
Wine & Cheese by TCC’s April 2017 Wine Club 
 

This month we are featuring two wines from South Africa. South Africa is an interesting mix of old world 
and new world wine making techniques; therefore, the wines combine the fruit-forward, new world style with 
the subtlety and elegance of the old world style. South Africa’s wine industry has grown quite a bit since the 
year 2000. The number of people working directly or indirectly in the wine industry has risen to 300,000 
people in 2015 from just under 160,000 in 2000. In addition, exports have increased to a total of 420 million 
liters in 2015.   Our first selection is the Marvelous Yellow Label, a white blend sourced from vineyards 
across the Western Cape.  Each vineyard used to produce this blend is unique in its own way and each variety, 
except for the Chardonnay, is a big part of the heritage of South Africa’s wine growing history. The second 
selection is the Glenelly Estate Cabernet Sauvignon from the southern slopes of Simonsberg, Stellenbosch 
where the soil consists of decomposed granite and sandstone which yields this Bordeaux style Cabernet with 
perfect balance and structure.     
 
Marvelous White Yellow Label 2013 
Type:  Blend 
Varietal composition:  49% Chenin Blanc, 14% Clairette Blanche, 14% Semillon, 10% Viognier, 
7% Muscat D’Alexandrie, 6% Muscat de Frontignan  
Vineyard Location: Western Cape, South Africa 
Vintage:  2013 
Alcohol:  13.2%          
Tasting Notes: Floral aromas with mineral notes flow into ripe, creamy tropical flavors 

balanced by a sharp acidity. 
Food Pairings: Pair with our Roasted Chicken Quesadilla, Hummus Flight, and Moondara 

Honey Pistachio.  
Cheese Club Pairing: For this month’s cheese club, pair with Cottonwood River Raw Milk Cheddar.  

The tropical flavors and crisp acidity of the wine enhances the sweet notes in 
the cheese. 

 

Glenelly Stellenbosch, Cabernet Sauvignon 
Type:  Cabernet 
Varietal composition:  100% Cabernet Sauvignon  
Vineyard Location: Simonsberg, Stellenbosch, South Africa 
Vintage:  2014 
Alcohol:  14.5% 
Tasting Notes: Complex flavors of black currant, cherry and dark chocolate tinged with spice 

and floral notes. 
Food Pairings: Pair with our Braised Boneless Beef Short Rib, Flatbread with Speck and 

Tomini with Herbs, and 12yr Cheddar.  
Cheese Club Pairing: For this month’s cheese club pair with the Amber Valley Double Gloucester 

with Onion and Chive.  The sharp, tangy flavors in the cheese brings out the 
dark fruit notes in the wine. 

 

Have a great month! 
The Gang at TCC 
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Winemaking
Marvelous Yellow represents the sunny South 
African persona and our ability to produce rich, 
complex white wines of world class quality.

It’s an eclectic blend of mostly stalwart 
grape varieties from the Cape’s vineyard, made 
using some unique winemaking methods. 

Chenin blanc from 3 geographically 
distinct, but equally high quality sites provides 
the blend’s framework. Acidity, texture and a 
fresh muscat edge are provided by the 
maceration and co-fermentation of early-
picked Clairette Blanche and ripe Muscat de 
Frontignan. Then there’s the inclusion of 
Semillon and Semillon Gris from a vineyard 
planted in the 1940’s. Aside from a delicate 
herbal quality this provides richness and 
texture to the blend. A fresh citrus dimension is 
provided in the form of Viognier and Muscat de 
Alexandrie from south-facing vineyards close 
to False Bay.

Winemaking was kept simple, employing 
whole bunch pressing where possible in order 
to gain the highest quality juice, and the use of 
mostly 500L neutral oak barrels for fermenta-
tion and lees aging. A major winemaking 
consideration was the decision to sulfur each 
batch immediately after fermentation in order 
to prevent the occurrence of malolactic 
fermentation. This has resulted in a naturally 
fresh, well balanced acidity which plays a large 
part in the wine’s ability to age.

Blend
chenin Blanc  49% 
clairette Blanche  14%
semillon  14%
viognier  10%
muscat  
d’alexandrie  7%
muscat  
de frontignan  6%

tech specs
Alc (% vol)  13,02

RS (g/L)  2,7

TA (g/L)  6,3

pH 3,63

VA (g/L)  0,5

S02 (mg/L)  27/125

tasting note
Aromas are a heady mix of floral decadence 
and austere mineral notes. There’s a subtle 
hint of creamy oak there too, but just a touch. 
The palate comes together beautifully. 
Wonderfully ripe tropical flavours are kept in 
check by razor sharp acidity, giving the wine a 
crystalline purity which lasts long into the 
finish.



  WEATHER CONDITIONS – Simonsberg, Stellenbosch 

Flowering and berry set was good. 

Vigorous growth happened due to high soil moisture content, which was a result of the 

wet winter, therefore more canopy management was required. 

Rain in November and January meant that we needed less irrigation, but disease pressure 

was higher and stricter controls were needed. 

Ideal dry and moderate conditions reigned during ripening in late January and February. 

Cooler March helped with hang time on the vine. 

Harvest was 1 week later than normal due to late cold winter. 

Stellenbosch had one off the wettest seasons in years, but wine quality is exceptional.

  WINEMAKING 

The grapes were lightly crushed into stainless steel tanks. The fermentation was done  

by natural yeast with a mixture of rack and returns and open pump overs. Post 

fermentation skin contact for 2-3 weeks and pressed gently. Malolactic fermentation 

occurred in French oak barrels. Racked on average every 4 months. Matured during  

12 months in oak.

   GRAPE VARIETIES 

Cabernet Sauvignon

    PRODUCTION 

11,000 cases – 66,000 bottles

    ANALYSIS 

Alcohol: 14,0% Vol. 

pH: 3,7 

Total Acidity: 5,3 g/L 

Residual Sugar: 2.5 g/L

THE GLASS COLLECTION CABERNET SAUVIGNON OFFERS A VERY COMPLEX 

NOSE WITH FLAVOURS OF CASSIS,  BLACKCURRANT,  CHERRY,  A TOUCH 

OF SPICES AND PERFUME.  THE WINE HAS A GOOD TANNIN STRUCTURE, 

PERFECT BALANCE AND LENGTH,  WITH FLAVOURS OF CEDAR ,  DRIED 

CHERRY AND BLACKCURRANT ON THE PALATE.

G L A S S  C O L L E C T I O N 

C A B E R N E T  S A U V I G N O N 
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