
 

  



INTRODUCTION 

Relatively new in the South African context, the category that constitutes Sauvignon Blanc-Semillon 

blends is causing great excitement among wine enthusiasts. The same purity of fruit and zestiness that 

makes Sauvignon Blanc so popular but with extra complexity by virtue of being a blend. A small but 

growing group of producers have made such wines something of a speciality and the RisCura White Hot 

Wine Awards serves to provide them with the attention they deserve. 

METHODOLOGY 

The competition was open to all producers in the country, conditions of participation being  that wines 

submitted had to be 1) current release or soon to be released (no museum class entries) and 2) 

specifically labelled as blends (no wines labelled as “Sauvignon Blanc” but containing a fraction of 
Semillon permitted). 

The judging panel was chaired by myself and further consisted of two trusted colleagues, namely Roland 

Peens and James Pietersen of Wine Cellar, a Cape Town firm which brokers and cellars fine wine. 

Judging was done blind using the 20-point/Five Star system and Grant Thornton were tasting auditors. 

KEY FINDINGS 

Now in its second year, the RisCura White Hot Wine Awards attracted 41 submissions from 33 producers 

(no entry fee required) compared to 41 submissions from 30 producers in 2013. 

Overall quality was again exceptionally high – three wines rated 5 Stars, six 4½ Stars and 12 4 Stars 

means that over 50% of the line-up might be considered great or at least flirting with greatness. 

In the most basic terms, there are two styles in evidence. Firstly, there are lighter style wines typically 

showing notes of lime, blossom, fynbos and sea-breeze and then there are richer, rounder wines with 

notes of grapefruit, peach, honey, even black currant. 

Those lighter wines at best show real finesse – clean fruit, racy acidity and subtle oak. Winemakers who 

try too hard to pursue this style, however, end up with wines which are too lean and tart, these often 

showing excessive pyrazine-derived “green” character as well. ”There’s no point in pitching your wine as 
something special when all you’ve done is add a dash of Semillon to your standard Sauvignon Blanc”, as  
fellow judge James Pietersen put it. 

As for the richer wines, they are getting at least some of their breadth and depth in the mouth from 

exposure to oak barrels – using no oak at all isn’t really an option. But for oak to make a beneficial 
contribution, it needs to be handled extremely deftly by the winemaker and there were a few examples 

where integration was disappointing – overt vanilla on nose and palate, the wines becoming too thick 

textured (“milky”) and listless. 

Enough about shortcomings, however. Let it be said once again that this is a very strong bunch of wines. 

In fact, it’s difficult to think of another category that shows such precision of viticulture and winemaking 
in the country. What’s even more extraordinary is that this excellence is available to you, the consumer 
for not very much money. Buy the 2012 vintage of the great white Bordeaux that is Domaine de 



Chevalier (also featuring Sauvignon Blanc and Semillon) from Wine Cellar and it will cost you R1 044 a 

bottle. The average price of the top three wines in this year’s White Hot Wine Awards is just over R130 a 

bottle.   



TOP THREE 

FIVE STARS 

Highlands Road Sine Cera 2012 

Price: R95 

WO Elgin 

Abv 14.5%, RS 2.4g/l, TA 7.2/l, pH 3.14 

 

50% tank fermented Sauvignon Blanc, 35% tank fermented Semillon and 15% wooded Semillon – the 

unwooded components kept on the lees for just short of three months while the wooded component 

(from the 2011 vintage) was fermented and matured for 22 months in new French oak.  

A particularly elegant wine with lime, white peach and blackcurrant on the nose. The palate meanwhile 

shows weightless intensity – good fruit concentration and really vibrant acidity. A little white pepper on 

the finish adds interest.  Drink now – 2017. 

 

Morgenster 2013 

Price: R174 

WO Stellenbosch 

Abv 13.5%, RS 1.99g/l, TA 5.83g/l, pH 3.25 

49% Sauvignon Blanc, 51% Semillon. 10 months in barrel, 30% new, 25% second-fill and 45% third fill.  

Hugely complex nose showing blossom, lime, white peach, black currant and some attractive oak spice. 

Excellent fruit concentration and fresh acidity before a long, savoury finish. Seamlessly assembled. Drink 

now – 2018. 

 

Nitida Coronata Integration 2013 

Price: R125 

WO Durbanville 

Abv 13.38%, RS 2g/l, TA 6.2/l, pH 3.33 

 

57% tank-fermented Sauvignon Blanc, 43% Semillon fermented and matured for three months in new 

French oak, the wine then blended and further matured for eight months in old oak. 

Citrus, white peach, fynbos and subtle vanilla on the nose. Full bodied and deep flavoured on the palate 

before a long, saline finish – a dramatic exposition. Drink now – 2018. 

  



REST OF LINE-UP 

FOUR AND A HALF STARS 

Cape Point Vineyards Isliedh 2013 

A complex nose showing elder flower, white peach and spice. Good fruit concentration and zippy acidity 

before a savoury finish. Elegant and restrained. Drink now – 2018. 

Constantia Glen Two 2013 

Lime, white peach and subtle vanilla on the nose. Excellent concentration and fresh acidity make for a 

wine of both depth and balance. A serious proposition. Drink now – 2018.  

Highlands Road Sine Cera 2013 

Rather shy on the nose – citrus blossom, white pepper and subtle oak in evidence. Lime and white peach 

on the palate – good depth of flavour and waxy texture offset by piercing acidity. Long, saline finish. 

Drink now – 2018. 

Oak Valley Mountain Reserve 2009 

Fynbos, citrus and white peach on the nose and palate. A lighter style with flavours towards the greener 

end of the flavour spectrum but great fruit purity and a lovely line of acidity. Has real finesse. Drink now. 

Tokara Director’s Reserve 2012 

Lime, white peach, black currant on the nose and palate. Impressive fruit concentration and zippy 

acidity. Really intensely flavoured with racy acidity and a particularly long finish. Drink now – 2017. 

Trizanne Signature Wines Reserve 2013 

Fynbos, white peach and black currant on the nose. Great presence on the palate – succulent fruit, 

pleasantly thick textured, snappy acidity. Super-long finish. Drink now – 2018. 

FOUR STARS 

Constantia Uitsig Constantia 2013 

Peach, thatch and some attractive oak-derived character. Rich and full on the palate – appears smooth 

textured with relatively soft acidity. Makes a statement. Drink now – 2016. 

Celestina 2012 

White peach, granadilla and black currant plus a hint of flinty reduction on the nose. Good concentration 

and texture offset by tangy acidity. Touch of paprika on the finish. Drink now – 2015. 

Delaire Graff White Reserve 2012 

White peach, elderflower and pleasant oak spice on the nose. The palate shows pure fruit and bright 

acidity before a savoury finish. A bit shut down currently? Drink 2015 – 2017. 

KWV The Mentors 2013 

Pear, lime and green apple plus a subtle herbal top note. Made in a lighter style with pure fruit and a 

good line of acidity. Some peppery bite on the finish. Drink now – 2016. 



Morgenster 2012 

Peach, cut apple and oak spice on the nose. Rich and broad with coated acidity and a long finish. Drink 

now – 2015. 

Nico van der Merwe 2013 

Hints of hay and dried herbs on an otherwise shy nose. Rich and broad on the palate with layers of 

flavour including peach, tangerine and spice while zippy acidity lends balance. Drink now – 2016.  

Nitida Woolworths Reserve2013 

Citrus blossom, dried herbs, lime and white peach on the nose. Lighter style but good fruit integrity and 

lovely racy acidity before a long, salty finish. Very pretty. Drink now – 2018. 

Steenberg Magna Carta 2012 

White peach, cantaloupe and hay on the nose. Good flavour intensity, plenty of weight and nicely 

coated acidity – a powerful wine. Drink now – 2017. 

Stony Brook Ghost Gum 2013 

Peach, tangerine and oak-derived vanilla on the nose. Rich and broad on the palate with a long, savoury 

finish. Appears quite mature already – drink now. 

Vergelegen GVB 2012 

Exotic nose showing green melon, blackcurrant, granadilla and a not unpleasant note of reduction. 

Concentrated ripe fruit offset by really zesty acidity. Drink now – 2017. 

Vrede en Lust Barrique 2012 

White peach, dried apricot and some herbal undertones on the nose and palate. Has an intriguing sweet 

‘n sour character about it. Drink now – 2015. 

 Zorgvliet Simoné 2011 

Tangerine, white peach, fynbos and some vanilla on the nose. Rich and broad on the palate with a 

pleasing waxy texture. Drink now. 

THREE AND A HALF STARS 

Bloemendal Kanonberg  2013 

Lime and peach, toasty oak and some gunsmoke. Good fruit concentration and bright acidity before a 

savoury finish. Nice balance but seems quite shut down at the moment. Drink 2015 – 2018. 

Flagstone Treaty Tree Reserve2013 

A pretty nose displaying citrus blossom, pear and lime. Clean fruit and racy acidity on the palate but no 

great detail. Drink now – 2015. 

Gabriëlskloof Magdalena 2012 

Green apple, some not unattractive oak character and arresting acidity. Drink now. 



Neil Ellis Amica 2013 

Delicate floral perfume plus some lime on the nose. The palate meanwhile is sweet fruited with 

relatively soft acidity. Appealing but no great complexity. Drink now. 

The Berrio Weather Girl 2013 

Subtle nose showing citrus blossom and fresh herbs plus some gunsmoke. Austere and demanding on 

the palate – super-bright acidity and a long, very dry finish. Drink now – 2018. 

Newton Johnson Resonance 2014 

Lime and grapefruit on the nose and palate. Good concentration and really bright acidity – recalls single-

variety Sauvignon Blanc. Very youthful – will no doubt gain extra complexity over the next few years. 

Drink 2015 – 2018. 

Treasure Hunter Semillon Sauvignon Blanc 2012 

Dried apple and subtle oak on the nose and palate. Rich and full with tangy acidity. Perhaps starting to 

tire but has interest. Drink now. 

Zorgvliet Simoné 2012 

Tangerine and white peach plus plenty of oak-derived vanilla and spice on the nose. Rich and full but 

somewhat lacking in verve. Drink now – 2015. 

THREE STARS 

Bizoe Henriëta 2013 

White peach, tangerine and some subtle vanilla on the nose. Smooth textured with moderate acidity. 

Drink now – 2015. 

Cape Chamonix Reserve 2013 

Peach and yellow apple plus vanilla on the nose. Rich and broad on the palate – smooth textured with 

moderate acidity. Drink now – 2015. 

Cederberg David Nieuwoudt Ghost Corner The Bowline 2013 

Lime plus a slight smoky note on the nose. Super-concentrated fruit and fresh acidity make for an 

attention-grabbing but not completely convincing wine. Flavours definitely towards the greener end of 

the spectrum. Drink now – 2015. 

Creation 2013 

Green bean, white peach and some gunsmoke on the nose. Clean and correct but lacks detail. Drink 

now.   

Kasja Loves Virgin Earth 2014 

Very primary with notes of pear and white peach. Sweet fruit and soft acidity. Drink now. 

KWV The Mentors 2009 

Old school in style appearing very green on the nose with notes of green bean, fresh herbs and 



asparagus. Rich and smooth textured with some honeyed developed notes starting to appear. Drink 

now. 

Strandveld Adamastor 2011 

Green bean and cut-grass on the nose. Rich and thick textured, oak sitting a little apart on the palate. 

Drink now. 

Spier Creative Block 2 2013 

The nose shows grassy top-notes but also lime and green melon. Clean and correct on the palate but 

lacks detail. Drink now. 

Zorgvliet Simoné 2013 

Yellow apple, vanilla and spice – oak very much in evidence. Rich and full but lacking in freshness. Drink 

now. 

TWO AND A HALF STARS 

Groot Constantia Gouverneurs Reserve 2012 

Ripe peach and citrus plus milky oak. Weighty and thick textured, lacks verve. Seems rather advanced. 

Drink now. 

Spier Woolworths Longmarket 2014 

Fruit forward with notes of pear, lime and apple on the nose and palate. Pleasant everyday drinking but 

short of complexity. Drink now. 

TWO STARS 

Creation 2014 

Very youthful and unsettled. Lean with high acidity – Sauvignon Blanc component very much to the fore 

at this stage with notes of Granny Smith apple and green pepper in evidence. Drink 2015 – 2017. 


