
 
 
 

Ret ief  Reserve Cape White 2018 

TASTING NOTE: Gentle aromas of honey suckle, lemon peel and 
guava radiate from the glass and are complimented by soft 
citrus fruit flavours, honeydew melon, crisp apple and a long 
elegant finish. – Bussell Retief, Cellar Master. 
Try with grilled salmon, Caesar salad, roast chicken and creamy 
based pasta dishes.  

TONS PER HECTARE:10-12 t/ha 

AGE OF VINES: 16 years old 

SOILS: Well drained alluvial sandy soil; Karoo 

ANALYSIS: Alc: 13.5% R/S: 4g/l T/A: 5.75g/l pH: 3.5 

MATURATION POTENTIAL:  Between 5-8 years 

BACKGROUND STORY: The Retief Reserve label celebrates over 80 
years of winemaking expertise garnered by the Retief family over 
three generations of working closely with vineyards in the 
Robertson Valley. The wine is an oak matured Cape White, 
meaning that at least a third of the blend will consist of wine 
made from Chenin Blanc with the rest being a combination of 
what we feel is outstanding from our vineyards in each vintage. 
For the 2018 vintage, we decided on a blend of Chenin Blanc, 
Colombar and Chardonnay. This wine symbolizes the pleasure 
and enjoyment of our winemaking journey, one which we hope is 
transferred to every consumer who chooses to share in our Van 
Loveren wines.   
  
CULTIVARS: 65% Chenin Blanc / 20% Colombar/ 15% Chardonnay 
 
THE WINE: The grapes for this wine were specially selected from 
the best vineyard sites within Van Loveren. The grapes enjoy the 
warm South African weather and cool nights and are left on the 
vines until they have reached optimum ripeness. The grapes are 
then hand harvested and strictly sorted in the vineyards before 
arriving at the cellar.  Chenin Blanc is picked first, then 
Chardonnay and finally Colombar.   
  
The grapes are carefully crushed and fermented in stainless steel 
tanks at cool temperatures to maintain their aromas and fruit 
forward flavours. Each grape is vinified separately and a 
proportion of the wine undergoes oak maturation.  
 
To qualify as a Cape White, the wine has to include at least 30% 
Chenin Blanc which provides fruit forward yet fresh flavours that is 
associated with South Africa. The Chardonnay adds structure and 
elegance to the wine while the Colombar provides body and 
aroma.   Once each variety has matured, the cellar master then 
judiciously selects the blends from the best components to create 
the Retief Reserve Cape White blend.  


