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Paul Boutinot has always followed his own path. Not interested 
in his French father’s restaurant business as a long-term 
career, he entered the world of wine in Britain and over the 
years built Boutinot Wines, a thriving wine production and 

distribution company. The head office is near Manchester but there 
are vineyards and production facilities or partnerships in France, 
Italy, Spain, Argentina, Chile, Australia, New Zealand and South 

Africa. He categorises himself as a ‘hands-on entrepreneur’, and 
while the 70-plus staff include experts in all aspects of the business, 
Paul has an intimate knowledge of all the wines in the portfolio and 
over the years has developed a keen sense of both quality and terroir. 
A personal dream of owning a piece of land that would reflect its 
own sense of place, meet the high intrinsic standards he demanded 
and be capable of world-class status led him to Waterkloof after a 
10-year search. He recognised the potential in the to site, high on 
the Schapenberg Mountain slopes near Sir Lowry’s Pass and within 
sight of False Bay. 

His vision for the farm included letting nature have its say, getting 
away from the interventionist farming and winemaking practices that 
had led to the ‘increased homogenisation of the character of wines 
made from one place to another’. And so the vineyard replanting 
and long and difficult conversion to biodynamic farming principles 
began. It is now complete and certification is in process. The farm 
achieved Biodiversity Champion status in 2008, which was part of 
this process and included conservation of a significant portion of 
the farm, starting with clearing 45 hectares of alien species. Paul 
often jokes that if he had known how expensive it was to be, he 
would never have started, but the sense of satisfaction he shows in 
explaining what he’s achieved belies the words. The pinnacle of the 

CLASSIC LABELS

A LABEL THAT DEPICTS THE LIFE 
CYCLE OF A VINE – WATERKLOOF 
EMBODIES ITS OWN MISSION ON 
ITS LABEL. CHRISTINE RUDMAN 
DESCRIBES HOW PAUL BOUTINOT 
HAS PUT VISION INTO ACTION, AND 
LIFE ITSELF ON THIS WINE FARM.

MESSAGE IN A BOTTLE:
The Circle of Life at 

WATERKLOOF



127CLASSIC WINE

ranges produced here is named Waterkloof, a Sauvignon 
Blanc from two high-lying, windswept blocks. It is only 
made in exceptional years and is currently the one wine 
representing the best of the property because he says they 
haven’t yet made a red he thought good enough. But they 
will. And since Boutinot Wines was recently sold, he’ll 
now have the time to put all his energy into Waterkloof.  

Less site specific, designed rather to ‘encapsulate the 
myriad slopes, soils, altitudes and varietals found on the 
farm’, is Circle of Life, a blended white and a red, and 
it’s their labels, designed by Cape Town-based Anthony 
Lane, that capture the whole story of the farm and Paul’s 
dream. He says the name ‘came out of desperation’ – 
they had been looking for something ‘that represented 
the whole philosophy, had nothing to do with varieties’ 
but couldn’t find anything that seemed to fit. Then he 
read a story about a Japanese organic vegetable farmer 
who used the words ‘cycle of life’ and that prompted 

the adaptation of the name. The label is continuous, 
the design curves around the bottle and within each 
picture of the vine, carries an astonishing amount of 
information. It shows the cycle of the vine from no leaves 
in winter and the pruned cuttings lying in front of it, 
with a hoe in the frame (hand-worked soil) to first leaves 
in spring and then progressively the formation and 
harvesting of fruit, the latter done over various pickings. 
The sprouting grass and the fork embedded in the soil 
both represent the natural farming practices. There’s a 
hat (hand picking), grapes and secateurs lying next to 
the picking basket (selection of only the best bunches), 
birds flying overhead (the biodiversity and eco-vibrancy 
of the farm), and a whimsical drawing of a cat sheltering 
in the shade (a feral cat on the farm). That the vines are 
bush vines is no accident; both these and trellised vines 
are to be found at Waterkloof. Label colours are earth 
colours and the content information is minimal, only 
what is required by law. Both the red and white wines 
have the same design: the message is complete, what else 
needs to be said? An extra touch is the wind device on 
the top of the closures, for strong wind is an integral part 
of the climate.

The biodynamic principles applied here are core to the 
farming operation and thus require some explanation. In 
order to produce grapes that are ‘healthy, balanced and 
characterful’, the Waterkloof team focuses on restoring 
vitality to the soil by creating their own compost and 
teas through the use of manure from their own cows, 
sheep, chickens and horses, which have other uses as 
well. The six Percheron horses, trained by Rastafarians 
because by living so close to nature they have the right 
personalities, are used for plowing and other vineyard 
work to reduce mechanisation; the chickens reduce pests 
in the vineyards; the sheep keep the natural vegetation 
down between rows and they all put nitrogen back 
into the soil. There is mulching of winter cover crops, 
the use of organic sprays, a worm farm for its teas, and 
most important of all, farm activities are aligned with 
the phases of the moon. Naturally, the winemaking 
mirrors this care, with minimal handling, spontaneous 
fermentation and the use of oak throughout most of the 
cellar. The white blend includes Sauvignon Blanc and 
Chenin, with some unspecified other varieties, while the 
red is a blend of Merlot, Shiraz and a few others. Each 
vintage dictates the composition and proportions, as 
dynamic as everything else from Waterkloof.   

‘A personal dream of owning a piece of 
land that would reflect its own sense of 
place, meet the high intrinsic standards 
he demanded and be capable of world-
class status led him to Waterkloof...’


