister estate, Chateau
Capion, in France.)

Our new Assistant Winemaker, since January,
is Edwin Grace. Fresh from Elsenburg, he is
very enthusiastic and a big help. The teamwork
between vineyard and cellar is excellent and
they keep me "young"!

Nico van der Merwe
Cellar Master

A Word from the Manor House

Dear Saxenburger

It is that time of the year again when we bid summer farewell and
prepare for the hibernation period. Fortunately, winter time brings
it's own delights and blessings.

In the vineyards the vines lie dormant, enjoying a well-deserved
rest after bearing the fruits of their labor. The winter rain will
rejuvenate them after the long, dry summer. As soon as the first
signs of spring arrive they will also awake from their winter sleep.

In the cellar, activities continue as usual - although at a slower pace
after the mad rush of the harvest time. The new wine has been
racked off the lees and prepared either for bottling or to go into
barrels for a year or more. What started out as nothing more than
grape juice is transformed into the wonderful Saxenburg wines we
all enjoy on a daily basis!

In the tasting room, the hustle and bustle of the busy season makes
way for leisurely red wine tastings by the warm comfort of the
fireplace. Surely few things in life are more enjoyable than slowly
sipping away at a fine glass of wine while listening to the sound of
raindrops against the window.

Yes, it truly is a time for rest and quiet reflection - so necessary for
our souls' renewal. | wish you a restful winter, warmed by the
togetherness and laughter of friends... and a glass of Saxenburg
wine of course!

Regards

s

Adrian Buhrer

Saxenburg Wines - Consistent and Exceptional Quality

Tel: +27 21 903 6113

E-mail: info@saxenburg.com
Website: www.saxenburg.com

Fax: +27 21 903 3129



CAPION introduces new Rosé

Chéateau Capion, Saxenburg's sister property in the Languedoc Region of France, recently
announced the release of it's first ever Rosé. Soft, pink and smelling of spring flowers, it

delights the senses!

Introduced by consumer demand for a hand-crafted, quality Rosé, it is made in the traditional
French method from 90% Cinsaut and 10% Grenache.

The harvest took place during last week of September. Grapes were selected and hand-picked

in the early morning to ensure the grape juice was at its coolest. The grapes went through a

further selection process in the cellar before destalking and pouring in a tank. The grapes were

left 24 hours in the tank without fermentation and then we left the grapes “bleeding* (that

is without pressing them). The weight of the grapes is sufficient for the juice to "run-free" from
the grapes. This method of wine-making means we only achieve very small volumes of juice
however the quality is superlative. The wine went through a cold settling process and the
juice fermented (6° C.) with continued temperature control.

This delectable bled Rosé is unoaked and should be enjoyed whilst still young and fresh.
It was produced in limited quantities - only 4000 bottles - so be sure not to wait too long before
purchase! It should be served chilled, but not icy.

As with the other wines in the Domain Capion range, this Rosé is available from the Saxenburg
Tasting Room. Please call Giselle on (021) 903 6113 to enquire or place an order.

e

SAXENBURG CONQUERS

CANADA!

Clean sweep in VVancouver

The previous issue of The Saxenburger
reported on how well Saxenburg Wines are
being received in Canada. Saxenburg has
since gone from strength to strength in the
land of the Maple leaf .

In March Adrian and Birgit Bihrer (owners
of Saxenburg) and Lynda Mellor (Marketing
Director of Saxenburg) met in Vancouver to
begin a 10 day tour of the country. Each year
the Vancouver Playhouse theatre organise a
week long programme of wine events and
tastings. Year on year the event has grown
and is now considered to be the best show
in Canada.

In addition to the Wine Tasting programme,
Saxenburg was invited to attend several
prestigious events including the John Platter
Five Star Wines tasting and the Nederburg
Auction to name but two. The consumer
evenings were all “sold out”. The Saxenburg
table was kept extremely busy with
knowledgeable consumers keen to learn as
much as possible about the new wines.

Adrian Buhrer presented the Saxenburg
Shiraz Select 1998 to an appreciative audience
of wine enthusiasts and buyers at a ticket
only event. To ensure the Playhouse
committee raised as much money as possible
for the theatre, Saxenburg donated several
cases of “Triple S” 1998 for the charity auction

NEW MARKETS

DESTINATION...
DENMARK

Saxenburg's rich, fruity red wines have
proven to be a hit with yet another
international market (also see article below).
This time it is the Danes who cannot seem
to get enough!

In January this year Saxenburg welcomed
Soren and Anni Due from Svendborg in
Denmark to the farm. Soren and Anni were
making their first trip to South Africa and
also on a very important buying trip to
find wine for their clients back home in
Denmark. Perhaps not surprisingly when
you think of the Danish climate, red wine
is a hot favorite with the Danes.

Saxenburg's amazing red wines hit the right
spot and the first shipment of Saxenburg
Private Collection wines plus the new
Guinea Fowl Red were en-route to
Svendborg via Copenhagen. The wines
were an immediate success and the second
order has also been delivered.

To support Soren and Anni, Saxenburg
winemaker, Nico van der Merwe, will visit
Denmark during June to meet with clients
and host a very special winemaker's dinner
for VIP guests in Svendborg.

Danish clients can order wine from Due's
Vinhus, Gerritsgade 56, 5700 Svendborg.
Phone + 45 62210910 or fax +45 632 10451

The Cricketer's, Essex, England

The maiden vintage of Saxenburg Guinea Fowl 2003 (a blend
of Cabernet Sauvignon, Merlot and Shiraz) has proven to be
a great success with many of Saxenburg's international markets.

The most recent shipment went to the UK where a bottle was
tasted with Trevor Oliver at his restaurant, The Cricketer's in
rural Essex, England. Trevor and Sally Oliver own the
delightful 16th century freehouse in the tiny village of
Clavering. The restaurant is recommended by Egon Ronay;,
Johansens, Michelin and the AA. The wine list is carefully
selected by Trevor to ensure there is a full range of styles,
grape varieties and price -points - something to suit every
customer.

Saxenburg is proud to confirm Saxenburg Guinea Fowl is the
latest addition to their wine list. Trevor and Sally have a very
famous son, celebrity chef Jamie Oliver. Jamie's books are
proudly displayed in the restaurant. Guests can treat
themselves to a signed copy of the books directly from The
Cricketers, Clavering in the UK. There is a lovely web site to
visit with a "virtual tour" of the inn and accommodation -
www.cricketers.co.uk.

Nigel Clarke, Amador Importers

at the Gala Ball and for the Nederburg
Auction.

This was the first time the Nederburg Auction
has taken place outside of South Africa.
Private collectors and restaurant buyers bid
to secure some of the Cape’s finest and rarest
wines. Both “lots” of Triple S were purchased
by the prestigious Barefoot Bistro in the chic
ski resort of Whistler.

Adrian and Birgit hosted a successful evening
at the stylish Grand Hotel, Victoria. Director
of Food and Beverage, Emory Haines
organised a relaxed and informative dinner
for 30 special guests.

Stampede in Calgary

The team moved on to Alberta to present
Saxenburg's wines in Calgary. Brilliantly
organised by WOSA (Wines of South Africa),
there was a trade event in the afternoon and
an amazingly busy consumer tasting in the
evening.

In addition to wines, guests could enjoy SA
specialities including biltong, boerewors and
milk tart. Thanks to everyone at Willow Park
wines and Constance and her team from
Jambalaya - the only SA restaurant in Calgary.

Saxenburg's importers, Black Stallion Spirits,
ensured that everyone tasted the new Guinea
Fowl wine - the first shipment arrives in
Alberta in April.

NET SUCCESS FOR
SAXENBURG.COM

Regular visitors to the Saxenburg Web Site will notice Saxenburg frequently posts new
information and articles on the Home Page. We would like to thank the web site
designers/managers, Strange Corporation in the UK, for the excellent work they have
done so far.

The team's design and technical skills have been recognised by a host of international
awards for the Saxenburg site. Details can be found by visiting www.saxenburg.com
and clicking on the "Awards" button (top right hand corner.)

The recent updates include an extension to the restaurant section. You can plan your
events on-line with information about the menus, various function rooms, conference
facilities and wedding parties.

IMPORTANT

CALENDAR OF
EVENTS:

August 26
Constantia Rotary Wine Festival
Saxenburg is delighted to support the

Rotarians raising money for their
selected charities. Please contact the
Rotary Club for tickets.

September 30, October 1 & 2
Cape Olive Fair

South Africa's premier olive event!
Visitors can sample and buy a variety
of olive oil products, wine and fresh deli
produce. Saxenburg will be there with
its' boutique olive oil and wines (Private

Collection and Guinea Fowl Red.)

September 19, 20 & 21
Wine Ex, Cape Town

October 11 & 12
Wines of South Africa Pan-
European Tasting, London
Trade event showcasing all the latest
vintages from Saxenburg, including the
Private Collection Sauvignon Blanc 2005
and Guinea Fowl (white).




