
 
 

    
10 Chapters Wines Description PRICE QTY 
Introduction Sauvignon Blanc 

2009 
A balanced dry white wine with a 
complexity of significant green pepper 
on the nose. The flavour on the palate is 
full bodied and lingering. 

R39 / R234  

Chapter 2 Chenin Blanc 
2008 

Fresh fruity Chenin Blanc with hints of hay 
and guava on the nose. A great quaffer, 
unwooded with fresh acidity. 

R31 / R186  

Chapter 8 Chardonnay 
2008 

 R53 / R318  

Chapter 1 Merlot 
2007 

Mild chocolate, coffee and plum flavours 
on the nose with a dusty tobacco edge. 
Well integrated wood with hints of 
rosemary on the palate. Aged for 9 
months in second fill oak barrels. 

R42 / R252  

Chapter 1 Cabernet Sauvignon 
2008 

 
 

A dark ruby wine with ripe red fruit and 
berries on the nose revealing a fruity 
cabernet aroma. Well integrated wood 
flavours. A balanced wine on the palate 
with a lingering finish. 

R50 / R300  

Chapter 7 
Cabernet Sauvignon/Shiraz 

2007 

A well balanced wine with good 
integration between wood and fruit 
flavours. Plum and berry on the nose and 
palate with a gentle tannin grip. Overall 
a very pleasing and easy drinking wine. 

R42 / R252  

Introduction Shiraz 
2007 

Interesting, spicy nose with slight 
smokiness and a hint of white pepper. 
Flavours are enhanced by 8 months in 
first fill French oak barrels. 

R42 / R252  
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Orders to be sent to Jay for an official invoice to be sent back to you. 
Fax: 0866 260 862  Or emailed to orders@weddingwines.co.za   


