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HANDCRAFTED. TRADITION. AUTHENTIC. LEGENDARY. TIMELESS

Oupa se wyn
Story style vintage analysis food
Planted in 1926, these bush Brick coloured dessert wine 2007 Alc. 16% Blue cheese,
vines are frail but still offering  with rich musky flavours of RS 169¢g/I venison pie
their crop every year. A ripe cherries and raisens. TS 4.19/l and chocolate.
blend of Red Muscadel and Fortified and full sweet. Serve well chilled.

Muscat du Hambourg is
made from ancient vines.
This is the only vineyard in
South Africa to be declared a
Concervation Worthy
Property by the Board for
National Monuments. The
picture on the label is that of
my great-grandfather, the
founder of Weltevrede.




HANDCRAFTED. TRADITION. AUTHENTIC. LEGENDARY. TIMELESS

Story

Old Muscat de Frontignan
vines are used to make this
wine from. Grapes are
picked at full ripeness and
experience handed down
from generation to
generation is used to craft
this wine. The picture on the
label is that of my
grandmother.
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OuMA sewyn
style vintage
Bright golden colour and 2007

intense aromas. It reminds
me of my grar
sweets drawer. Fragrances
of citrus blossoms and honey
fill the room. It is full sweet
but finishes with a beautiful
elegance.

analysis food
Alc. 16.4% Patés, orange chocolate,
RS 198g/I fruit tarts and other
TS 3.7¢9/l desserts. Try it

as welcome drink
in a flute glass
on crushed ice,
a wedge of
lemon and
ginger.



Story

60% Chardonnay and 40%
Pinot Noir blend. Grapes
picked riper to show richness
and attractive fruit at an
earlier stage. Matured on
lees for up to three years

enthusiasm. inspired. ardor. fervor. fire. passion.

style

Lively mousse, creamy
buscuit on the palate and
long aftertaste. A vibrant Cap
Classique to celebrate every
day.

vintage

N/A

analysis

Alc 12,5%
RS 5g/l
TS 6.89l

food

On its own or
with oysters,
sushi and most
light canapés.



seal. completion. symbol. bond. promise. allegiance.

Story style vintage analysis food
60% Chardonnay and 40% Lively mousse, creamy N/A Alc. 16.4% Patés, orange
Pinot Noir blend. Grapes buscuit on the palate and RS 198g/| chocolate, fruit
picked riper to show richness long aftertaste. A vibrant Cap TS 3.7¢9/l tarts and other
and attractive fruit at an Classique to celebrate every desserts. Try it
earlier stage. Matured on day. as welcome drink
lees for up to three years in a flute glass
on crushed ice,
a wedge of
lemon and
ginger.
to be true. integrity. sincerity. truth. free from pretence.
Story style vintage analysis food
60% Pinot Noir and 40% Spicy and savoury, mature N/A Alc 12% Aletheia is well
Chardonnay blend matured and complex. RS 9g/I suited as welcome
in French oak barrels before TS 5.5¢9/1 drink but is also
second fermentation. A rich one to match
yeasty style of Cap with food
Classique with warm flavours througout a
of vanilla oak and cream. meal.

Minimum three years on
lees.



eminine. elegant. stylish. unpretentious. joyous. blushing. attractive.

Story

The colour - A gentle blush.
Like the flush when touched
by a beautiful emotion, the
colour of delight, of someone
in love.

| ROSE |

style

Light salmon coloured.
Elegant, stylish and joyous.

vintage

N/A

analysis

Alc 12%
RS 8g/l
TS 6.5g/I

food

On picnic with
strawberries
and good
company.



Story

Rooted in broken shale rock
slopes these Chardonnay
vines bear fruit with juicy

elegance and lively lime-like

flavours. The wine expresses
its origin in a unique
oystershell minerality.
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Wines with a sense of Place

Places of Rock Chardonnay

style

Intense and focussed. Many
describe this one as Chablis-
like, tigher style with a
beautiful feminine elegance
and lingering aftertaste.

vintage

2007

analysis

Alc 13.5%
RS 3.0g/l
TS 6.69l

food

Green curries,
lemon and herb
chicken and
tasty seafood.



Story

Grown on rust coloured sail
on calcrete (limestone)
formations, remnants of an
ancient water table, this
Chardonnay bears thick
skinned berries with rich
extract.

Story

Round sandstone and
quartzite boulders came
rolling from the mountains
higher up in the valley and
settled at Weltevrede.
Sauvignon blanc thrives on
this terroir that came
travelling from far away.

Rusted soil

style

Rusted Soil has a rich
tropical peachiness with a
chalky minerality that keeps
it eminently drinkable. When
matured it shows more and
more ripe yellow fruit,
marmelade and toast with a
rich mouth filling finish.

TRAVELLING STONE SAUVIGNON BLANC

style

The Travelling Stone reveals

flavours of flint, mintlike
minerality, fig leafs and kiwi
fruit.

Chardonnay

vintage

2006

vintage

2008

analysis

Alc 14%
RS 3.0g/l
TS 6.6g/I

analysis

Alc 12%
RS 2.2g/l
TS 6.19/l

food

Curries, roast
chicken and
fish, paella

and other
spicy foods.

food

Leafy salads with
red, green and
yellow peppers,
tomato and basil
and goats
cheese.



Story

Some of the oldest
Gewurztraminer vineyards in
South Africa are planted on
south facing slopes of
Weltevrede Estate. Rooted
in shale and exposed to
south eastern breezes, cool
night temperatures ensure
the development of attractive
aromas.

Story

On almost solid rock on the
outskirts of Weltevrede
Estate these vines push their
roots into the cracks in the
bedrock. The vineyard yields
bunches with tiny berries of
pitch black colour and
compact concentration of
flavour.

gewurztraminer

style

This wine is an extrovert, an
excentric food lover with
perfumed rose and litchi

aromas.

Bedrock black

style

This Bedrock Black Syrah
fills the mouth with black fruit
flavours, dark chocolate,
pepper and soft ripe tanins.

vintage

2008

- syrah

vintage

2006

analysis

Alc 14%
RS 9.4g/l
TS 6.69/1

analysis

Alc 14.9%
RS 4.09/l
TS 5.09/l

food

Cheese platters,
Bobotie, Thai
food and other

flavourful dishes.

food

Pepper steak
prepared on open
fire,hearty stews

and venison.



2001
This wine is an oil painting of warcolours thickly applied to canvas. Much
texture.

2002
A flamboyant work of art with wild strokes of bright yellows.

2003
A minimalistic work. Time reveals multiple layers of symbolism

2004
The merge of colour. Two identities losing their respective apgeces giving birtt
to a new unison.

2005
As with all art there are times when the artist has to step back, have a good |
and so, no/
A nonrelease vintage. Not up to standard.

2006
Multidimensional and strong. A sculpture. Modern thinking.
Release dte August 2008. On allocation.

2007
Still on the easel

2008
Still on the easel

2009
Still on the easel



Expressive, modern, clear, young, fresh, clean, fruit, freedom,
lekker, attractive, sunshine, chunky, delicious, significant

Story

Taste South African
sunshine at full ripeness.
This vineyard is spesifically
selected for its fruit
expression.

Unwooded

style

Unwooded, full bodied and
juicy. An all occasion wine
reminiscent of ripe lemons.

chardonnay

vintage

2008

analysis

Alc 14.0%
RS 3.2g/l
TS 6.69l

food

Great sundowner
wine or else with
seafood or chicken.



