merindol syrah 2001

concentrated syrah aromas of crushed peppercorns, dried proteas and fynbos combine with
perfumed black berries on the nose. the layers of flavor are supported by an exotic vanilla
oak spiciness and a touch of leather.

michelangelo awards double gold | veritas double gold | wine magazine’s tops at spar shiraz
challenge : winner

R280

frans malan 2003

explosion of sweet plum flavours intertwine with delisious black berry fruit and a touch a new
leather and elegant violet flavor. the outstanding contribution of these 3 cultivars are well
refined with integrated spicy vanilla oak flavours. the frans malan reserve will take you on a
unforgettable journey to show you what a cape style blend is all about.

veritas double gold | international wine and spirits competition silver : best in class winemakers
choice : diamond award | wine magazine selection in germany : 4 star mundus vini international
wine awards, germany : gold medal

R270

tiara 1998

deep black cherry colour. the nose shows ripe blackcurrant and cassis aromas with subtle
toasty vanilla and cinnamon influence. delicate crushed berry fruit on the palate well balanced
by the mature tannin structure.

veritas gold

R320

tiara 1993 3 litre

the nose shows ripe mulberry and plum aromas with the complex vanilla and cinnamon spicy
sweetness of the oak adding to the intensity bouquet. the palate has good weight with a
gentle tannin structure that leaves an elegant impression on the finish. outstanding vintage
matured to perfection.

veritas double gold

R1250

cabernet sauvignon 2000 1.5 litre

attractive deep red colour with youthful rim indicative of a great red wine vintage. ripe, mulberry
and blackcurrant fruit with hints of cigar box aromas. spicy french oak supports the fruit on
the palate and adds a delicious long aftertaste.

R280

SAA BUSINESS CLASS

cape winemakersguild cuvee chéne blanc de blancs method cap classique 2004

delicate creamy mousse with roasted almond and buttered brioche flavours against a back
drop of lemon cream complexity. the toasty french oak adds depth of flavour and a masculine
firmness to the structure.

R300

tiara magnum 2006

roasted mocha coffee beans with dark chocolate aromas combined with juicy blackcurrant
and syrup de cassis fruit flavour. the lifted perfumed black fruit is perfectly framed by the
spicy vanilla oak influence. the silky smooth palate entry reveales the classic subtle cabernet
sauvignon tannin structure showing excellent potential for further ageing. a delicious bordeaux
blend with classic blackberry fruit serious concentration and the femininity and finesse which
has become the signature style of simonsig tiara.

R525

kaapse vonkel magnum 2006

lively mousse with very fine and delicate bubbles. lovely floral aroma with the mouthwatering
berry flavours of red grapes and a touch of chardonnay citrus freshness. the delicious
yeasty bouquet follows through to the unmistakable flavours of freshly baked bread and
butter toast. the kaapse vonkel was a delicate balance between fruit, freshness and body
in perfect harmony.

R310

kaapse vonkel 2005

delicate floral aromas with hints of ripe yellow apples and citrus freshness. the yeasty bouquet
follows through to the unmistakable character of freshly baked bread on the palate. the mousse
is refined with gentle, creamy texture which enhances exquisite roasted almond nuttiness.
the kaapse vonkel has beautifull finesse and the elegant finish lingers well, leaving the taste
buds calling for more.

wine magazine cap classique challenge 1st place

R210

soft drinks 12
freshly juiced seasonal fruit 25

appletizer 18
grapetizer 18

richenau still 20
richenau sparkling 20

americano 15
café latte 18
cappuchino 18
espresso 10

selection of fine teas 15






