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Biodynamics at Waterkloof
Harvest is a busy time at Waterkloof, as our biodynamic practices bring bountiful yield. 
Here are just a few of the ways we work in harmony with nature:

Harvest is always a sobering thought for me when it comes to my 
New Year’s Eve celebrations. As soon as the clock strikes twelve, 
my thoughts turn to the upcoming harvest looming on the horizon. 
Apart from the imminent restlessness and excitement, you have to 
consider all of the possible factors that might a�ect the vines, 
in�uencing the style and quality of the wine produced. Each vineyard 
parcel has its own personality and reacts di�erently to the overall 
conditions of a particular year. 

So, what has nature given Waterkloof in the last few months? We 
started with lovely cold conditions early in winter, but sadly these 
conditions did not last. July and August were very mild and dry 
(which is great if, like me, you’re not a winter person), but not so for 
the vines which need cold conditions and rain. We only had about 
60 percent of our normal winter rainfall.  

Nature’s Bounty

Water reserves in the soils are low, but thus far we’ve experienced a 
mild spring / early summer, with very little wind. We have adjusted 
our canopies during the growing season by making them smaller, 
which will hopefully also help to conserve moisture, and we irrigated 
our vines in January. Our harvest is taking place four to seven days 
later than last year, which is mostly due to the cooler conditions during 
spring. �e vineyards have been healthy, with moderate growth. �e 
berries are small, which will give great concentration, but we will have 
to work very delicately with the berries so as not to extract any harsh 
tannins during the winemaking process. 

While the vines are slowly ripening their grapes under Mother 
Nature’s watchful eye, we’re using the last few days before harvest to 
bottle whites from the 2011 vintage and reds from the 2010. And just 
as we complete this cycle, already the next is about to start. 

Harvest has arrived at Waterkloof and our winery is in 
full swing as we open our doors to the �elds of grapes 
that  will soon become our world-class wines. Our team 
is up before dawn, the horses are out with the hitch carts 
and the grapes are being gathered and pressed, as we 
lovingly craft our �rst wine of the season in harmony 
with nature’s cycles. 

�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

WELCOME
Here at Waterkloof, winemaking re�ects the renewal 
of nature.  
�e vines awaken in spring from their rest to grow 
and produce fruit until the next winter, when they 
return to their state of slumber, only to be reborn 
once again. My favourite part of this cycle is the 
harvest. �e whole farm comes alive with activity - 
our team heads out in the early morning to pick 
grapes by hand, our brigade of horses cart the grapes 

back to the cellar, and the winery is �lled with 
the intoxicating aromas of freshly crushed and 
fermenting grapes. �is is the time of year when our 
biodynamic practices bear balanced fruit. We harvest 
grapes that will be vini�ed in a natural, hands-o� 
approach - part of our slow wine philosophy - 
creating unique bottled wines to share with each and 
every one of you. We hope you �nd the same pleasure 
in drinking our wines as we do in creating them! 

Claudia Young-Kelly (Sales & Marketing Manager)

�e arrival of harvest season at Waterkloof marks the end of a cycle for the people who have been working 
hard year round to bring the vines to fruit. Waterkloof ’s cellar master, Werner Engelbrecht,  lets us in on what 
nature has provided for the 2012 season. 

At Waterkloof, we accept that it is our responsibility to protect and conserve our environment. To uphold this 
responsibility, we make use of the principles of biodynamic and sustainable farming, and our actions are guided by 
these values during our busy harvest season. Reliance on machines and fossil fuels steadily fall away to harness what 
is naturally available, and the only deadlines that we work to are those set by Mother Nature herself. 

HORSE POWER
Our horses are at the heart of our annual harvest activities. 
We use our six-strong team to plough, compost, spray and harvest. Each horse draws 
a unique hitch cart, specially designed for the spaces between our vineyards.

MOON MOODS
Biodynamic harvesting advises that we pick the grapes during an ascending moon 
phase, when the forces of the plant are concentrated above the ground. Just as the 
moon a�ects the tides, so it a�ects the �ow of sap in our vines.

OUR VERY OWN EARTHWORM FARM
We’ve created our own earthworm farms using old wine barrels. We add organic 
material, such as fruit and vegetable waste from the restaurant, along with our 
homemade cow dung preparation, to feed the worms. �e earthworm “tea” that 
results is then collected and used in our herb and veggie gardens, and in the vines.

HITCH CARTS
Christiaan Loots, Waterkloof ’s multi-talented Farm Manager, has custom built 
each horse-drawn cart to �t perfectly between our vines. �e carts have unique 
braking systems and modern spray pumps, allowing them to be easily converted for 
ploughing, composting, spraying and harvesting.

PRACTICING PERMACULTURE
Our new vegetable garden (to be completed July 2012) will follow the ideas of 
permaculture. We use:
• Old toilet rolls: �ese germinate our veggie seeds. �e planted seed-and-roll 
protects seedling roots from bugs.
• Companion planting methods: We confuse pests by planting speci�c 
vegetables together, which hide plant colours and smells.
• Bed rotation: We rotate plant beds so that pests don’t establish themselves 
and the soil isn’t depleted.
• Chickens: �ey add valuable nitrogen to the soil after harvest and clean the 
patch before replanting.      
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