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Wa n d e r e r ’ s  H e a r t  
C a p e  R e d 

TASTING NOTES 

In  the  middle  of  2016 we commiss ioned a  wr i ter  f r iend  to  compose 

a  ser ies  o f  shor t  chi ldren’s  s tor ies ,  and  we used  these  s tor ies  as  the 

inspirat ion  for  the  names  for  our  red  wines .  The  wi ld ,  medi terranean 

landscape  of  the  Cape  i s  the  inspirat ion  for  th i s  wine.  A handful 

of  grape  var ie t ies  a t  home in  th i s  landscape  draw thei r  par t icular 

character  f rom the  predominant ly  shale  so i l s  that  these  v ineyards  are 

grown on.  Each  br ings  i t s  own voice  to  the  wine  and we are  searching 

to  create  a  wine  that  i s  harmonious ,  layered  and generous . 

The  2024 Wanderer ’ s  Heart  i s  our  s ignature  red  and we feel  i t  i s 

a  natura l  express ion  of  the  c l imate,  so i l s  and  cul ture  of  the  Cape, 

where  a  potpourr i  o f  cul tura l  inf luences  have  created  the  space  in 

which  these  wines  are  grown and nurtured.  The  wine  i s  focused , 

wi th  v iole ts ,  damson f rui t ,  rhubarb  coul i s ,  and  mulberr ies  on 

the  nose.  The  tannins  are  f ine  -gra ined  and integrated  into  a  r ich 

pala te  of  black  ol ive,  br ight  red  f ru i t s  and  toas ted  wood spice. 

WANDERER’S HEART NUTS & BOLTS
 

Grenache  noir  -  37% Swart land (15  years  o ld)  -  g rani te  so i l s 

Mourvedre  -  35% Swart land (22  years  o ld)  -  g rani te  so i l s  

Syrah  -  28% Bot  River  (17  years  o ld)  -  sha le  so i l s
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Wine of  Orig in  Western  Cape

Vintage  2024

Alcohol  –  14.1% 

Res idual  sugar  –  2 .0  g /L 

Tota l  ac id i ty  –  6 .0  g /L 

pH 3.41

Tota l  SO2 77ppm

T h o r n e  &  D a u g h t e r s



O ur t ravels  in  the  Western  Cape  have  brought  us  into  contact  wi th  many fantas t ic  grape 

growers ,  and  we have  long  been  developing  our  idea  of  a  s ignature  red  blend,  and  seeking 

the  v ineyards  that  can  del iver  the  k in ds  of  wines  we  seek .  Syrah  i s  now being  planted  on 

incredible  s i tes  a l l  over  the  Cape  and we have  s teadi ly  increased  the  amount  of  Syrah  in 

the  blend as  i t  i s  jus t  so  damn exci t ing .  High  dens i ty  plant ings  on  shale  lend  incredible 

depth  and perfume to  the  blend.  Grenache  has  a  great  future  in  the  Cape,  where  i t  i s 

able  to  produce  h igh  qual i ty  wines  in  dryland condi t ions ,  and  for  i t s  ab i l i ty  to  express  i t s 

or ig ins .  Mourvedre  produces  wi ld  and id iosyncrat ic  wines  that  lend  a  cer ta in  generos i ty  and 

pleasure  to  the  blend.

We are  pr iv i leged  to  be  working  wi th  met iculous  v ine  growers  in  the  Cape  and the i r 

a t tent ion  to  deta i l  i s  what  a l lows  us  to  make  these  great  wines .  A b ig  par t  o f  our  harvest 

i s  get t ing  our  log i s t ics  r ight  and  making  sure  that  a l l  our  v ineyards  are  p icked  a t  opt imal 

r ipeness .  Once  our  p ick ing  i s  done  r ight ,  we  are  able  to  s impl i fy  th ings  immensely  in 

the  winery.  Pick ing  i s  done  ear ly  to  re ta in  the  f reshness  and  c lar i ty  of  express ion  of  the 

v ineyard ,  whi le  not  sacr i f ic ing  the  pleasure  that  r ipe  f ru i t  br ings  to  the  wine.  

As  wi th  a l l  our  wines ,  the  winemaking  i s  extremely  s imple.  On a l l  o f  the  parcels  we  put 

100% of  the  crop  into  the  open vat  as  whole  bunches .  During  fermentat ion  we  punch the 

cap  down a  couple  of  t imes  a  day  for  as  gent le  an  extract ion  as  poss ible.  Once  we  are  happy 

with  the  s t ructure  in  the  wine,  i t  i s  pressed  of f  in  an  old  basket  press .  The  wines  spend  

30-40  days  on  sk ins  to  rea l ly  round out  the i r  s t ructure.  

 

The  wines  go  through malolact ic  fermentat ion  and around 18  months  maturat ion  in  large 

o ld  oak  barrel s .  We keep  sulphur  d ioxide  levels  as  low as  poss ible  dur ing  maturat ion  and 

only  make  smal l  adjustments  before  bot t l ing .
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