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�e Waterkloof  Wine Club
Waterkloof is now o�ering a new exclusive club to wine connoisseurs

�ose who know their wines will be 
happy to discover that Waterkloof 
now o�ers an exclusive club for 
devotees. Club members will receive 
access to special and limited release 
wines before they’re launched to the 
public, will be invited to special 
membership events and tastings*,
and will have six bottles of �agship 

Waterkloof Sauvignon Blanc 2012 
reserved in their name, prior to 
public release.  �ere are no annual 
membership or joining fees, and new 
members will receive a 
complementary tutored tasting for 
two. To join, just purchase 24 bottles 
of any wines in our Waterkloof range 
within a 12 month period. 

* You must have purchased your full allocation per year in order to qualify for an invitation to a membership event

GOING 
LOCAL

�e Restaurant at Waterkloof 
is committed to supporting 
the best local suppliers. 

“I have been working with James since Waterkloof opened,” says 
Chef Gregory. “James has been producing cheddar with less acidity, 
especially for me, so that we can mature it to 18 months. �e 
unpasteurized milk gives this extra-matured cheddar a deliciously 
rich �avour and it’s had a starring role on our cheese platter since 
we opened our doors.”

Healey’s of  Trout Brook Farm practice their passion for cheese 
making at the beautiful Lourensford Wine Estate in the Helderberg. 
�eir naturally matured, traditional farmhouse cheddar is made with 
the best unpasteurized full cream milk and has no �avour enhancers, 
arti�cial colouring or preservatives.  

James Healey uses 11 litres of milk to make just 1 kg of mature 
cheddar! Matured for a minimum of 8 months, James selects certain 
cheeses to be matured for up to 2 years, resulting in an exceptional 
product. 

Healey’s 
of  Trout Brook Farm About Trout

About Trout has been producing quality rainbow trout at Lourensford 
Estate in Somerset West for 9 years. Superior rainbow trout require 
clear, �owing and aerated water. About Trout’s �sh are raised in crystal 
clear, cool spring water sourced at the base of the Helderberg, resulting 
in sashimi-quality rainbow trout! 
 
About Trout’s product list includes fresh whole trout, fresh deboned 
�llets and hot-smoked �llets. Rainbow trout is not only extremely 
nutritious, being rich in Omega 3 fatty acids, but is also very tasty! It is 
an excellent protein choice, low in fat and calories, and is also a great 
source of many vital nutrients. 

CHEF GREGORY CZARNECKI

LATEST RELEASES
Summer is just so full of life, isn’t it? It is nature’s fresh start, when everything begins anew and 
blossoms with potential. Here at Waterkloof, there is no better time for us to celebrate our own 
new beginnings than with the release of our latest vintages – and an exciting addition 
to our wine range! As always, we’ll let our Cellar Master, Werner Engelbrecht, do the honours.

CELLAR MASTER WERNER ENGELBRECHT

Our 8 year old Syrah vines grow on the slopes of the Schapenberg, approximately 4 kilometers f rom the ocean and at 
a height of between 240 and 260 meters above sea level. Strong south easterly winds during the growing season of 
2008/9 helped to keep growth and yields low, at 3 tons per hectare, and the cool conditions ensured that grapes had a 
high natural acidity and lots of �avour. �e grapes were fermented along with their stems in our rare open-top wooden 
fermenters, where natural yeast was allowed to start and complete the process. �e wine was left on the skins for 30 
days, after which it was racked and aged for 20 months in new 600 litre oak barrels. �e wine o�ers heady �oral and 
herb f ragrances, with enticing hints of spice on the nose. Bright f ruit is carried by the f resh acidity.
“It ’s elegant, with great length,” says Werner. “I recommend enjoying it with tender, grilled red meat, especially lamb or 
sirloin steak, generously �avoured with rosemary or thyme, or with hearty, rich casseroles in winter!”

CIRCUMSTANCE 
Straw Wine 2009

“It’s a beautifully elegant Merlot,” 
with pencil shavings, spice and 
tobacco �avours on the nose. On the 
palate, it o�ers bright acidity with 
juicy fruit, ending with great length 
and �ne tannins on �nish. 
Unsurprisingly, it pairs particularly 
well with Waterkloof ’s free-range, 
farm-reared lamb!”

“�e Cape Coral has a subtle 
salmon hue and o�ers delicate 
spice and herbs on the palate. 
Gentle and smooth, with a 
tantalizingly dry �nish, this 
wine was born to be paired 
with seafood, sushi and �ai 
dishes!”

“�e Straw Wine has a rich, deep 
golden colour, with a complex blend 
of �avours - apricot, dried peach, 
honey and nuts all leap forward on 
the palate. �e wine has a deliciously 
persistent �nish, with �avours of 
apricot and honey. It’s perfect when 
paired with our scrumptious cheese 
platter after lunch or dinner.”

CIRCUMSTANCE 
Merlot 2009

�e estate o�ers tailor-made wedding reception packages that combine personal 
service, superb Waterkloof wines, delicious cuisine and breath-taking views, to 
ensure that every bride and groom will treasure their celebration with family and 
friends forever. Our stylish restaurant and event space is intimate and warm, 
functional and fresh and, in conjunction with the unsurpassed Waterkloof wines 
and impeccable cuisine, create a magical wedding. Every wedding we produce is 
as special to us as it is to you, and every one is as unique as the lucky couple 
themselves.

CIRCUMSTANCE 
Syrah 2009

CIRCUMSTANCE 
Cape Coral Mourvèdre 2011

Wedding Bells
Waterkloof o�ers the ultimate setting for a spectacular Winelands 
wedding. Our unique position overlooking False Bay and the 
Winelands will form the perfect backdrop for your special day. 
�ey say the perfect setting makes way for the perfect function, 
and you’ve found it all at Waterkloof.

For a tailor-made package to make your dreams come true, contact Nadia Barnard on 021 858 1292 
or send an email to nadia@waterkloofwines.co.za.

“Christo Bezuidenhout of About Trout, probably the nicest guy that 
I ever met, has been supplying me with the freshest rainbow trout 
for over a year now,” says Chef Gregory. “With quality and �avour 
like this, it’s no surprise that it quickly became one of my signature 
dishes!”


