
Menu



COLAZIONE

B r e a k f a s t

on the go



Free range scrambled eggs, streaky bacon & rye, whole wheat or ciabatta / 65 



 Coffee Special

  


Order any coffee for r18 before 11:30 / 18



Fresh Pastries



Ask your waiter or choose from our selection at the counter 




Breakfast Basics



3 Free range scrambled eggs, rye, whole wheat or ciabatta / 65

Seasonal smashed avocado, rye, whole wheat or ciabatta toast / 62


Brie cheese and caramelized onion on rye, whole wheat or ciabatta toast / 89

Camembert cheese and caramelized onion on rye, whole wheat or ciabatta toast / 89


4 Free range egg white omelet / 50 – add toppings

4 Free range egg omelet / 50 – add toppings


Seasonal fruit bowl / 85 – add yoghurt / 28




Extras & Toppings



Free range egg / 16  Sliced Tomato / 16  Grilled cherry tomatoes / 30  Grilled Mushrooms / 38

Emmental Cheese / 28  Caramelized Onion / 18  Spinach / 55 Mozzarella Cheese / 24


Avocado / 36  Gorgonzola / 55 Prosciutto cotto / 58  Prosciutto crudo / 85 

Chorizo / 65


Salami / 74  Smoked Salmon / 80  Streaky Bacon / 39  Italian Pancetta / 105

Extra 2 slices of toast  Ciabatta / 18  Rye / 20  Whole Wheat / 22

10% service charge added to tables with 8 or more guests 

Please note that we unfortunately do not accept American Express or Diners Club cards



COLAZIONE

B r e a k f a s t

VILLA 47 Specialities




Uova Strapazzate / 118

Scrambled eggs with Spanish Chorizo on rye, whole wheat or ciabatta toast



Uova alla Benedict 120 / 170 / 175

Streaky bacon or Italian Pancetta or smoked salmon, baby spinach, hollandaise 

sauce, toasted rye



Banting Benedict 130 / 185 / 190

Streaky bacon or Italian Pancetta or smoked salmon, baby spinach, hollandaise 

sauce, black mushroom



Croissant Strapazzate 105 / 140

Croissant, scrambled eggs, Streaky Bacon or Italian Pancetta



Frittata / 110

Roasted vegetables, salami, caramelized onion, mozzarella



Granola della Casa / 110

Unsweetened yoghurt panna cotta, fresh fruit, granola, honey

10% service charge added to tables with 8 or more guests 

Please note that we unfortunately do not accept American Express or Diners Club cards



COL AZIONE

B r e a k f a s t

Fresh juices & Mixes



Cardio / 55

Beetroot, carrot, apple, mint



Pick me Up / 72

Orange, pineapple, apple, carrot



Breakfast Smoothie / 75

Rolled oats, low-fat yoghurt, banana, fat-free milk, honey, ground cinnamon



Energy booster smoothie / 65

Papaya, avo, banana, orange



Freshly Squeezed Juice / 54

Orange, pear, apple, carrot, pineapple



Hot Beverages



Espresso / Espresso Double 24 / 32 Espresso Macchiato / 26

Americano / 24 Decaf Americano / 28


Cappuccino / 26 Decaf Cappuccino / 30 Café Latte / 32

Mochaccino / 34 Hot Chocolate / 34


Almond or Oat milk / 15

Tea Selection: Ceylon, Green tea, Rooibos / 28



Organic Tea Selection: Rooibos, English breakfast, Peppermint, Chamomile, Earl grey Green 
Rooibos, Rooibos



Bourbon Vanilla, Bourbon Vanilla, Chai Rooibos / 32

10% service charge added to tables with 8 or more guests 

Please note that we unfortunately do not accept American Express or Diners Club cards



PRANZO E CENA

L u n c h  &  d i n n e r

A N T I PA S T O  p L AT T E R S

Cheese / 355



Gorgonzola, Grana Padano PDO, Nodini, Pecorino, citrus preserve, olives, roast peppers, 
grilled artichokes, caponata 



Serves 2



 Meat / 375 

  


Prosciutto crudo, prosciutto di Parma, prosciutto di San Daniele, Mortadella, salame, 

olives, roast peppers, grilled artichokes, caponata 



Serves 2



Meat & Cheese 1 / 315 



Prosciutto crudo, mortadella, Salame, Gorgonzola, grana padano PDO, pecorino,  

citrus preserve, olives, roast peppers, grilled artichokes, caponata  



Serves 1-2 



Meat & Cheese 2 / 445 



Prosciutto crudo, prosciutto di Parma, prosciutto di San Daniele, mortadella, Salame, 

Gorgonzola, grana padano PDO, nodini, pecorino, citrus preserve, olives, roast peppers, 

grilled artichokes, caponata 



Serves 3-4 


10% service charge added to tables with 8 or more guests 

Please note that we unfortunately do not accept American Express or Diners Club cards



PRANZO E CENA
L u n c h  &  d i n n e r

I N S A L AT E

s a l a d s

Villa 47 / 150



Lettuce, edamame beans, avocado, artichokes, roasted sunflower seeds, 
grana padano P.D.O shavings, extra virgin olive oil



Gamberetti / 210



Prawns, bocconcini, mixed greens, nectarines, red onion, cherry tomatoes, 
house dressing



Tonno Scottato / 245



Sesame seared tuna, buffalo mozzarella, red onion, spinach, avocado, 
cherry tomatoes, yuzu dressing, miso



PRANZO E CENA

L u n c h  &  d i n n e r

A N T I PA S T I

S t a r t e r s

Melanzane alla Parmigiana / 165



Aubergine, napoletana, mozzarella, grana padano P.D.O, panko bread 
crumbs, extra virgin olive oil



Carpaccio di Manzo / 180



Thinly sliced beef, Rocket, Grana Padano P.D.O, house dressing



Caprese / 215



Fior di latte Mozzarella, tomato, balsamic glaze, basil olive oil



Carpaccio di Polipo / 215



Thinly sliced octopus, olive tapenade mayonnaise, crispy capers



Fritto Misto / 195



Deep-fried prawns, calamari, fish of the day, baby marrow, semolina flour, 
spicy mayonnaise



Tartare del Giorno

Please ask your waiter

10% service charge added to tables with 8 or more guests 

Please note that we unfortunately do not accept American Express or Diners Club cards



PRANZO E CENA
L u n c h  &  d i n n e r

PA S TA  e  R I S O T T O

P a s t a  &  R i s o t t o

Paccheri Quattro Pomodori / 165



Cherry, rosa, san marzano, whole peeled Tomatoes, basil, Grana Padano 
P.D.O, garlic, chilli



Conchiglioni alla norma / 215



Tomato, Aubergine, Basil, ricotta, chilli, garlic



Fettucce al pesto / 165



Basil Pesto, chilli, garlic



Spaghetti della Nonna / 225



Beef and lamb meatballs, tomato, basil, chilli, garlic



Villa 47 Gnocchi Or Tortellini / 250 / 275



Ragu sauce, chilli, garlic, Grana Padano P.D.O



Spaghetti ai Frutti di Mare / 285



Prawns, calamari, mussels, clams, extra virgin olive oil, white wine, rosa 
tomatoes, parsley, chilli, garlic



Risotto del Giorno



Please ask your waiter.




(gluten free pasta option is available at R15)

10% service charge added to tables with 8 or more guests 

Please note that we unfortunately do not accept American Express or Diners Club cards



PRANZO E CENA
L u n c h  &  d i n n e r

C A R N E  E  P E S C E

M e a t  &  F i s h

Villa 47 Wagyu Burger / 265



Homemade 180g Wagyu patty, pickles, grilled mushrooms, mozzarella,

Italian pancetta, Sriracha mayonnaise, pomme frites, side salad



Filletto 250g / 335



Beef Fillet, white truffle sauce, roasted vegetables, pomme frites



Pancia di Maiale / 255



Pork belly, parmesan truffle mash, chilli tossed broccoli, red wine pork jus



costolette di agnello / 340



Lamb chops, garlic, rosemary, garlic confit baby potatoes, broccoli, chili



Polipo alla Griglia / 225



Octopus, Aubergine puree, octopus infused mayo



Pesce del Giorno / 295



Grilled catch of the day, wilted spinach, cherry tomatoes, caper berries, 
chilli, garlic, extra virgin olive oil



Gamberi / SQ



500g/350g pan-fried prawns, lemon-garlic butter, roasted veg, pomme 
frites, lemon chilli olive oil, spicy mayonnaise

10% service charge added to tables with 8 or more guests 

Please note that we unfortunately do not accept American Express or Diners Club cards



D O L C I

D e s s e r t

Affogato / 75



Crema Catalana / 85



Tiramisu / 95



Pavlova / 95



Cannoli / 105



Chocolate Fondant / 115


B E VA N D E  C A L D E

Espresso / 26 Espresso Doppio / 34 Espresso Macchiato / 28

Americano / 26 Decaf Americano / 32 Caffé Corretto / 70

Cappuccino / 28 Decaf Cappuccino / 34 Café Latte / 36


Mochaccino / 36 Hot Chocolate / 38

Almond or Oat milk / 18



Tea Selection: Ceylon, Green tea, Rooibos / 30



Organic Tea Selection: Rooibos, English breakfast, Peppermint, Chamomile, 
Earl grey Green Rooibos, Rooibos Bourbon Vanilla, Bourbon Vanilla, Chai


Rooibos / 34

H o t  B e v e r a g e s

D I G E S T I V I

D i g e s t i v e s

Limoncello, Grappa, Cognac



(please see our digestivi list for our selection)

10% service charge added to tables with 8 or more guests 

Please note that we unfortunately do not accept American Express or Diners Club cards



BEVANDE

D r i n k s  m e n u

Classic Cocktails




Negroni / 85

Malachite Gin, Campari, Martini Rosso, 
orange zest



Aperol Spritz / 105

Aperol, Italian Prosecco, sparkling mineral 
water, orange slice



Paloma / 155

Don Julio Blanco, Fresh Grapefruit juice, lime 
juice



Pineapple Fresca / 84

Albatross Vodka, Bottega Pineapple Liqueur,

pineapple juice, soda, fresh basil



Daquiri / 90

Bacardi Carte Blanca, Strawberry, Mango or

Passionfruit puree



Pina Colada / 90

Bacardi Carta Blanca, Pina colada mix



Yuzutini / 105

Bulldog Gin, Sake Shochu, Yuzu, honey, fresh 
ginger, lemon grass



Classic Margarita / 105

Casamigos Resposado, Cointreau, lemon 
juice



Spiced Caipirinha / 95

Captain Morgan Spice Gold, lime, simple 
syrup



Caipiroska / 85

Skyy, lime, simple syrup



Gin Martini / 85

Tanqueray London Dry, Martini Dry



Belvedere Martini / 105

Belvedere Vodka, Martini Dry



Long Island / 135

Casamigo Blanco, Skyy, Bulldog Gin, Bacardi 
Carta Blanca, Triple Sec, Lemon juice, Coke 
Cola



Caribbean Island / 145

Casamigo Blanco, Skyy, Bulldog Gin, Bacardi 
Carta Blanca, Triple Sec, Lemon juice, 
Cranberry Juice

Signature Cocktails




Clover Club / 145

Tanqueray 10, Bianco Vermouth, Raspberry 
Puree, fresh lemon juice



J.W Moment / 130

Johnnie Walker Black, Disaronno, lime juice, 
lemongrass, ginger ale



Holy Ticker / 95

Ciroc Vodka, limoncello, chili, agave, lime, 
fresh thyme



Sunset in Venice / 95

Southern Comfort, Cointreau, fresh lime, 
lemon twist



The Blush / 110

Tanqueray Blackcurrant, elderflower, lemon 
juice, cranberry juice, egg white



Villa 47 Siesta / 145

Espolon Reposado, Campari, orange juice, 
Lime



Cinnamon Old Fashion / 115

Johnnie Walker Blonde, cinnamon syrup, 
bitters



Ketel One Espresso Martini / 120

Ketel One, Kahlua, Espresso Mix



Bulleit Espresso Martini / 105

Bulleit Bourbon, Tia Maria, Bitters, Espresso 
Mix, Maple Syrup



Watermelon Gin Bull / 105

Tanqueray Sevilla, fresh lime, Red Bull 
Summer Edition: Watermelon



Monkey Shoulder Sours / 115

Monkey Shoulder Whiskey, triple sec, lemon 
juice, egg white



BEVANDE

D r i n k s  m e n u

Soft



Coke / 29

Mixers / 30

Halls Tomato Cocktail / 38

Tizers / 42

Rock Shandy / 45

Freshly Squeezed Juice / 54

Made with fresh fruit and squeezed on order:

Carrot, Apple, Pineapple, Orange, Pear

Add Ginger / 25

San Benedetto Ice Tea Peach, Lemon / 40

Red Bull Energy / 53

Red Bull Sugar Free / 53

Red Bull Summer Edition / 53




Water



LaVie Mineral Water Still/Sparkling 750ml / 45

LaVie Mineral Water Still/Sparkling 440ml / 30

San Benedetto Mineral Water Still/Sparkling 750ml / 50

San Benedetto Mineral Water Still/Sparkling 500ml / 37




Beer & Cider



Castle Lite / 39

Castle Lager / 37

Windhoek Lager / 44

Windhoek Draught 440ml / 50

Castle Double Malt / 39

Flying Fish Apple / 42

Heineken / 46

Savanna Dry / 48

Corona / 48

Stella / 56



On Tap

Castle Lite 300ml / 38 500ml / 57

Stella 300ml / 42 500ml / 58

Vodka



Skyy Vodka / 32

Albatross / 36

Belvedere / 56

Ketel One / 52

Ciroc / 57

Ciroc Summer Citrus / 57

Grey Goose / 58




Gin



Tanqueray / 34

Tanqueray Sevilla / 34

Tanqueray Blackcurrent / 34

Tanqueray 10 / 45

Malachite / 38

Bulldog Gin / 40

Malfy Italian Gin / 40

Inverroche Amber, Verdant / 52

Hendricks / 52

Monkey 47 / 80




Rum



Captain Morgan Spiced / 30

Captain Morgan Dark Rum / 30

Bacardi Carta Blanca / 30

Bacardi Oakheart / 30

Caroni 23yr Trinidad / 168




Brandy



Klipdrift Premium / 28

Richelieu / 28



BEVANDE

D r i n k s  m e n u

Tequila



El Jimador Blanco / 39

El Jimador Reposado / 39

Casamigo Blanco / 52

Casamigo Reposado / 55

Espolon Blanco / 52

Espolon Reposado / 55

Don Julio Blanco / 95

Don Julio Reposado / 110

Don Julio Anejo / 152

Don Julio 1942 / 528



Liqueurs



Amaretto Disaronno / 28

Amarula / 26

Frangelico / 32

Jagermeister / 32

Kahlua / 32

Cointreau / 42

Drambuie / 42



Sake & Port



Sake Shochu Yokaichi Kome 50ml / 42

Boplaas Vintage Reserve Port 50ml / 30

Allesverloren Vintage Port 50ml / 45

De Krans Tawny Port 50 ml / 47

Malt Whisky



Chivas Regal 12yr / 47

Monkey Shoulder / 50

Johnnie Walker Blonde / 40

Johnnie Walker Black / 45

Johnnie Walker Gold Reserve / 85

Johnnie Walker Green / 105

Johnnie Walker 18 Year Old / 165

Johnnie Walker Blue / 258



Irish Whiskey



Tullamore Dew / 38

Tullamore Dew XO Rum Cask / 48

Jameson / 42

Jameson Select Reserve / 52

Jameson Gold Reserve / 84



American Whiskey



Jack Daniels / 40

Jack Daniels Single Barrel / 74

Woodford Reserve / 58

Bulleit Bourbon / 60



Aperitif



Aperol 50ml / 52

Pimm’s 50ml / 52

Martini Bianco, Extra Dry, Rosso 50ml / 48

Campari 50ml / 47



CARTA DEI VINI

O u r  W i n e  L i s t

W h i t e  W i n e s

CHAMPAGNE, FRANCE



Laurent Perrier Brut / 1750


Moëte & Chandon Brut / 1945


G.H Mumm Brut / 1780


Taittinger Brut Reserve NV / 2165


Taittinger Brut Reserve 14’ / 2750


G.H Mumm Brut Rosé / 2175


Veuve Clicquot Yellow Label Brut / 2315


Veuve Clicquot Brut Rosé / 2850


Billecart Salmon Brut Rosé / 4055


Dom Perignon Blanc 12’ / 9325



MÉTHOD CAP CLASSIQUE


& ITALIAN SPARKLING



Cantine Sensi Prosecco 115 / 465


L’Ormarins Brut Classique 125 / 475


Boschendal Brut / 495


Boschendal Brut Rose / 495


Claudia Brut 15’ / 535


Asolo ‘Guisti’ Prosecco Brut / 545


De Grendel Brut 21’ / 595


Graham Beck Brut / 530


Graham Beck Brut Rosé 135 / 530


Genevieve Brut Rosé / 595


Genevieve Blanc de Blanc 20’/ 655


Genevieve Extra Brut 13’/ 1155

ITALIAN/ITALIAN STYLE WHITE WINES



Terra Del Capo Pinot Grigio 23’ 85 / 265


Idiom Pinot Grigio 23’ / 295


La Pettegola Vermentino 22’ / 440


Feudi Di San Gregorio Greco Di Tufo 22’ / 

545



WHITE BLENDS & OTHER CULTIVARS



Haute Cabriére 23’ 95 / 285


Pinot Noir, Chardonnay


Springfield Miss Lucy 23’ / 385


Sauvignon Blanc, Semillon, Pinot Gris


Constantia Glen Two 23’ / 785


Sauvignon Blanc, Semillon, Pinot Gris



ROSÉ



Mulderbosch Rosé 23’ / 240


Waterford Rose-Mary 23’ 105 / 325


Chiaretto Bardolino 22’ / 335


Corvina, Rondinella, Negrara, Molinar



CARTA DEI VINI

W h i t e  W i n e s

SAUVIGNON BLANC



De Grendel 23’ 105 / 340


Cederberg 23’ / 350


Springfield Life From Stone 23’ / 355


Vergelegen 23’ / 365


Iona 24’ / 425


Constantia Glen 23’ 125 / 450


Diemersdal Winter Ferment 23’ / 450



CHARDONNAY



DeMorgenzon 23’ 110 / 340


Jordan Estate Unoaked 23’ / 355


Cavalli Wooded 22’ / 495


Jordan Estate Barrel Fermented 22’ / 625

CHENIN BLANC



Badenhorst Secateurs 23’ / 295


Rijks Touch of Oak 22’ 105 / 325


Beaumont 24’ / 365


Cavalli Wooded 23’ / 430


Ken Forrester Reserve 23’ / 440



DESSERT WINES



Foothills Monogram Straw Wine 16’ 35 / 

370


De Grendel Noble Late Harvest 14' / 650



CARTA DEI VINI

R e d  W i n e s

ITALIAN/ITALIAN STYLE RED WINES



Morgenster Nabbucco Nebbiolo 20’ / 475


Zenato Valpolicello Superior 20’ / 650


Corvino, Rondinella, Molinara


Castello Banfi Brunello Sangiovese 18’ / 1525


Vietti Castiglione Barolo Nebbiolo 19’ / 1965



Borgo Cipressi



Montepulciano D’Abruzzo 95 / 345


Nero D’Avola Sicilia / 345


Primitivo Puglia / 355


Chianti Rufina / 355



CABERNET FRANC



Hermanuspietersfontein Swartskaap 18’ / 870



MAGNUMS 1.5L



Morgenster Lourens River Valley 14’ / 1180


Cabernet Sauvignon, Merlot, Cabernet Franc, 

Petit Verdot


Hartenberg Shiraz 15’ / 1900


High Road Cabernet Reserve 18’ / 2750


High Road Director’s Reserve 17’ / 3375


Cabernet Sauvignon, Merlot, Cabernet Franc, 

Malbec, PV

RED BLENDS & OTHER RED 

CULTIVARS



Jordan Chameleon 22’ 90 / 265  

Cabernet, Merlot


Hartenberg 21’ 95/ 310 

Cabernet, Shiraz


De Toren Delicate / 475 

Cabernet Sauvignon, Merlot, Cabernet 

Franc, Malbec, PV


Morgenster Tosca 21’ / 495 

Sangiovese, Cabernet Sauvignon, 

Cabernet Franc


Creation 22’ / 610 

Syrah, Grenache


Morgenster Lourens River Valley 18’ / 610 

Cabernet Sauvignon, Merlot, Cabernet 

Franc, Petit Verdot


Anthonij Rupert Optima 20’ / 625 

Cabernet Sauvignon, Cabernet Franc, 

Merlot


Luddite Saboteur 21’ / 715 

Shiraz, Mouvedré, Cabernet Sauvignon


Grangehurst Nikela 09’ / 765 

Cab Sav, Pinotage, Merlot, Shiraz


Constantia Glen Three 21’ / 885 

Merlot, Cabernet Sauvignon, Cabernet 

Franc


Anwilka by Klein Constantia 18’ / 840 

Cabernet Sauvignon, Syrah, Petit Verdot


Miles Mossop Max 20’ / 1065 

Cabernet Sauvignon, Merlot, Petit Verdot



CARTA DEI VINI

R e d  W i n e s

CABERNET SAUVIGNON



Tokara 21’ 105 / 365


High Road 21’ 125 / 435


Springfield Whole Berry 20’ / 475


Jordan The Long Fuse 21’ / 620


Thelema 20’ / 815



PINOTAGE



L’Avenir Provenance 21’ / 395


Diemersfontein 23’ / 385


Rijks 22’ 125 / 425


Grangehurst 12’ / 555



MERLOT



Jordan Chameleon No Added Sulphur 22’ / 245


Glen Carlou 22’ 125 / 415


De Grendel 21’ / 470


Muratie Anne Marie 19’ / 495


Thelema 20’ / 550

PINOT NOIR



Paul Cluver The Village 23’ 115 / 350


Ernst Gouws & Co 22’ / 510


Newton Johnson Walker Bay 23’ / 720



SHIRAZ



Stettyn 22’ / 275


Eagle’s Nest 21’ 105 / 315


Hartenberg 20’ / 725


Andreas 19’ / 725


Waterford Kevin Arnold 19’ / 785



CARTA DEI VINI

V I L L A  4 7  C O L L E C T I O N

CHARDONNAY



Rupert & Rothschild Baroness Nadine 22’ / 810 
(Simondium)

Vonn 21’ / 875 (Simondium)

Ataraxia 23’ / 915 (Hemel-en-Aarde Valley)

DeMorgenzon Reserve 20’ / 995 (Stellenbosch)

Restless River Ava Marie 22’ / 1295 (Hemel-en-
Aarde Valley)

Hamilton Russel 22’ / 1600 (Hemel-en-Aarde Valley)



CHENIN BLANC



Kleine Zalze Family Reserve 22’ / 680 (Stellenbosch)

Beaumont Hope Marguerite 22’ / 1020 (Bot River)

Mullineux Iron ’ / 1565 (Swartland)

Ken Forrester Reserve FMC ’ / 1595 (Stellenbosch)



SHIRAZ/SYRAH



Iona Solace Syrah 20’ / 995 (Elgin)

Luddite 21’ / 1950 (Bot Rivier)

Hartenberg Gravel Hill Syrah 18’ / 2785 
(Stellenbosch)



MERLOT



Anthonij Rupert Merlot 18’ ’ / 1015 (Franschoek)

Shanon Mount Bullet 18’ ’ / 1365 (Elgin)



CABERNET SAUVIGNON



Grangehurst 12’ / 995 (Stellenbosch)

Restless River Main Road & Dignity ’20 / 1570 
(Hemel-en-Aarde Valley)



PINOT NOIR



Crystallum Peter Max 20’ / 950 (Walker Bay)

Bouchard Finlayson Galpin Peak 21’ / 1160 (Hemel-
en-Aarde Valley)

Hamilton Russel 23’ / 1885 (Hemel-en-Aarde Valley)

PINOTAGE



Kanonkop Estate 21’ / 1295 (Stellenbosch)

Alvi’s Drift Verreaux 19’ / 1270 (Worcester)

Kanonkop Estate 12’ / 1655 (Stellenbosch)



RED BLENDS



Anwilka by Klein Constantia 17’ / 1025 
(Stellenbosch) 
Cabernet Sauvignon, Syrah, Petit Verdot


Meerlust Rubicon 21’ / 1125 (Stellenbosch) 
Cabernet, Merlot, Cabernet Franc, PV


Keet First Verse 19’ / 1365 (Stellenbosch) 
Cabernet Sauvignon, Merlot, Cabernet Franc, 
Malbec, PV


Rust en Vrede Estate 20’ / 1465 (Stellenbosch) 
Cabernet Sauvignon, Shiraz, Merlot


High Road Director’s Reserve 19’ / 1650 
(Stellenbosch) 
Cabernet Sauvignon, Merlot, Cabernet Franc, 
Malbec, PV


De Toren Fusion V 20’ / 1990 (Stellenbosch) 
Cabernet Sauvignon, Merlot, Cabernet Franc, 
Malbec, PV


Hartenberg Mackenzie 17’ / 1995 
(Stellenbosch) 
Cabernet Sauvignon, Merlot, Cabernet Franc


Kanonkop Paul Sauer 21’ / 2150 
(Stellenbosch) 
Cabernet Sauvignon, Merlot, Cabernet Franc


Vilafonte’ Series M 21’ / 2915 (Stellenbosch) 
Malbec, Merlot, Cabernet Sauvignon, Cabernet 
Franc


Vilafonte’ Series C 21’ / 5170 (Stellenbosch) 
Cabernet Sauvignon, Merlot, Malbec, Cabernet 
Franc


