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Saxenburg is eagerly awaiting the arrival
of the newest member of the family, a
gorgeous miniature pony. She is making
quite a journey to be with us, all the way
from Riversdale. But wait, there is more
good news...She is expecting, so visitors
to the farm will also be able to ooh and
ah over the (little) little one.

The Tasting Room is featuring special offers on
wines from our sister Estate, Chateau Capion, in
the Languedoc-Roussillon area of France.
Every second week (in season) a different wine
is promoted. Visitors are able to taste the selected
wines, which are not usually available for tasting.

This is especially good news for children
visiting the farm, as there has been no
pony rides since our beloved pony, Snow-
White, passed away in December. He was
a part of the Saxenburg team for many
years and is dearly missed by all. A
beautiful tombstone has been erected for
him in the "horse cemetery" behind the
stables at Saxenburg.

Please call Giselle at the tasting room on
(021) 903 6113 for more information.

new cloak!

TOP HONOURS FOR GUINEA FOWL RESTAURANT

The Chaine des Rétisseurs recently acknowledged Saxenburg's Guinea Fow! Restaurant
as one of the top restaurants in the Cape. This achievement is recognised and marked
by the award of the coveted "Blazon", which is proudly displayed by the most exclusive
restaurants in the world.

As Saxenburg enters a dynamic new era, itis proud
to unveil the superb 2003 and 2005 vintages as well as the
Saxenburg Shiraz Select 2002.

In celebration of this bold new era, Saxenburg wines will be

The Blazon is awarded to a professional member of the Chaine des Rétisseurs that complimented by elegant new slimline packaging.

maintains a superb level of cuisine, outstanding service and cordial hospitality.
The exacting standards of Chaine des Rétisseurs guarantees guests standards recognised

) ; Y -1 Yua Saxenburg’s viticultural routes span three centuries and the
on an international level. Membership is by invitation only.

picturesque farm remains a favourite among those with a more
discerning palate. Add to this, fine dining and excellent, friendly
service in both the Tasting Room and Guinea Fow!I restaurant,
that was recently awarded the Blazon from the Chaine des

Rétisseurs Afrique du Sud, and you have a winning recipe!

To secure the Blazon, the Restaurant hosted a Chaine Dinner where they were judged,
according to strict criteria by the bali, Letitia Prinsloo, and other Chaine members.
The menu included carefully prepared gourmet dishes such as a variety of Chantetelle
Mushrooms and rare types of fish.

Saxenburg upheld its reputation as one of the top
wineries in the country with a magnificent performance
at the London International Wine and Spirit
Competition at the end of 2005. Unlike some
competitions, the LIWSC restricts the number of winners
each year to a single Gold, Silver and Bronze in each
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Congratulations to executive Chef, Leo Romer, sous Chef, Steven Nortje and the whole
of the Guinea Fowl Team. They will continue to work hard to ensure that these consistent
high standards are met. This is a superb achievement and serves as further confirmation
that the Guinea Fowl Restaurant is one of the best in the county.

Quality and prestige

Superb views, the finest cuisine and an abundance of fantastic
photo opportunities make the Guinea Fowl Restaurant a sought
after venue. The combination of indoor and al-fresco dining
makes it ideally suited to hosting events ranging from weddings
to corporate functions and spit braais. Our attentive staff is
always on hand to help you plan your function.
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Winegrower and Cellarmaster Nico van der Merwe
sticks to his philosophy that “it takes excellent fruit
to make excellent wine” and describes the 2003 vintage
as “one that simply must be complimented with a
suitable packaging”.

The 2003 vintage enjoyed a traditional winter with an
average rainfall of about 400mm. The high level of
ground water and low summer temperatures allowed
the vines to grow slowly, allowing for a long ripening
period.

Please contact the Restaurant for more information or to book.

LUNCH: Wednesday - Monday
DINNER: Wednesday - Saturday
CLOSED: Tuesday and during Winter (please enquire)

Tel: 27 (021) 906-5232
Fax: 27 (021) 906-0489
Email: restaurant@saxenburg.com

Healthy conditions meant less treatment of the
vineyards, which in turn meant clean and easy
fermentation. Soft tannins, fullripe flavours and healthy
wines for excellent barrel maturation have been
achieved.
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The first two Candle Light Dinners of the year were a great success! The menus included tantalizing dishes such Saxenburg is renowned for its supreme red wines and
as guinea fowl and rare venison. This tradition will be extended with more Candle Light Dinners to follow on the the 2003 vintages have retained this high standard.
first Friday of each month. Please keep an eye on the web site for a peek at the menu. Bookings are essential.

Tel: +27 21 903 6113 E-mail: info@saxenburg.com Fax: +27 21 903 3129
Website: www.saxenburg.com
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axenburg wines don a brand

Known as a bit of a maverick, Nico has been experimenting
with some new fermentation techniques that have shown
excellent results.

“Cooler fermentation and low yields have ensured the desired
deep dark colour, good alcohol levels, lots of body and fruit
elegance,” says Nico.

“The fruity, black-coloured Pinotage flavours vary from cherries
to mulberries and new vineyards introduced into production,
has resulted in an exciting Merlot.”

“A supreme Saxenburg Shiraz Select is the result of having
almost 30 hectares of Shiraz on the estate and being able

to select from only the prime vineyard blocks.”

Optimum finesse

The new vineyards produced a solid quality and,
combined with the finesse of the older ones, the result
is a very complex blend of Cabernet Sauvignon, that
is dark in colour with good alcohol content and lots
of body.

“This wine can - and does need - to mature well for
optimum finesse,” says Nico.

All of the white cultivars — Sauvignon Blanc,
Chardonnay and Chenin Blanc — performed extremely
well with the resulting taste being fruity, full-bodied
and long.

Renowned for its many award-winning wines,
Saxenburg will unveil the 2003 Private Collection Shiraz,
Cabernet Sauvignon, Merlot and Pinotage and Limited
Release Saxenburg Shiraz Select 2002.

White wines to be introduced are Private Collection
Sauvignon Blanc 2005 and Private Collection
Chardonnay 2005.

For more information on the historic winery
and its top quality wines, contact 021-903 6113,
Fax 021-903 3129, e-mail info@saxenburg.com
our website www.saxenburg.com.

where passion turns to wine



Saxenburg Shiraz Select (SSS) 2002

The most celebrated wine from the Saxenburg cellar, this 100%
Shiraz is hand-picked from two specific rows within two vineyard
blocks. Full, generous and elegant, this classic wine displays
black berry aromas and red fruit flavours, with a hint of white
pepper and vanilla in the background. The rich, densely
dark colour is a result of 24-hour skin contact. This is the
wine that will turn any special occasion into a lasting
memory.

Private Collection Shiraz 2003

This ageworthy Shiraz is Saxenburg’s flagship wine. It’s
powerful, captivating style offers warm fruit with a hint
of coffee, vanilla and oak. The velvety-smooth texture is
balanced by soft tannins and a long, peppery finish.
Crafted in the traditional Saxenburg style with one year’s
maturation in American and French barrels, this wine has
great ageing potential — over 6 years or more, from vintage.
Perfectly compliments grilled and roasted meats and also
cheese dishes.

SAXENBURG

Private Collection Merlot 2003

The aromas of the Merlot focus on ripe cherry and berry
fruit with a hint of mocha chocolate. The richness of this
wine is attributed to low yields, careful fruit selection in
the vineyard and open-tank fermentation with long skin
contact. The wine is matured in French barrique for 12
months. Serve at room temperature with pasta, lamb and
roast red meat dishes.

GUINEA FOW1
2003
STELLENROSCH

Private Collection Pinotage 2003

South Africa's own grape variety is a cross between Cinsaut
and Pinot Noir. The wine is deep purple in colour with
savoury flavours of concentrated smoked meat and ripe
plum fruit. The finest quality grapes were fermented in
open tanks. The amazing colour extraction is obtained
by plunging and pumping-over three times daily for 4
days. The wine is matured for 12 months in American
and French barrels. Serve with smoked cheese and smoked
meats, beef and duck dishes.

A proud heritage captured Iin every bottle

Private Collection Cabernet Sauvignon 2003
The Cabernet opens with a powerful intense aroma of blackcurrants
and cassis fruit, while the palate shows a full-bodied and immediately
approachable wine of mouth watering fruit and nicely integrated oak.
Colour extraction is a Saxenburg signature. Open-tank fermentation,
plunging and pumping-over plus 3 weeks skin contact after fermentation,
produces a great wine to cellar and to savour. Ideal accompaniment
with red meat and with cheese dishes.

Private Collection Sauvignon Blanc 2005
A wonderfully expressive, crisp dry Sauvignon Blanc, it has the
zest of youth with citrus and tropical fruit flavours. There is no
oak treatment. During the growing season, the constant breeze
from the Atlantic Ocean and False Bay ensures the vineyards are
kept cool, resulting in healthy, flavourful grapes. Sauvignon Blanc
makes a perfect aperitif or serve with shellfish, salads and white
meat dishes.

Private Collection Chardonnay 2005
This barrel-fermented Chardonnay opens with an impressive
Burgundian style nose, suggesting a mix of tropical fruit
flavours and hazelnut aroma. The grapes are hand-picked and

whole-bunch pressed. The buttery vanilla flavours are the

result of maturation for 10 months in the finest French oak )
barrels from the exclusive region of Burgundy, France. Serve
with fish, white meat and lightly spiced oriental food.

Guinea Fowl Chenin/Viognier 2005

Affordable is important and Saxenburg entry-level Guinea
Fowl wines are refreshingly stylish by design and consistently
deliver full fruit flavours. Chenin/Viognier suggests ripe
apricots and pears, bursting with flavour and is best
described as an “anytime” wine that can be served with
confidence as an aperitif, party wine or with white meat
and salad dishes.

Guinea Fowl Cabernet /Shiraz/Merlot 2003

Ablend of our preferred grapes - Cabernet Sauvignon, Shiraz
and Merlot. The depth and complexity comes from oak
maturation. Serve with pasta, pizza and red meat dishes.

A Word from the Manor House

Dear Saxenburgers,

in the team at Saxenburg.

If passion is what is required to produce and sell
a successful wine, | see an abundance of passion

This means we now produce fewer bottles of
Private Collection wine, however quality is always
synonymous with the Saxenburg Private
Collection.

To celebrate the introduction of our new packaging

Hands on experience for Vincent

Vincent Buhrer, the youngest son of owners Adrian and Birgit Buhrer, recently experienced
the bustling activity in the cellar during harvest time. He completed an “internship” of six
weeks where he worked alongside wine maker, Nico van der Merwe. There he gained
valuable insight into the wine making process.

The Saxenburger was fortunate to secure a few minutes of Vincent's time in between his
work in the cellar to ask about his past endeavours and plans for the future. “After completing
my degree in International Business Management, Law and Spanish at the European
Business School in London | had some time open and thought this would be the ideal
opportunity to experience work in the cellar. | enjoyed it thoroughly and wish | could have
stayed longer.”

He is now in Switzerland to complete a banking course and gain experience in the financial
world. Afterwards he will be off to either London or America.

We wish him all the best.

Two years ago, we created a new concept for
Saxenburg. Today | can proudly see and taste the
fruits of our success. You will notice from this
edition of The Saxenburger we have a new look,
a new message and new wines. (As ever at
Saxenburg, we do things in threes!)

Exclusively for the Private Collection wines we
have shipped bottles from Italy where our unique
logo - the three Guinea Fowl - was stylised and
silk-screen printed in gold. The minimalist label
is modern and clean. Now it is so easy to identify
your favourite bottle of Saxenburg wine.

The introduction of the Italian bottles coincides
with the release of the 2003 vintage Private
Collection red wines. In pursuit of excellence, we
made rigorous selection of grapes in the vineyard.

we have given ourselves a make-over. You'll notice
we are sporting a "cardinal” red, black and gold
livery which will be incorporated in all the
Saxenburg branding and materials.

Our renaissance is expressed through our message.
Saxenburg -where passion turns to wine. My
passion for excellence is unabated. My passion
for Saxenburg grows and grows. It is with the
greatest of pleasure we share the Saxenburg
experience with you and so many Saxenburg
friends.

Regards

Adrian Buhrer

Cape Crusaders visit

Saxenburg

In February, twenty two Cape wine
lovers left behind snow, frost and rain
in the UK for two weeks of basking in
the glorious Cape sunshine. The trip
was organised by Saxenburg retailer lan
Gribbin, proprietor of Abbey Wines,
Melrose from the Borders of Scotland.
Abbey Wine is an independent specialist
retailer with an enviable reputation for
New World Wines.

Saxenburg hosted a traditional South
African braai. The guests were joined
by many of the Saxenbug team at the
Guinea Fowl restaurant Lapa for an
evening of good food, wine and music.
The visit included a tasting with wines
from the Saxenburg Vinoteque and rare

magnums of Private Collection Merlot
and Private Collection Cabernet. We are
confident that our guests took back good
memories of the winelands and the
evening at Saxenburg!

Gastronomy at the Grosvenor

The Chester Grosvenor Hotel in England was the venue for a Saxenburg gourmet
experience. Executive Chef, Simon Radley, at the Michelin Star Arkel Restaurant
prepared an amazing menu to compliment the Saxenburg wines selected by Somellier,
Gary Clark.

Adrian Buhrer hosted the exclusive dinner held in February. “The food pairings were
imaginative and even daring,” says Adrian. “The match of 24 hour mutton with truffle
artichoke and langoustine with Guinea Fowl Chenin/Viognier was truly inspirational.
It is a pairing we will try to replicate in our own restaurant at Saxenburg.”

Guests can enjoy a selection of Saxenburg wines at The Arkle, Chester Grosvenor.
For reservations telephone +44 1244 324024.

New Corporate
Image launches

Saxenburg into
new and exciting

era.

Regular readers of The Saxenburger will notice that
our newsletter has put on a new jacket, so to speak.
To coincide with the launch of the stunning new
label and bottle design, Saxenburg will also be
revealing its' new corporate colours. Always known
to move with the times, Saxenburg has decided to
do away with the beige and burgundy as their
colours of choice and opt instead for the combination
of gold on black and cardinal red.

Design duo Gavin and Naidene Abrahamse of
GADesign Studio have a long working relationship
with Saxenburg. Following the design brief,
GADesign proposed the new corporate colours.
“These strong colours are really striking and reflect
the status of Saxenburg in the South African market,”
says Naidene of GADesign. “We wanted colours
and design that distinguish Saxenburg in a
competitive market place.”

The colour red is traditionally perceived as a “lucky”
colour. It is the colour of joy and happiness. For
instance, the Chinese character for “double-
happiness” is traditionally displayed as a cut-out
or inscription on red paper because it is perceived
to bring good luck.

We feel confident that these new “colours of success”
will be the start of even greater things for an estate
already synonymous with excellence.



