
Winemaker
About the farm &

Duncan Savage took the farm 
Cape Point Vineyards from 
virgin soils to greatness. He 
applies his trade and passion 
to creating these stellar wines 
under his own brand- Savage. 
Apparently he can surf as well, 
is pretty likeable and some 
ladies thinks he is more than 
mildly attractive – so does his 
wife Zani we hear… 
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A complex nose, shy at the start, 
it opens onto nettle, stone fruit, 
talcum powder and butterscotch 
with hints of vanilla.  Great depth 
of flavor, classic grip with hint of a 
phenolic bite*, perfectly balanced 
acidity for freshness. Pure class.

Classic Bordeaux style wooded 
white wine.  Has the depth of 
structure that will make a lot of 
red wines look insipid. A style that 
rewards patience when aged. 

Oh and by the way… we have 
just found out that Savage White 
took 93 Parker points placing 
it amongst the top 50 SA wines 
according to Robert Parker. We 
already knew this wine was a 
cracker even before Bob confirmed 
it!  

* For a definition of phenolic bite, drop 
us an email and Francois will explain.  

WeWhat Think
(Why we picked it)

SoilsRegion &
Duncan sources grapes from 
a multitude of maritime and 
altitude vineyards around 
the Western Cape. His 
encyclopedic knowledge of 
what works for Sauvignon 
blanc and Semillon has no 
doubt guided him to knock 
on the right doors to get his 
talented hands on the raw 
product. 
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Winemaker
About the farm &

John Nel purchased Camberley 
as a plum farm in 1990, ripped up 
the plums and planted vines. 

A character of note, John is a 
quantity surveyor by training, an 
airplane-besotted man by nature 
who also happens to make a 
decent drop of wine when he puts 
his mind to it. 

Worth visiting, no pretense or 
fanfare at Camberley, just down-
to-earth great people and killer 
burgers on a Saturday.  Stick 
around and Johnny might even 
through a couple crayfish on the 
braai.  

SoilsRegion &
The farm is nestled on 
the back slope of the  
Simonsberg as you cross 
the Helshoogte pass. The 
valleys there have deep red 
decomposed soils, with cool 
nights, its not an easy place 
to farm, but rewarding 
when one gets it right.
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This seriously approachable 
wine has a foot in both worlds, 
broad and grainy tannins with 
supple sweet ripe red fruit.  
Tightly wound tannins with 
medium freshness makes for 
good balance and lingering. 
 
Says John: “We have Van 
Morrison to thank for the 
name of Philosopher’s Stone. 
With no formal training in 
wine or winemaking, anything 
we did was going to be alchemy 
– the song playing on the radio 
whilst processing the grapes 
referred to the Philosopher’s 
Stone – we knew that was it.

Eminently drinkable within 
a few months of bottling this 
wine can absolutely be aged_ 
we prefer people to leave it for 
a few years before purchase – 
though we  along with many, 
do not have the patience.”
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