
VITICULTURE
The Cabernet Sauvignon vineyards are planted on a north-west facing
slope of the highest hill on the estate, some 155 meters above sea level,
called Klippiesdal (which directly translates to Stonedale and named
so because of the high concentration of river stone in the soil). The
vineyards are trellised and under micro irrigation and were planted in
1998.

WINEMAKING
The grapes were picked at optimum ripeness of between 24 and 25
°Balling (Brix) and allowed to ferment naturally (wild yeast). During
fermentation, the temperature was regulated at 25 – 28 °Celsius and
the cap soaked with pump-overs every two to three hours. When dry,
the wine was left on the skins for another three days before racking
and pressing.  After malolactic fermentation started, the wine was
transferred to second and third-fill 300-litre French oak barrels where
it was left to mature for 12 months.

THE WINEMAKER’S COMMENTS
This is a full-bodied wine with a deep, almost black colour. Lots of red
and black fruit flavours infused with cherry and cassis and hints of
coffee on the nose. These flavours follow through on the palate
together with black current and dark chocolate, ending with a
noticeable toastiness, a touch of vanilla and soft juicy tannins.

FOOD PAIRING AND SERVING SUGGESTION
Pair with rare roast beef, leg of lamb, or any other red meats and
pasta. Serve at room temperature (18ºC).

WINE ANALYSIS
Residual Sugar: 2.4 g/l • Alcohol: 13.47% • Acidity: 5.9 g/l • PH: 3.43
 • VA: 0.66 g/l • Total Extract: 37.8 g/l • Total SO²: 135 mg/l 
• Free SO²: 23 mg/l

PACKAGING DETAILS
Bottle volume: 750ml • Case size: 6 x 750ml • Pallet size: 120 x 6 x
750ml • Case weight: 9.4 kg  • Closure: Natural Cork

Classic Collection...
RIETVALLEI CABERNET SAUVIGNON 2018
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VITICULTURE
Rietvallei Estate mostly comprises calcareous (red clay & lime mix)
soils. The Shiraz is from two vineyards planted in 1995 and 2005
respectively.

WINEMAKING
The Shiraz grapes are picked at optimum ripeness at about 26 °Balling
(Brix) and vinified separately. After destemming and light crushing,
the mash is taken to open concrete tanks where traditional
winemaking methods are still applied. During fermentation, the
temperature is regulated at 25 -28° Celsius and the cap regularly
soaked by the traditional method of pushing the skins down into the
must manually every two hours. This, together with pumping-over of
the must onto the skins allows the color and flavor to be extracted
very effectively. It takes about five days to ferment dry and is then left
on the skins for another five days before racking and pressing. After
malolactic fermentation starts, the wine is transferred to 300-liter
French oak barrels where it is left to mature for 12 months.

THE WINEMAKER’S COMMENTS
This 100% Shiraz replaces the Shiraz-dominated blend of previous
vintages. The wine is an intense ruby red colored and complex,
expressing flavors of berry fruit, ground pepper spice, and peachy
fruit. The palate is alive with berry fruit and the peppery, spicy and
toasted oak flavors are well-integrated. A full-bodied wine with
pleasant ripe tannins and a smooth, lingering aftertaste.

FOOD PAIRING AND SERVING SUGGESTION
Pair with pizzas, pasta, game, or any red meat. Serve at room
temperature (18°C).

WINE ANALYSIS
Residual Sugar:3.9  g/l • Alcohol:13.13 % • Acidity: 5,8 g/l • PH: 3.37 •
VA: 0.46 g/l • Total Extract: 33.1 g/l • Total SO²:101 mg/l 
• Free SO²: 27 mg/l

PACKAGING DETAILS
Bottle volume: 750ml • Case size: 6 x 750ml • Pallet size: 90 x 6 x
750ml • Case weight:  9.4  kg • Closure: Natural Cork
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Classic Collection...
RIETVALLEI SHIRAZ 2018



VITICULTURE
The Shiraz vineyards were planted in 2005 on a north-west facing
slope. The vineyards are trellised and under micro-irrigation and
the soil type is calcareous (red clay & lime mix).

WINEMAKING
The grapes were picked at optimum ripeness of between 24 and 25
°Balling (Brix) and allowed to ferment naturally (wild yeast). During
fermentation, the temperature was regulated at 25 – 28 °Celsius and
the cap soaked with pump-overs every two to three hours. When
dry, the wine was left on the skins for another three days before
racking and pressing.  After malolactic fermentation started, the
wine was transferred to second and third-fill 300-litre French oak
barrels where it was left to mature for 12 months.

THE WINEMAKER’S COMMENTS
This 100% Shiraz replaces the Shiraz-dominated blend of previous
vintages. The wine is an intense ruby red coloured and complex,
expressing flavours of berry fruit, ground pepper spice and peachy
fruit. The palate is alive with berry fruit and the peppery, spicy and
toasted oak flavours are well-integrated. A full-bodied wine with
pleasant ripe tannins and a smooth, lingering aftertaste.

FOOD PAIRING AND SERVING SUGGESTION
Pair with pizzas, pasta, game, or any red meat. Serve at room
temperature (18°C).

WINE ANALYSIS
Residual Sugar:3.4 g/l • Alcohol:13.57 % • Acidity: 5,7 g/l • PH: 3.48 
• VA: 0.59 g/l • Total Extract: 35.9 g/l • Total SO²:124 mg/l 
• Free SO²: 30 mg/l

PACKAGING DETAILS
Bottle volume: 750ml • Case size: 6 x 750ml • Pallet size: 90 x 6 x
750ml • Case weight:  9.4  kg • Closure: Natural Cork
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Classic Collection...
RIETVALLEI SHIRAZ 2019



VITICULTURE
The Sauvignon Blanc vines are planted on slopes facing southeast and
are all trellised, under micro-irrigation, and were established from 1980
to 2008

WINEMAKING
The grapes are harvested by machine at the coldest time of the day,
namely from 02:00 - 10:00 in the morning. The Sauvignon Blanc grapes
are picked at various stages of ripeness to capture the full spectrum of
flavor profiles offered by this variety. The first part is picked ‘green’ at
18 ºBalling (Brix), which enhances the grassy character of the wine and
also brings a good natural acidity to the final blend. The second part,
essential for the ripe fruity character, body, and structure of the wine, is
picked at optimum ripeness which varies from 21 to 23 ºBalling. In the
cellar, skin contact is given for six hours and only then the free-run
juice is drained and allowed to cold-settle for three days. The clean juice
is then racked and taken to the fermentation tanks, where different
specially cultivated wine yeasts are inoculated and the fermentation
temperature is controlled at 13 - 15 ºCelsius. After fermentation, which
takes about three weeks, the wine is left on the primary fermentation
lees for at least three months before bottling
THE WINEMAKER’S COMMENTS
The nose reveals vibrant fruit with expressive passion fruit and
grapefruit, freshly cut grass, and a touch of capsicum. These flavors
follow through on the palate with flinty and minerally notes and hints
of ripe green figs. The acidity is well-balanced and allows for a zesty,
crisp, and decidedly dry finish.

FOOD PAIRING AND SERVING SUGGESTION
Pair with any seafood, especially just harvested oysters spiked with
lemon and chili.
Serve chilled (7 - 10ºC).
WINE ANALYSIS
Residual Sugar:2.0 g/l • Alcohol:12.66 % • Acidity: 7.8 g/l • PH: 3.15 
• VA: 0.57 g/l • Total Extract: 24.4  g/l • Total SO²: 122 mg/l 
• Free SO²:  44 mg/l

PACKAGING DETAILS
Bottle volume: 750ml • Case size: 6 x 750ml • Pallet size: 90 x 6 x 750ml
• Case weight:  7.67  kg • Closure: Stelvin (Screw-cap) 
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Classic Collection...
RIETVALLEI SAUVIGNON BLANC 2022



VITICULTURE
The Chardonnay vines are planted on a southeast-facing slope in
calcareous soil. The vines are all trellised, under micro-irrigation, and
were established from 1983 to 1999.

WINEMAKING
The grapes are harvested by machine at optimum ripeness of 23 – 24°
Balling during the coldest time of the day, namely from 02:00 – 10:00
in the morning. In the cellar, only the free-run juice is used and
allowed to cold-settle for two days. The clean juice is then racked and
50% is taken to stainless steel fermentation tanks where it is allowed to
naturally ferment (wild yeast) and the fermentation temperature is
controlled at 16 – 17° Celsius. The other 50% of the juice is fermented
(also wild yeast) in second-fill French oak barrels. After fermentation,
both components are left on the lees for at least six months, stirred
weekly before final blending and bottling.

THE WINEMAKER’S COMMENTS
This is a lightly oaked, but fruity Chardonnay. The nose shows ripe
citrus with a touch of toasted oak. The palate is rich and creamy with a
good balance between fruit, oak, and acidity – finishing with a
lingering aftertaste.

FOOD PAIRING AND SERVING SUGGESTION
Pair with grilled fish or chicken or any other seafood or poultry
dishes. Serve chilled (7 – 10°C).

WINE ANALYSIS
Residual Sugar: 2.5 g/l • Alcohol:  13.65% • Acidity: 6.5  g/l • PH 3.49
• VA: 0.57 g/l • Total Extract: 27.4  g/l • Total SO²: 134 mg/l 
• Free SO²: 42 mg/l

PACKAGING DETAILS
Bottle volume: 750ml • Case size: 6 x 750ml • Pallet size: 90 x 6 x
750ml • Case weight:   7.67 kg • Closure: Stelvin (Screw-cap) 
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Classic Collection...
RIETVALLEI CLASSIC CHARDONNAY 2021



VITICULTURE
The vines, planted in 2015, thrive in deep red Karoo soils. They are
trellised and under micro-irrigation.

WINEMAKING
The grapes are harvested at night at optimum ripeness of
approximately 22.5 ºBalling (Brix). In the cellar, only the free-run
juice is selected and allowed to cold-settle for three days. The clean
juice is then racked and taken to second and third-fill 300-liter French
oak barrels for fermentation. After fermentation, the wine is left on
the primary fermentation lees for up to six months, stirred once a
week during the first couple of months, and then left to mature and
settle naturally for the remaining period. Finally, the wine is racked,
fined, and stabilized before bottling.

THE WINEMAKER’S COMMENTS
This is a dry, but fruity Chenin Blanc with intense aromas of dried
apple, fresh citrus, and a touch of oak spice. The palate is rich and
creamy with a firm but balanced acidity, complemented by a smooth,
lingering aftertaste.

FOOD PAIRING AND SERVING SUGGESTION
Pair with any seafood or poultry dishes. Great with grilled fish!! Serve
chilled (7-10ºC

WINE ANALYSIS
Residual Sugar:4.2 g/l • Alcohol:  13.00% • Acidity: 5.9g/l • PH3.44  •
VA: 0.72 g/l • Total Extract: 27.0 g/l • Total SO²: 130 mg/l 
• Free SO²: 51 mg/l

PACKAGING DETAILS
Bottle volume: 750ml • Case size: 6 x 750ml • Pallet size: 90 x 6 x
750ml • Case weight:   7.67 kg • Closure: Stelvin (Screw-cap) 
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Classic Collection...
RIETVALLEI CHENIN BLANC 2020



VITICULTURE
The red Muscadel vines are between 13 and 44 years old. The
vineyards are established in the red Karoo, as well as deep alluvial soil.

WINEMAKING
The grapes are harvested by hand at 27-29 °Balling (Brix), crushed, and
taken to open concrete red wine fermentors. Here it is kept on the
skins for two to three days for color and flavor extraction. During this
time the cap is wetted every two hours by manual punch-down and
pump-overs. As soon as alcoholic fermentation starts naturally the
free-run juice is racked and the wet skins pressed. The must is then
immediately fortified with pure wine spirits and left on its fine lees
for three months. The wine is then racked from the lease and allowed
to tank mature for a further three months before bottling. This extra
maturation is essential for the marriage of the spirits and the wine.

THE WINEMAKER’S COMMENTS
Rietvallei Red Muscadel is full-bodied, rich, yet gentle. A floral,
Muscat bouquet comes through on the nose, with typical raisiny
sweetness and an intense, rich flavor that lingers on the palate and
follows through on the aftertaste while the acidity compliments and
balances the sweetness.

FOOD PAIRING AND SERVING SUGGESTION
Pair with noble cheeses and almost any dessert…delicious with rich
chocolate or strawberries & ice cream. Serve at room temperature
(18ºC) or chilled. Enjoy as an aperitif or as a winter warmer in front of
the fireplace on a chilly evening. During summer serve in a cocktail
glass with crushed ice and sliced strawberries. Also in summer, serve
in a tall glass with lots of ice, soda water, fresh ginger, a mint leaf, and
a slice of lemon.
WINE ANALYSIS
Residual Sugar 172.6:g/l • Alcohol: 16.59 % • Acidity: 5 g/l • PH 3.34 •
VA: 0.20g/l • Total Extract: 193.1  g/l • Total SO²: 112 mg/l 
• Free SO²: 5 mg/l
PACKAGING DETAILS
Bottle volume: 750ml • Case size: 6 x 750ml • Pallet size: 90 x 6 x
750ml • Case weight: 7.90 kg • Closure: Stelvin (Screw-cap) 
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Classic Collection...
RIETVALLEI MUSCADEL 2018


