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Nothing quite like a glass of port to lift one’s 
spirits in winter and beat the cold. As far 
as aged examples go, the Overgaauw Cape 
Vintage Port provides a serious dose of feel-
good.  

WeWhat Think
(Why we picked it)

prune

and   ripe cheese &
cold weather

p e r i o d

WineAbout the
Made from 6 Portuguese varieties, 
harvested at the same time, 
fermented together and fortified 
with brandy spirit to arrest further 
fermentation and retain more than 
65 grams of residual sugar.  

The Port is matured in traditional 
Port casks for two years, bottled 
unfiltered and matured in bottle 
for 18 to 20 years before release.   

Deeply rich with molten plums, 
honeycomb and whiffs of a fine 
cigar. The elements fuse in a 
luscious, velvet–textured palate 
and a long finish. 

preserves
cigar box

Winemaker(s)
About the farm &

Overgaauw Wine Estate have 
been producing Port in the 
1950’s which was mainly sold 
in bulk besides a few private 
bottles for own consumption.  

VintageAbout the

Stellenbosch Kloof.  100m above sea 
level, South facing, 15km from False 
Bay.
Moderate Climate, Deep Hutton and 
Clovelly (decomposed Granite).  Vines 
where 18 Years old, more than 20 
years ago!  Yield per hectare: 6 tons 

SoilsRegion &

Toothpaste.  Why ruin that 
delicious after taste with a blast 
of mint!  I would rather fall a 
sleep with that taste and worry 
about my teeth in the morning!  

Bad pairing ideas

              tawny core

David Van Velden, 4th generation of Overgaauw 
winemakers tells us “I guess I am allowed to 
boast about this wine, as my father made it.  

I was still at school as I watched in awe how our new 
president, the late Nelson Mandela brought South 
Africa into a new era in 1994!  A toast to Madiba might 
be in order when you open this bottle that bears the 
vintage of our new nation’s most defining moment.”  

Stellenbosch

developed rim

preserves, 
4th Gen Winemaker, David, tells us “as the 
young 3rd generation children (i.e. his Dad 
and Uncles) started consuming most of my 
Grandfather’s private stock he decided to bottle 
larger volumes under the Overgaauw Label in 
1976.  The rest, as they say, is history.  
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It just makes sense, don’t you agree? 
We wanted to showcase a great Port 

and “bring back the sweet”.  
Naturally, when presented with the 
opportunity, we picked this modern 
interpretation of the Touriga grape 

to look at the world of Portuguese 
varietals through a different lens.   
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Winemaking
About the 

2014 was regarded as a good-but-tricky 
vintage by most. A dry season with a 
wet finish made early picking and late 
picked cultivars a seat-of-the-pants 
affair.   David describes his wine as 
“showing lovely elegance rather that 
rich Porty characters, which was my 
intention.”  

The Mother Block

WeWhat Think
(Why we picked it)
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pure red
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WinemakerAbout the 

Same as the port.  Phew!  That 
was easy  for once.  

SoilsRegion &

This particular bottle was made from 
“THE” Mother block, i.e. the first planting 
of this cultivar in SA.  Yes, sir! The 
original African Touriga, imported by 
the Van Veldens directly from the Douro 
Valley and straight into this wine bottle. 
To think it all started with 4 vines...

Known first and foremost as a port cultivar, it 
turns out Touriga is pretty handy when made as 
fresh and vibrant dry wine.  The key here is to 
avoid overpowering it with oak or over-ripeness.  

Though David has instigated a new era of 
modernity  at this seminal Stellenbosch 
Estate, for example by introducing new 
wines (like the dry Touriga at hand ) 
or overhauling the labels with hip 
design firm Fanakalo, David remains 
deeply rooted in his family’s traditions 
and repectful of the old lady’s 
legendary status. Old world grace, 
contemporary elegance.  That’s Dave! 
   

Oily dishes

Bad pairing ideas

Touriga Nacional
-2014-
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The Touriga is aged in 4000 liter vats which were 
imported by David’s father in the early 1980’s.   
This soft and gentle ageing appraoch helps 
expressing the unique cultivar identity.  David 
reckons his wine will do well in winter and in 
summer.  In cold weather, use it with powerful 
meats (pork belly).  In the heat of summer, “chuck 
it in an ice bucket for a few minutes and serve 
slightly chilled, you’ll scream for another glass!”

West-
ern capemore 

please

David van Velden, as explained above, is 
the 4th Generation of Van Velden boys to 
make wine on Overgaauw.  David is a lovley 
chap with a  solid head on his shoulders.  


