
* Joseph Dhafana, one of South Africa’s top sommeliers, owns Mosi Wines and was head sommelier at La Colombe.  
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T A S T I N G  N O T E  B Y  J O S E P H  D H A F A N A *  

Nutty, Marzipan nose with a touch of caramel and honey. Medium acidity, well-structured wine with excellent palate 

weight. It’s really good wine. 

 

P L A T T E R ’ S   4 ½  S T A R S  

[  9 0 / 1 0 0  ]  

 

V I N T A G E  N O T E S  

54% Sémillon from Franschhoek – some planted in 1932, 1962 and 1973 – and 46% Swartland and Stellenbosch 

Chenin Blanc planted in the 80’s. Sémillon planted on sandstone and the chenin blanc mainly on granite. Sémillon 

gives oiliness with time, and that way depth and structure. Granite is all about minerality and grip. 


