
Wine & Cheese by TCC’s September 2010 Wine Club 
 

This month, we bring you two wines from the Graham Beck Winery of South Africa.  
Graham Beck is entering its third generation as a family winery.  It was established in 
1983 when entrepreneur Graham Beck purchased the Madeba farm outside the 
Western Cape town of Robertson. The success of the Robertson winery led to the 
opening of the second Graham Beck cellar in Franschhoek, one of the oldest wine-
making regions in South Africa.  They also created The Graham Beck Private Nature 
Reserve which borders their Robertson estate.  This area is home to four rare 
vegetation types and has allowed for the successful re-introduction of endangered 
game to the area.  Proceeds from The Game Reserve Cabernet Sauvignon fund the 
operation of the reserve. 
 

Have you ever had a red wine from South Africa that had a burnt rubber or band aid 
smell?  This is due to the soil conditions there.  South Africa is the oldest land mass 
on the planet, older than the next nearest piece of land by more than 400 million 
years.  Therefore, it is the most mineral-rich place in the world.  Iron ore is the 
dominant mineral deposit and all of the grape vines planted in South Africa will, as 
they produce fruit, leach some of this from the soil.  The key to reducing these 
aromas comes down to vineyard management.  Currently, there is a trend towards 
extended hang time or leaving the grapes on the vine to bring sugar levels up resulting 
in higher alcohol levels.  However, if the viticulturalist is paying attention to the 
ripening of the fruit and picks the fruit without allowing it to over-ripen, then there 
will be less of it present in the resulting wine.  The longer the fruit is on the vine, the 
more the grapes will leach these minerals from the ground.  As an aside, people from 
South Africa do not notice this “rubber tire” smell because they live with this all of 
their lives.  This is similar to those of us that grew up in this area drinking chlorinated 
tap water - we don’t pick up the smell as readily as outsiders do. 
 

In the following pages, there is some information regarding your wine club selections.  
First, you’ll find a map showing the region where the wines were produced.  Next, you 
will see a description of each wine, some technical information on the wines, and food 
pairing suggestions. 
 

As always, your feedback is encouraged.  Please call us or stop by with your comments 
regarding our selections. 
 

The Gang at TCC 

           
24104 W. Lockport Street  Plainfield, IL 60544 

(815) 436-3499 
www.wcbytcc.com 





Graham Beck 
Chardonnay/Viognier 

 
Type: White 
Varietal composition: 80% Chardonnay, 20% Viognier 
Vineyard Location: Klein Karoo, Western Cape 
Vintage: 2009 
Country: South Africa 
Alcohol: 14% 
Age-ability: Drink now or cellar for one year 
 
 
 
Winemaking Philosophy and Vinification Details 
The two grape varieties were fermented separately.  A small percentage of 
Chardonnay and Viognier was fermented in staved stainless steel tanks to generate 
an added dimension of richness.  No malolactic fermentation took place to keep the 
wine’s fresh flavors.  After fermentation, the Chardonnay and Viognier were 
blended together to achieve the balance of this wine. 
 
Tasting Notes 
Citrus, zesty tones from the Chardonnay are complimented by pears flavors of the 
Viognier.  It is full, rich and tropical with a rich almond mid-palate and a long, 
lingering finish. 
 
Pairing Suggestions 
A perfect match for roasted chicken, veal piccatta or grilled shrimp. 
 
For this month’s cheese club selection, pair with Montelarreina cheese.  The citrus 
and pear flavors of the wine complement the buttery fresh milk notes of the 
cheese. 
 



Graham Beck  
The Game Reserve  
Cabernet Sauvignon 

 
Type: Red 
Varietal composition: 100% Cabernet Sauvignon 
Vineyard Location: Robertson 
Vintage: 2008 
Country: South Africa 
Alcohol: 14% 
Age-ability: Drink now or cellar for 5-7 years 
 
 
Winemaking Philosophy and Vinification Details 
The grapes were handpicked at optimal ripeness then destalked, gently crushed 
and fermented with 4 daily pump-overs to ensure maximum extraction.  Once dry, 
the juice is pressed and transferred into second use French and American Oak for 
malolactic fermentation to add creaminess.  It is then kept for a further 10 
months of maturation in barrel to gain complexity and a full mouthfeel. 
 
Tasting Notes 
Great complexity of black berry fruit, dark chocolate and cassis can be found on 
the nose, followed by spicy mineral and cigar box flavors.  This wine has a rich, 
juicy mouthfeel with a long, complex finish. 
 
Pairing Suggestions 
A perfect match for smoked brisket, buffalo burgers, sirloin with demiglace or 
Osso Bucco. 
 
For this month’s cheese club selection, pair with the Calatravo cheese. The black 
berry fruit is a nice balance to the tangy caramel sweetness of the cheese. 
 
 
 

Enjoy! 


