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R o c k i n g  H o r s e 
C a p e  W h i t e  B l e n d

TASTING NOTES 

Rocking  Horse  i s  our  corners tone  wine  and takes  i t s  n ame 

f rom a  wooden rocking  horse  that  we  made  for  our  daughters 

out  of  o ld  oak  barrel  s taves .  This  i s  our  s ignature  wine  an d i t 

i s  where  a l l  our  work  comes  together  to  showcase  our  v i s ion 

of  a  c lass ic  Cape  white  win e. 

The wine  i s  composed  f rom a  number  of  careful ly  se le c ted 

v ineyard  s i tes  in  the  Western  Cape.  The  2024 v intag e  

i s  complex ,  nuanced  and dense.  The  nose  shows  lo t s  o f  

f l int ,  r ipe  yel low f rui t  and  bar ley  water .  The  palate  i s  

fu l l ,  r ich  and engaging  wi th  layers  of  quince,  hon ey,  

sa l ine  ac id i ty  and br ioc he. 

ROCKING HORSE NUTS & BOLTS 

Roussanne  –  28% Stel lenbosch  /  Paardeberg 

15  years  o ld  -  decomposed  grani te  /  c lay

Chenin  blanc  –  23% Paardeberg 

45  years  o ld  -  decomposed  gr an i te 

and  Malmesbury  41  years  o ld  i ron-r ich  s o i l s 

Chardonnay  –  23% Ceres  Plateau 

11  years  o ld  -  sandstone  over  c lay 

and Piekeniersk loof  19  years  o ld  -  sands ton e

Semil lon  blanc  –  19% Swart lan d 

62  and 15  years  o ld  -  a l luvia l  s o i l s

Cla i re t te  blanche  –  7% Worc es ter 

45  years  o ld   -  a l luvia l  s o i l s

Wine  of  Orig in  Western  Cape

 Vintage  2024

Alcohol  –  13.4% 

Res idual  sugar  –  2 .8  g /L 

Tota l  ac id i ty  –  6 .2  g /L 

pH  3.2
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ABOUT THE WINE AND THE 2024 VINTAGE

A cold ,  wet  winter  and  spr ing  se t  us  up  for  a  l ighter  crop  over  most  o f  our  v ineyards .  

O n balance  a  l ighter  crop  and some water  reserves  in  the  so i l s  were  a  b ig  help  in  r ipening 

the  grapes  dur ing  a  very  hot  ear ly  harvest  per iod .  I  love  the  2024 wines .  They  were  a  l i t t le 

angular  and  awkward  in  the i r  ear ly  s tages  but  have  shown thei r  beaut i fu l  depth  of  character 

and  what  I  can  only  descr ibe  as  a  profound dens i ty  of  f ru i t  that  wi l l  cont inue  to  unfur l  over 

many years .  This  i s  a  very  spec ia l  v intage  of  Rocking  Horse  as  wel l  and  a  great  successor  to 

the  magica l  2023 wine.

O ur  v ineyard  se lect ion  supports  our  v i s ion  to  del iver  a  blended Cape  White  wine   o f  depth , 

texture  and subt le ty.  In  sourc ing  Roussanne,  Chardonnay,  Semil lon ,  Cla i re t te  blanche  and 

Chenin  blanc ,  we  are  looking  for  both  her i tage  and more  recent ly  es tabl i shed  v ineyards 

which  a l l  br ing  the i r  own unique  e lements  and  abi l i ty  to  ‘ speak ’  about  the  place  in  which 

they  are  grown.

The winemaking  remains  s imple.  Our  pr imary  chal lenge  dur ing  the  harvest  i s  to  ensure 

that  we  pick  a l l  o f  our  far - f lung  blocks  a t  the  r ight  t ime  and get  them back  to  the  winery  in 

perfect  condi t ion .  Once  th i s  i s  achieved ,  we  rever t  to  working  wi th  very  l i t t le  in  the  way  of 

‘winemaking  technique’.   We are  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  elegan t . 

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 at  th i s  ear ly  s tage  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 .  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 .  We watch  them careful ly  for  the  next  few months  unt i l 

they  ‘ se t t le  down’,  a t  which  point  we  add some sulphur  d ioxide.  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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