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TASTING NOTES 

Our Rocking  Horse  Cape  White  Blend takes  i t s  name f rom  

a  wooden rocking  horse  that  we  made  for  our  e ldes t  daughter 

out  of  o ld  oak  barrel  s taves . 

There’ s  a  lo t  go ing  on  aromat ica l ly  in  th i s  w in e.  

The  in i t ia l  orange  blossom,  peach  and burnt  sugar  aromas 

g ive  way  to  more  exot ic  wax ,  rosemary,  caraway and 

sea - shore  notes .  I t  i s  layered  and complex ,  and  evolves 

beaut i fu l ly  in  the  g las s .

The  palate  i s  f ine,  s t ructured  and r ich  wi th  f lavours  of 

quince  and tea - leaf  that  se t t le  into  a  long  f in i s h .

 

ROCKING HORSE NUTS & BOLTS
 

Roussanne  (39%)  -  t re l l i sed  v ines ,  8  years  o ld ,  a l luvia l  s o i l s

Chardonnay  (23%)  -  dryland bush  v in es 

22  years  o ld ,  sha le  and  c lay  s o i l s

Semil lon  blanc  (23%)  -  t re l l i sed  v in es 

30  years  o ld ,  a l luvia l  s o i l s

Chenin  blanc  (15%)  -  dryland bush  v in es  

33  years  o ld ,  decomposed  grani te  s o i l s

Wine  of  Orig in  Western  Cape

Vintage  2013

Alcohol  13 .39% 

Res idual  sugar  1 .8  g /L 

Tota l  ac id i ty  5 .0  g /L 

pH  3.48
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ABOUT THE WINE

Rocking  Horse  i s  our  corners tone  wine.  I ’ve  a lways  thought  of  mysel f  as  pr imar i ly  a  whi te 

wine  maker  so  th i s  wine  i s  something  I  have  dreamed about  making  for  a  very  long  t ime.  A 

Cape  white  blend that  i s  the  resul t  o f  hand-pick ing  intr iguing  parcels  o f  grapes  and hand-

craf t ing  th e  wine  f rom s tar t  to  f in i sh .

Through the  help  of  some great  f r iends  I  managed  to  source  a  number  of  o ld  v ineyard 

parcels  in  the  Cape  f rom old  bush  v ines  Chardonnay  and an  old  t re l l i sed  Semil lon  blanc 

v ineyard  to  some old  bush  v ines  Chenin  blanc .  The  Roussane  component  i s  our  ‘edge’ 

e lement .  Al though not  modern  in  i t s  own r ight ,  Roussanne  i s  a  re la t ive  new-comer  to 

the  Cape,  and  having  exper ienced  the  great  wines  that  i t  can  produce  in  the  Rhone  and 

Languedoc ,  I  was  keen  for  i t  to  play  a  large  role  in  our  blend.

The winemaking  i s  s imple,  but  a  lo t  o f  hands -on  care  (and  an  enormous  amount  of  blood , 

sweat  and  tears)  has  gone  into  ensur ing  that  the  parcels  are  p icked  a t  the  bes t  t ime  ,  the 

grapes  arr ive  a t  the  winery  in  rea l ly  good  condi t ion  and that  the  process  of  the  winemaking 

i t se l f  i s  a lways  in  l ine  wi th  our  wish  to  create  beaut i fu l ly  s t ructured  wines  wi th  as  natura l 

an  express ion  of  the  v ineyards  as  poss ible.

Pick ing  i s  done  ear ly  and based  most ly  on  tas te  wi th  an  eye  on  the  s tyle  of  the  wine  that 

I ’m a iming  a t .  I  am not  looking  for  a  b ig  a lcohol  express ion  (nor  a  low a lcohol  one  for  that 

mat ter)  and  prefer  subt le  wines  that  show r ipeness ,  whi le  be ing  res t ra ined  and elegant . 

The  grapes  are  whole  bunch pressed  and no  t reatments  or  addi t ions  are  used  on   the  ju ice. 

This  hands -of f  reg ime on  the  ju ice  rea l ly  helps  to  develop  the  character  of  the  wine.

The  ju ice  i s  then  racked  of f  the  heavy  sol ids  and  taken  to  o ld  oak  barrel s  o f  var ious  volumes , 

f rom the  smal ler  228L burgundian  pieces  to  the  larger  600L barrel s .  I  don’ t  have  any  new 

oak  barrel s  in  the  cel lar  and  most  of  the  barrel s  range  f rom 4-8  years  o ld  when I  s tar t  us ing 

them.  The  wines  are  fermented  natura l ly,  and  they  are  a l lowed to  then  go  through the i r 

subsequent  malolact ic  fermentat ion  to  fur ther  sof ten  the  wines .  I  watch  them careful ly  for 

the  next  few months  unt i l  they  ‘ se t t le  down’,  a t  which  point  I  add  a  b i t  o f  su lphur  d ioxide  to 

s low down the  development  dur ing  barrel  age ing .  Pr imary  f ru i t  i s  not  what  we  are  looking 

for  here,  ra ther  we’ re  t ry ing  to  show the  under ly ing  character  of  the  grapes  and the  v ineyard 

where  they  came f rom.
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