Episode 53 Stellenbosch – South Africa’s Wine Capital
Hi! I'm Marc, and this is WINE IN SMALL SIPS.
From New Zealand’s snowy peaks to the sun-drenched valleys of South Africa, today we’re heading to Stellenbosch—the beating heart of South African wine. 
It’s got everything: jaw-dropping scenery, historic vineyards, and wines that punch way above their price point.
This region doesn’t just make one great wine. It makes reds with depth, whites with energy, and blends that rival Bordeaux—often for half the price.
In this episode, we’ll cover:
· Why Stellenbosch is the anchor of South African wine
· The key grapes and styles to look for
· How to buy smart and drink bold
Let’s head to the Cape.

Why Stellenbosch is a Big Deal
Located just 45 minutes east of Cape Town, Stellenbosch has been making wine since the 1600s. And while South Africa still feels “New World,” this region has Old World roots and serious winemaking chops.
What makes it special:
· Mediterranean climate with warm days and cooling ocean breezes
· Mountain-backed vineyards that provide tons of microclimates
· Ancient soils that add depth and minerality to the wines
It’s also home to the country’s top universities and winemaking schools, like Cape Wine Academy, so the wine scene is innovative, educated, and hungry to impress.

Why You Should Care
If you're tired of overpriced Napa bottles or bored with the usual Old World suspects, Stellenbosch is where value and quality collide.
Here’s why it’s worth exploring:
· Cabernet Sauvignon and Bordeaux-style blends that are structured, ripe, and cellar-worthy
· Chenin Blanc that ranges from crisp and zippy to rich and honeyed
· Syrah (a.k.a. Shiraz) that delivers both peppery spice and lush fruit
· And something uniquely South African: Pinotage
Plus, most bottles are $15–30—and they drink like $50+.

What to Look For: Grapes and Producers
Let’s break it down by grape:
	Grape
	Style
	Try This
	Price

	Cabernet Sauvignon
	Structured, dark fruit, graphite
	Rustenberg Cabernet
	$25

	Red Blends
	Bordeaux-style, smooth tannins
	Meerlust Rubicon
	$35

	Syrah/Shiraz
	Spicy, full-bodied, smoky
	Boekenhoutskloof Syrah
	$40

	Chenin Blanc
	Crisp citrus to rich stone fruit
	DeMorgenzon Reserve Chenin
	$25

	Pinotage
	Earthy, smoky, black cherry
	Kanonkop Pinotage
	$30


Try This Lineup:
· Kanonkop Kadette – A red blend that overdelivers under $20
· Meerlust Chardonnay – Burgundian in style, but with South African sunshine
· Stellenrust Old Bush Vine Chenin Blanc – A steal at under $18

🍷 Wine Nerd Alert: What’s a “Bush Vine”?
Bush vines (also called gobelet-trained vines) grow without trellises. They’re kept low to the ground in a goblet shape, which:
· Reduces yield but concentrates flavor
· Helps protect grapes from excess heat and wind
· Often used with older vines, especially for Chenin Blanc
Bush vine Chenin Blanc from Stellenbosch tends to have more intensity and texture.
If you find one—buy it.

Common Mistakes to Avoid
1. Skipping Pinotage entirely
— It’s polarizing, yes—but in skilled hands (like Kanonkop), it’s soulful and food-friendly.
2. Assuming South African wine = cheap
— There’s value, but also world-class bottles worth aging.
3. Overlooking Chenin Blanc
— This is Chenin’s second home, and some say it rivals the Loire Valley of France.

Quick Cheat Sheet: Stellenbosch at a Glance
· Country: South Africa
· Star Reds: Cabernet Sauvignon, Syrah, Pinotage, and Bordeaux-style blends
· Star Whites: Chenin Blanc, Chardonnay
· Climate: Mediterranean, with mountain and ocean influence
· Style: Bold, structured reds; vibrant, expressive whites
· Pro Tip: Start with blends, then branch into varietals

On The Next Sip...
We head west to one of Napa’s most underappreciated neighbors.
Episode 54 uncorks “Sonoma – Napa’s Laid-Back Neighbor.”
Same grapes, smaller crowds, often better value and my home for over 30 years.
See you there. Cheers!
