BE BRAVE.
EXPLORE MORE.
BE CURIOUS.
BE THE CHANGE.

SEASONS CHANGE

www.riebeekcellarscollection.com

THE BRAND
Nestled in the picturesque Riebeek Valley, in the heart of
the Swartland region, you’ll find rolling slopes of vineyards
that thrive in untamed beauty. These vineyards are the legacy
of generations that have nurtured these vines through tough
dry-land conditions, to produce a distinctive collection of
wines, the Riebeek Cellars Collection.
Riebeek Cellars Collection is the sum of the land and its
people. It is here, in the heart of the Swartland where only
the toughest vines and people thrive. Our wine celebrates
this tenacious spirit in all of us. It is the reward for overcoming adversity against all odds. In in every glass, expect
multi-layered, fruit-forward character with balance and
velvety smooth tannins - taste pure Swartland.

Riebeek Cellars Collection is not only about vineyards,
heritage, status and winemaking expertise. It is also about
hope, determination and triumph in the face of everchanging adversity. It is about taking time to reflect and
appreciate what you’ve achieved. It’s about rewarding
yourself for every triumph and celebrating how far you’ve
come with family and friends who’ve supported you along
the way.
That’s what Riebeek Cellars Collection is all about.
Against the odds of dry, rugged conditions, our vineyards
thrive, our community of families stand together, our
wine-team hand-craft delicious, premium wines and we
raise a glass with you!
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R I E B E E K VA L L E Y W I N E C O .

OUR COMMITMENT
TO QUALITY
Over the past 5 years we’ve made significant
investment into our vineyards and production to
ensure continuous improvement in quality of our most
important range, Riebeek Cellars Collection. Only the
finest of our own vineyards is selected and groomed
specifically for the Riebeek Cellars Collection range.
Each wine in the range has been blended from a
selection of two or three vineyards nurtured for each
specific wine. These are our class 1 vineyards and
significant investment goes into these vineyards to
continuously improve quality. We don’t buy in any
grapes or wine for the Riebeek Cellars Collection
range because we believe ‘credible’ provenance is
the new luxury.

RIEBEEK CELLARS COLLEC TION

Grapes from bush-vine vineyards are becoming rarer as
yields diminish and harvest costs soar. But Riebeek
Valley Wine Co. believes these bush-vine vineyards are
the hidden gems of the Swartland region. Our bush-vine
vineyards are respected, protected and curated specifically
for the depth & breath they add to our Riebeek Cellars
Collection Chenin Blanc and other whites. Using only
juice from gravitational flow, all our whites are pure,
clean and fruit-driven. Extended time on the fine lees
preserves this purity and freshness.
Our red wine production capacity has been significantly
extended as well as the time each vintage spends
maturing in French oak barrels. Here we bottle larger
batches after 9 – 12 months on French oak to allow for
some further bottle maturation after bottling.
Because we practice careful control over all the grapes for
the range, Riebeek Cellars Collection guarantees
consistent quality across vintages, so that you can be
assured of the quality your customers recognise and trust.

R I E B E E K VA L L E Y W I N E C O .

CHENIN BLANC
VINIFICATION
ABOUT
THIS WINE
Riebeek Cellars Collection
Chenin Blanc is our flagship
white. It offers a fresh,
fruit-driven style of wine
that wins hearts the
world over.
Sustainably crafted from
three vineyards, the
bush-vine component offers
intensity, texture and
longevity.

VINTAGE

2019

RIEBEEK CELLARS COLLEC TION

CULTIVAR

100%
Chenin
Blanc

WINEMAKER’S NOTE

To ensure an array of layered fruit flavours and to capture freshness, we
use only free run juice and ferment colder than usual. The wine is stored
on the fine lees for a couple of months to develop a luxurious texture
and good length before being bottled young for a fresh, crisp finish.

TASTING NOTE

ANALYSIS

Intense tropical fruit
flavours balanced by a
crisp, fresh finish.

ALC: 13% | TA: 5.7 g/l
pH: 3.5 | RS: 2.7 g/l

WINE OF
ORIGIN

HARVEST
DATE

Swartland

Jan-Feb
2018

YIELD

12 tons/ha
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SAUVIGNON BLANC
VINIFICATION
ABOUT
THIS WINE

To ensure an array of layered fruit flavours and to capture freshness, we use only
free run juice and ferment colder than usual. The wine is left on the green lees

Due to warm, dry conditions in
the Swartland, this Sauvignon
Blanc is a more tropical style of
Sauvignon Blanc. The vineyards
for our Riebeek Cellars Collection
Sauvignon Blanc are planted on
cooler sites where there is some
cool, maritime influence from the
West Coast. This achieves a style
of wine that has delicate green
notes, complimented by
yellow-stone and tropical fruit, a
touch of minerality and a crisp,
lively acidity.

VINTAGE

2019

RIEBEEK CELLARS COLLEC TION

CULTIVAR

100%
Sauvignon
Blanc

WINEMAKER’S NOTE

for an extended period to develop the expressive green flavours of Sauvignon
Blanc. After fermentation the wine is left in the lees before bottling to preserve
a freshness.

TASTING NOTE

ANALYSIS

Delicate green flavours
with hints tropical fruit
on a crisp, dry finish

ALC: 13% | TA: 6.3 g/l
pH: 3.2 | RS: 2.9 g/l

WINE OF
ORIGIN

HARVEST
DATE

YIELD

Swartland

Jan-Feb
2018

12 tons/ha

R I E B E E K VA L L E Y W I N E C O .

CHARDONNAY
VINIFICATION
ABOUT
THIS WINE

WINEMAKER’S NOTE

To ensure an array of layered fruit flavours and to capture freshness, we use
only free run juice and temperature control a slow, cool fermentation. Thee

Not typically associated with the

wine is then left on the gross lees for development of flavour and stored on

Swartland, this Chardonnay is

the fine lees before bottling to preserve freshness.

rather unique because of these
few exceptional Chardonnay
vineyards that excel despite
tough climatic conditions. The
wine is brilliant cold and the
style unwooded, dry yet

TASTING NOTE

ANALYSIS

Fresh, yellow stone fruit
complimented by a
lingering citrus finish.

ALC: 14% | TA: 5.7 g/l
pH: 3.4 | RS: 2.3 g/l

fruit-driven.

VINTAGE

2019

RIEBEEK CELLARS COLLEC TION

CULTIVAR

100%
Chardonnay

WINE OF
ORIGIN

HARVEST
DATE

YIELD

Swartland

Feb
2018

12 tons/ha
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VIOGNIER
VINIFICATION
ABOUT
THIS WINE

WINEMAKER’S NOTE

To ensure an array of layered fruit flavours and to capture freshness, we use
only free run juice and temperature control a slow, cool fermentation. The

Viognier is a grape varietal very well

wine is then left on the fine lees before bottling to preserve freshness.

suited to the dry-land conditions in
the Swartland. Originally from the
South of France where conditions
are similarly dry and warm,
Viognier thrives here. The wine is
aromatic and expressive with floral
aromas complemented by peach and
apricot fruit flavours. Unwooded

TASTING NOTE

ANALYSIS

Floral aromas with hints of
peach & apricot flavours
balanced by a crisp, dry finish.

ALC: 13% | TA: 5.6 g/l
pH: 3.5 | RS: 2.7 g/l

with a lively acidity this wine is
refreshingly light and crisp.

RIEBEEK CELLARS COLLEC TION

VINTAGE

CULTIVAR

2019

100%
Viognier

WINE OF
ORIGIN

HARVEST
DATE

Swartland

Feb
2018

YIELD

12 tons/ha

R I E B E E K VA L L E Y W I N E C O .

PINOTAGE ROSÉ
VINIFICATION
WINEMAKER’S NOTE

ABOUT
THIS WINE
Riebeek Cellars Collection
Pinotage Rose is elegant and
vibrant. The Pinotage
vineyards are farmed
specifically for producing
Rose.
The berries are fuller and
juicer and harvested at a
naturally lower ph. to
produce a light, lively wine.
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Using only free-run juice with minimum skin contact ensures a light pink
hue and a burst of red berry flavours. The wine is stored on the fine lees
to preserve the freshness.

TASTING NOTE

ANALYSIS

Vibrant strawberries and ripe
cherries are balanced by a
fresh, dry finish.

ALC: 13% | TA: 5.9 g/l
pH: 3.3 | RS: 4.3 g/l

VINTAGE

CULTIVAR

WINE OF
ORIGIN

HARVEST
DATE

YIELD

2019

100%
Pinotage

Swartland

Jan-Feb
2018

16 tons/ha

R I E B E E K VA L L E Y W I N E C O .

PINOTAGE
VINIFICATION
ABOUT
THIS WINE
The warm climate and rich
weathered shale and koffieklip soil, contributes to a
Pinotage wine with expressive fruit character and soft,
supple tannins. Because the
parents the of Pinotage is
Cinsualt and Pinot Noir,
both red berry fruit driven
wines, our style of Pinotage
highlights the vibrant fruit
components of the Pinotage
parentage.

RIEBEEK CELLARS COLLEC TION

WINEMAKER’S NOTE

To ensure our Pinotage has enough time for the fruit and other flavour
components to integrate with the tannins, we ensure extended time in
French oak barrels. We believe the natural fruit in the wine should not
be masked by overt oak flavour which is why we use only 2nd & 3rd fill
French oak barrels. We bottle enough volume to allow the wine to
further mature in the bottle before releasing into the market.

TASTING NOTE

ANALYSIS

Bright plums and cherries
with a touch of spice on a
smooth, lingering finish.

ALC: 14% | TA: 5.7 g/l
pH: 3.5 | RS: 3.6 g/l

VINTAGE

CULTIVAR

WINE OF
ORIGIN

HARVEST
DATE

YIELD

2018

100%
Pinotage

Swartland

Feb-Mar
2018

10 tons/ha

R I E B E E K VA L L E Y W I N E C O .

SHIRAZ
VINIFICATION
ABOUT
THIS WINE
Riebeek Cellars Collection
Shiraz demonstrates why
the Riebeek Valley is often
referred to as ‘Shiraz
Country’.
Our Shiraz offers rich
layered fruit complexity
and velvety tannins that is
attributed to the exceptional
soils & climatic conditions
in the Swartland.

VINTAGE

2018

RIEBEEK CELLARS COLLEC TION

CULTIVAR

WINE OF
ORIGIN

100% Shiraz Swartland

WINEMAKER’S NOTE

To ensure our Shiraz has enough time for the fruit and other flavour components to integrate with the tannins, we ensure extended time in French oak
barrels. We believe the natural fruit in the wine should not be masked by overt
oak flavour which is why we use only 2nd & 3rd fill French oak barrels. We
bottle enough volume to allow the wine to further mature in the bottle before
releasing into the market.

TASTING NOTE

ANALYSIS

Rich black fruit,
layered with spice on a
smooth, lingering finish.

ALC: 14% | TA: 6.1 g/l
pH: 3.4 | RS: 2.1 g/l

HARVEST
DATE

YIELD

Feb-Mar
2018

10 tons/ha

R I E B E E K VA L L E Y W I N E C O .

CABERNET
SAUVIGNON
VINIFICATION
ABOUT
THIS WINE
The warm climate and rich
weathered shale and
koffieklip soil, contributes to
a Cabernet Sauvignon with
expressive fruit character and
smooth tannins. The black
fruit is well-balanced with
subtle French oak for a
complex nose and an elegant
and lingering
follow-through.

RIEBEEK CELLARS COLLEC TION

VINTAGE

CULTIVAR

2018

100%
Cabernet
Sauvignon

WINEMAKER’S NOTE

To ensure our Cabernet Sauvignon has enough time for the fruit and other
flavour components to integrate with the tannins, we ensure extended time
in French oak barrels. We believe the natural fruit in the wine should not
be masked by overt oak flavour which is why we use only 2nd & 3rd fill
French oak barrels. We bottle enough volume to allow the wine to further
mature in the bottle before releasing into the market.

TASTING NOTE

ANALYSIS

Rich dark berry fruit with a
hint of cigar, balanced by a
velvety, lingering finish.

ALC: 14% | TA: 5.9 g/l
pH: 3.5 | RS: 4.2 g/l

WINE OF
ORIGIN

HARVEST
DATE

Swartland

Feb-Mar
2018

YIELD

8 tons/ha

R I E B E E K VA L L E Y W I N E C O .

MERLOT
VINIFICATION
ABOUT
THIS WINE
The warm climate and rich
weathered shale and
koffieklip soil, contributes to
a Merlot wine with
expressive fruit character and
soft, supple tannins. The
style is elegant with
well-integrated fruit and
subtle oak.

RIEBEEK CELLARS COLLEC TION

VINTAGE

CULTIVAR

2018

100%
Merlot

WINEMAKER’S NOTE

To ensure our Merlot has enough time for the fruit and other flavour
components to integrate with the tannins, we ensure extended time in
French oak barrels. We believe the natural fruit in the wine should not
be masked by overt oak flavour which is why we use only 2nd & 3rd fill
French oak barrels. We bottle enough volume to allow the wine to
further mature in the bottle before releasing into the market.

TASTING NOTE

ANALYSIS

Bright, red berry fruit with
subtle hints of herbs on a soft,
silky finish.

ALC: 14% | TA: 5.9 g/l
pH: 3.5 | RS: 4.2 g/l

WINE OF
ORIGIN

HARVEST
DATE

Swartland

Feb-Mar
2018

YIELD

8 tons/ha

R I E B E E K VA L L E Y W I N E C O .

CAPE RUBY
VINIFICATION
ABOUT
THIS WINE
The Swartland is historically
a port-style wine producing
area with heritage that spans
many generations. Our Cape
Ruby uses traditional Port
varietal, Touriga Nacional
with a splash of Shiraz for a
vibrant, Swartland twist that
adds complexity and a hint
of spice.

RIEBEEK CELLARS COLLEC TION

VINTAGE

CULTIVAR

NV

99% Touriga
Nacional,
1% Shiraz

WINEMAKER’S NOTE

After cold-soaking the grapes, fermentation is temperature-controlled
with regular pump overs for maximum extraction. The fermentation is
stopped at 11 degrees balling and fortified with brandy spirit. The wine
is then back-blended with older wine for continuity of flavour and to
add complexity. It is then matured in older French oak barrels for
12 -18 months before being bottled.

TASTING NOTE

ANALYSIS

Youthful and lively with rich
dark fruit, a hint of spice and
a lingering finish.

ALC: 20% | TA: 4.8 g/l
pH: 3.7 | RS: 100.7 g/l

WINE OF
ORIGIN

HARVEST
DATE

Swartland

Feb-Mar
2018

YIELD

8 tons/ha
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P.C. BRUT
VINIFICATION
ABOUT
THIS WINE
What would our Cellar
Collection be without a
sparkling wine to celebrate life?
With Pieter Cruythoff Brut, we
honour the founder of the
Riebeek valley and celebrate his
discovery of our valley in 1661.
This sparkling Brut is made in a
charmat style from a traditional
Champagne blend of
Chardonnay & Pinot Noir that
offers smooth, luxurious
drinking.

RIEBEEK CELLARS COLLEC TION

WINEMAKER’S NOTE

The Chardonnay & Pinot Noir grapes are crushed together. To ensure an
array of layered fruit flavours and to capture freshness, we use only free
run juice from the crushed grapes. The juice is cold fermented with
selected Champagne yeast and then left on the gross lees for 6 months
where it undergoes malolactic fermentation and develops the distinct
sparkling wine flavours. After the wine is stabilized it is left on the fine
lees until it is bottled with CO2 for a Charmat style sparkling wine.

TASTING NOTE

ANALYSIS

Crisp, fresh fruit complemented
by subtle biscuit flavours on a
lingering, dry finish.

ALC: 12% | TA: 6.0 g/l
pH: 3.3 | RS: 10 g/l

VINTAGE

CULTIVAR

WINE OF
ORIGIN

HARVEST
DATE

YIELD

NV

Chardonnay /
Pinot Noir

Swartland

Jan-Feb
2018

10 tons/ha
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A product of Riebeek Valley Wine Co.

www.riebeekcellarscollection.com | info@riebeekwineco.co.za

