Episode 115 – Stellenbosch
Hi! I’m Marc, and welcome to Wine Regions Revealed—the series where we explore the world’s wine regions, one small sip at a time.
Last time, we visited Franschhoek, where French heritage and South African sun meet in a glass.
Today, we turn to Stellenbosch, South Africa’s best-known and most influential wine region. 
Just 30 miles east of Cape Town, this historic area produces more wine than many countries, yet still manages to offer remarkable diversity and quality. 
The combination of mountain ranges, varied soils, and maritime breezes makes it a playground for winemakers and a benchmark for South African wine.
Cabernet Sauvignon here delivers aromas of blackcurrant, plum, and graphite, with firm tannins and the potential to age gracefully for decades. 
Merlot softens the blend with ripe red berry, cocoa, and a velvety texture. Pinotage, South Africa’s signature grape, offers black cherry, smoked meat, and a hint of dark chocolate—complex, bold, and unmistakably local.
Why Should I Care?
For drinkers, Stellenbosch represents the heart and soul of South African wine—a place where classic European grapes thrive alongside uniquely South African varietals. 
For enthusiasts, it’s a region where sub-regional nuances are worth exploring, from cooler coastal slopes to warmer inland valleys.
Pairings? Cabernet Sauvignon with grilled lamb or aged cheddar; Merlot with roast pork or mushroom stew; Pinotage with smoky barbecue or game meats.
Practical Application
Simonsberg-Stellenbosch – Cabernet and Bordeaux blends with power and longevity.
Helderberg – Cooler coastal influence; refined reds and crisp whites.
Bottelary Hills – Chenin Blanc and Shiraz with vibrant fruit.
Pro Tip
Don’t overlook Stellenbosch’s white wines—Chenin Blanc and Chardonnay from top producers can rival the reds for quality.
Common Mistakes
Avoid assuming Pinotage is always rustic—Stellenbosch producers have refined it into a sophisticated, world-class wine.
Quick Reference
Cabernet Sauvignon – Blackcurrant, plum, graphite; great with grilled lamb or aged cheese.
Merlot – Red berry, cocoa, velvety texture; pairs with roast pork or mushrooms.
Pinotage – Black cherry, smoked meat, dark chocolate; perfect with barbecue or game.
Next time on Wine Regions Revealed, we’ll travel to Franschhoek, where a centuries-old French influence still shapes the wines and the culture.
Until then, raise a glass from Stellenbosch and taste the harmony of tradition, terroir, and innovation that defines South Africa’s wine capital.
