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Matching wine with your food

Combining good wine with good food might seem a daunting task for some, but

the good news is the rules are not as strict as one would expect. Ultimately what
one would like to achieve, is a third flavour that surpasses each individual taste,

and in so doing, offers our palates the essence of a taste experience.

The key to successful food and wine paring, is seeking to achieve a balance in
your personal tastes. We consistently train our staff to have the right knowledge
to assist you with your choices.

The useful guide below will also help;
& Fruity wines go with fruity food

& Vinaigrette and high acid wines - (Sauvignon Blanc or Pinot Noir
cancel each other out)

High acid wine and salty (shellfish) complement each other

High acid wine and oily (roast duck) complement each other
Strong flavours (steak) will dominate delicate flavours (white wine)
Earthy (mushroom or truffles) goes with earthy (Pinot Noir)

& Herbal (vegetables, herbs, capers) goes with herbal (Chardonnay)

Adding salt to your food will help tone down the bitterness and astringency of
certain wines. Wines enjoyed with foods that are high in acidity will make the
wine seem richer and mellower. Sweetness in food will enhance the flavour of
bitterness in the wine, making it seem drier. Savoury flavours will heighten the
tannin in the wine, so simply adding salt to food that is spicy will cancel this
effect on the wine, making it more enjoyable.

Our Executive Chef has designed a menu that is simply bursting with flavours.
Ranging from cutting edge flavours to some classic tastes, salads, grills and
delicious desserts.

White wines with high acid include: R
Sauvignon Blanc, Riesling, almost all sparkling wines.EThese wines usually pair
well with most seafood.

Red Wines with high acid levels include: R
Pinot Noir, Sangiovese (including Chiantis) and Gamay.EThese wines are usually
very good pairings with grilled seafood and with most red sauces (tomato based).

White wines that have an amount of sweetness include:E
Most German wines, Chenin Blanc and many Rieslings.

Red wines with an amount of sweetness include:E
Lambrusco and Port (very sweet).

Red wines with bitterness include:E
Cabernet Sauvignon, Merlot, red Bordeaux and red Zinfandel.



The content dictates the shape

The finest glasses for both technical and hedonistic purposes are those made
by Riedel. The effect of these glasses on fine wine is profound. | cannot
emphasize enough what a difference they make. (Robert M. Parker, Jr. The
Wine Advocate)

Professor Claus J. Riedel was the first designed to recognize that the bouquet,
taste, balance and finish of wines are affected by the shape of the glass from
which they are drunk. Forty years ago he began his pioneering work to create
stemware that would match and complement the different wines and spirits.

In the late 19500s, Riedel started to produce glasses which at that time were

a design revolution. Thin- blown, unadorned, reducing the design to its
essence: Bowl, stem, base. Working with experienced tasters, Riedel discovered
that wine enjoyed from his glasses showed more depth and better balance than
when served in other glasses. Claus J. Riedel laid the groundwork for stemware
which was functional as well as beautiful, and made according to the Bauhat/s
design principle: form follows function.

In 1961 a revolutionary concept was introduced, when the Riedel catalogue
featured the first line of wine glasses created in different sizes and shapes.
Before this, conventional stemware had used a single basic bowl shape,

with only the size varying depending on use. The concept was illustrated to
perfection with the introduction of the Sommeliers series in 1973, which
achieved world-wide recognition. A glass was born that turns a sip into a
celebration B a wineOs best friend D fine-tuned to match the grape! We invite
you to share this fascinating and unique experience. You donOt need to be a
wine writer, a wine maker or an expert to taste the difference that a Riedel
glass can make.

D ecan te r S Thoughts on decanting by Christian Moueix.

| prefer to decant wines, both young and old. It is a sign of respect for old
wines and a sign of confidence in young wines. Decanting old wines, just a few
moments before they are served, helps to ensure that the wines clarity and
brilliance are not obscured by any deposit that may have developed over time.
Decanting young wines several hours before they are served, gives the wine

a chance to bloom and attain a stage of development that normally requires
years of ageing.




Champagne
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Louis Roederer non vintage 375ml 400
Louis Roederer non vintage 180/880

Louis Roederer non vintage magnum 1750
Louis Roederer RosZ 260/1300

Louis Roederer Brut 1200
Louis Roederer demi sec 1200
Louis Roederer Cristal 5000
Bollinger Cuvfe 1400
Dom Perignon 2800
Dom Perignon RosZ 5500
Laurent Perrier Brut RosZ 1000
Veuve Cliquot RosZ 1250
Veuve Cliquot Yellow 850




Method cap Classique

& Graham Beck Brut 220
& Graham Beck RosZ 380
& Jay Gatsby Brut 250
& Pongracz 50/200
& Pongracz RosZ 60/250
& Boschendal Grand Cuvfe 240
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Chenin Blanc

& Avondale Organic 130
& Kleine Zalze Barrel Fermented 200
& Rudera Robusto 220
& Fleur du Cap 35/130
& Spier Private Collection 220
S .
auvignon Blanc

& Bouchard Finlayson 190
& Durbanville Hills Rhinofields 180
& lona 220
& Klein Constantia 210
& Kleine Zalze Family Reserve 170
& Springfield Life from Stone 190
& Warwick Professor Black 60/210
& Durbanville Hills 35/130
& Fleur du Cap UNFILTERED 50/210
& Lourensford 170
& Southern Right 180
& Boschendal 1685 range 170
& MOUNT ROZIER 190
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Chardonnay

& Chamonix

& KLEIN DASBOSCH

& Constantia Uitsig Unwooded
& Diemersdal

& ataraxia

& Fleur du Cap Unfiltered
& Hamilton Russel

& Hartenberg Eleanor

& Meerlust

& Muratie Isabella

& Sterhuis Barrel Selection
& Thelema

& Warwick

& Durbanville Hills

& Lanzerac

& Spier Private Collection

210

170

180

230

370

60/220

500

400

390

180

190

210

80/320

35/130

180

220
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White Blends

& Haute Cabriere Chardonnay/Pinot Noir 170
& Weltevrede Gewurtztraminer 40/150
& Jack & Knox Frostline Riesling 170
& Sterhuis Astra 550
& Overgaauw Sylvaner 120
& Diemersfontein Viognier 50/190
& Reyneke reserve 310
& Tokara 290
& Fleur du Cap Unfiltered 60/220
& Groote Post Old ManOs 120
o
RosZ
& Lanzerac RosZ 120
& Diemersdal RosZ 130
& Rainbow's end RosZ 40/120




Red Blends

Alto Rouge

RainbowOs end Cabernet/Franc
Kleine Zalze Gamay Noir
Hartenberg Cab/Shiraz

lona Gunnar

boekenhoutskloof chocolate block
waterford Othe jemO

Meerlust Rubicon

Nederburg Ingenuity Red

Post House Penny Black

Raats De CompostellA

MOUNT ROZIER

Raka Quinary

Rust en Vrede Estate

Warwick 1st Lady

Warwick Trilogy

Durbanville Hills Bastion

170

230

110

130

290

350

1200

470

100/400

240

550

250

200

650

50/190

120/480

35/140




22 Merlot

& Delheim

& Hoopenburg

& KLEIN DASBOSCH

& Meerlust

& Thelema

& Veenwouden

& Durbanville Hills

& Durbanville Hills Rhinofields
& Fleur du Cap Unfiltered

& Lanzerac

150

160

190

420

70/280

430

40/160

240

65/250

220



Shiraz

& Arendsig

& Kevin Arnold

& Nederburg Manor House
& Raka Biography

& Lourensford

& Durbanville Hills

240

80/300

220

220

190

40/160



Pinotage

& Meerlust

& Diemersfontein 160
& LOAuberge du Paysan 40/150
& Warwick 240
& Lanzerac 230
& DURBANVILLE HILLS RHINOFIELDS 290
Pinot Noi

& Bouchard Finlayson 450
& Hamilton Russel 550
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& Cabernet Sauvignon

& Alto 290
& Fleur du Cap Unfiltered 70/250
& Ridgeback 180
& Rust en Vrede 350
& waverley hills organic 200
& Spier 290
& Stoney Brook Ghost gum 430
& Thelema 100/410
& Waterford 260
& RainbowOs End 210

& Durbanville Hills 40/160







