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THE DURBANVILLE

II-', like me, you thought Durbanville was that mass of
suburbia on the left of the N1 as you headed out to Paarl from
Cape Town, think again. On the contrary, it’s a country area of
historic vineyards, charming places to eat, cosy guesthouses
and a bunch of congenial, hospitable folk just waiting to reveal
their world to vou.

The village of Durbanville and its surrounding hills are
inextricably linked with the sea, which lies shimmering on the
not-too-distant horizon, as it's the cooling breezes from the
icy Atlantic that give the wines of this area a unique terroir
in which to develop. This is especially significant during the
scorching Cape summers. So at Durbanville you find some of
the best sauvignon blanc wines in the country, as well as a
brace of superb reds with rich, multi-layered personalities.

One of the estates here is De Grendel, seat of the Graaff
family for many generations. De Grendel is internationally
known as a major stud farm but it's currently going into
the wine business with a vengeance. The farm has already
produced some outstanding wines, and Sir David Graaff,
the current owner, 1s busy greatly extending its winemaking
facilities. 1 had their Sauvignon Blanc the other evening and
it was superb, strawlike in colour with deep green highlights
and a bouguet reminiscent of litchis and limes. Fairly light
in aleohol at 12.5%, it was wonderful with roast chicken and
vegeies, and should be equally great with fish. De Grendel
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also makes award-winning Merlot and Shiraz wines but plans
to increase its range significantly. The estate is open for sales
and tastings by appointment,

By far the largest of the players in this area is the well-
known Durbanville Hills Winery., Perched majestically on
the brow of one of the heights, it has glorious views over the
coastal plain and out to sea. The building is large and cool
with plenty of natural stone in its construction — just the place
to go winetasting on a hot summer’s day.

There are three labels here, Single Vineyard, Rhinofields
and Premium Range, and all have their own special traits.
Of course, yvou get what vou pay for. The Single Vineyard
wines are magnificent examples of their cultivars and are
priced accordingly, yet they often sell out soon after the
vintage is released.

Having said that, I must say my favourite wine here is
the well-priced Rhinofields Sauvignon Blanc — wonderfully
succulent with lots of green flavours and a crisply dry finish.
There are some dry white wines that almost strip yvour palate
but this one is loaded with character. It’s excellent with creamy
pasta dishes.

In the Premium Range, try the Merlot. It's packed with
intense berry flavours, gloriously rounded and complex. Put
it in the fridge in summer for no longer than 20 minutes and
serve with red meat dishes.


















