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RED WINE
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King of grapés fevere e wines with long ageing potential. A flavour spectrum of

cassis, blackberries, nuts,edffee and tobacco plus hints of mint from certain wine-growing
regions. (The most extensive Cab vineyards are in Stellenbosch and Paarl). For food matches
think red meat: steak au poivre or fillet de boeuf Chateaubriand.

AMEERA 300.00
Stellenbosch - Deep ruby red, with notes of plums and milk chocolate on the nose.

EERSTE HOOP 330.00
Elgin - Deep ruby red colour, soft oak flavour, juicy tannins and smooth finish.
SPRINGFIELD WHOLE BERRY 395.00
Robertson - A velvety wine with softer tannins and classical varietal characteristics

JORDAN 250.00

Stellenbosch - Big, bold and balanced.
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Smooth Caber rlot blends in the Bordeaux style (often with a touch of Cabernet
Franc) make relaxed food partners for most types of meat sauced, grilled, or plainly roasted.
Will partner coq au vin or carbonades Flamande with kidneys and braised beef.

VONDELING PETIT ROUGE 765.00
Paarl - An elegant fruit profile on the nose. Cheeky cherries, subtle raspberry and

spicy black pepper. All supported by refined tannins and a soft finish.

JORDAN CHAMELEON CABERNET/MERLOT 795.00
Stellenbosch - Ripely accessible with mint-fresh fruit.

THELEMA MOUNTAIN RED 275.00
Stellenbosch - Spicey aromas of black pepper and mulberry mingle with the plum

flavours of this approachable wine.

RUSTENBERG RM NICHOLSON 265.00
Stellenbosch - Black-currant aromas are complimented by dried herbs with notes

of black pepper and spice, followed by a palate with serious structure,

finishing off with softness from the Shiraz.

SPRINGFIELD THUNDERCHILD 265.00
Robertson - A classical blend using the ancient technique of fermenting

uncrushed berries with fermented yeast.

RUPERT & ROTHSCHILD CLASSSIQUE 435.00

Paarl - Succulent complexity.
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SA’s nal grape” the result of a cross-pollination between Pinot Noir and Cinsaut in the
1920s-Associated with flavours with plum, cinnamon, cloves and bananas, it teams happily
with full-flavoured dishes and young cheddar. For a truly South African experience, pair it

with bobotie a traditional aromatic and spicy Cape Malay dish.

BEYERSKLOOF 275.00
Stellenbosch - Fruity, ripe introduction to this variety, blended with Merlot.
DIEMERSFONTEIN 375.00
Wellington - Rich chocolate nose, a hint of mint and baked plums.

L’AVENIR 345.00
Stellenbosch - Smokey, purple-plum flavours.

MARIANNE 445,00
Stellenbosch - Red berries, fynbos and spices. A very elegant wine with a

beautiful structure, subtle tannins and long finish.

Billed ks‘a feminine grape for its fickleness. Pinot Noir offers winemakers the

greatest challenge. An elegant wine, it enjoys food from tuna to chicken.

IONA MR P 345.00
Elgin - Elegant wine with a pure and lovely texture. Focused sweet cherry fruit

dominates with spicy undertones.

SUTHERLAND 390.00
Elgin - Light and clean, with earthy wild strawberry and raspberry flavours and

a perfumed and elegant finish.

MURATIE 600.00

Stellenbosch - The first South African wine estate to produce Pinot Noir (in 1927).
Still traditionally vinified in knipe (open fermenters). Typically cherry flavours and
hints of forest-floor, with juicy fruit underpinned by a good tannic structure.
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Als wn as Syrah. Smoky, full-bodied, berried and spicy wine, often with overtones of
tar, Ieather and game. The ideal match for venison and strongly flavoured dishes.

STELLENRUST 280.00
Stellenbosch - Soft, oak undertone enhancing ripe fruity tannins & peppery spice.
JORDAN “ SPECIAL SELECTION” 250.00

Produced exclusively for Den Anker in celebration of a 21 year dynamic and symbolic
relationship. Stellenbosch - Ripe plum, mullberry and red cherry flavours are special and
structured for 10 months in oak barriques.

EXCELSIOR PADDOCK SHIRAZ

Robertson - Juicy and accessible, plummy in flavour fleshed out with chocolate,
berries and cherries.

HILTON IRONSTONE SYRAH

Stellenbosch - Notes of small red fruits and a touch of white pepper and spice
balanced with soft, smooth and intense darker fruits of cherry, mulberry and plum.
NEWTON JOHNSON FULL STOP ROCK

Hemel-en-Aarde Valley - Mineral style with dark fruit and crimson cashmere
textured tannins.

JORDAN “THE PROSPECTOR” SYRAH

Stellenbosch - Dense, rich, black-fruit flavours, white pepper and spice laced with
dark chocolate and fynbos.

TAMBOERSKLOOF SYRAH

Stellenbosch - Aroma of black berry, vanilla and raspberries, very elegant and
well-balanced wine.
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Blue-black grdpe that softens blends containing Cabernet, and is smoothly supple as a single
varietal. Hints of plum and spice complement lamb, quail, lapin a la Flamande and cheese.
DORNIER 32500
Stellenbosch - Flavours of plum, mint and roastd nuts with hints of menthol, creamy

texture while being full bodied with a good structure and well balanced acidity.

JORDAN 425.00
Stellenbosch - Ripely accessible plummy appeal. No added sulphur.
STEENBERG MERLOT 445,00

Constantia - This multi layered merlot shows flavours of buchu, basil and mint
on the nose. As it opens up, if flows into dark chocolate and cederwood.
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Mature vintages, prized and now!geherally unobtainable, bought in by Den Anker for your dining

pleasure. Only a limited number of bottles is available, sourced from connoisseurs” private collections and
stored at the restaurant in optimum cellar conditions.

ALEXANDRA DE LA MARQUE MCC - 2010 350.00
ATARAXIA CHARDONNAY - 2016 450.00
SPRINGFIELD THE WORK OF TIME - 2012 #50.00
JORDAN NINE YARDS CHARDONNAY - 2016 350.00
JORDAN COBBLERS HILL - 2015 350.00
KEET - FIRST VERSE - 2014 550.00
FV GRANUM - 2015 575.00
EPICUREAN - 2010 625.00
HILTON - THE DALMATION SYRAH - 2012 650.00
IONA SOLACE SYRA 2014 650.00
IONA ONE MAN BAND 2016 650.00
IONA CHARDONNAY - 2016 700.00
TAMBOERSKLOOF JOHN SPICER SYRAH - 2012 775.00
JORDAN SOPHIA - 2014 2750.00
G N PEAK FRONTIER - 2006 200.00
VIL TRADITION BRUT 650.00
TAMBOERSKLOOF SYRAH 2014 700.00
L “AVENIR PINOTAGE - 2014 700.00
JORDAN CHARDONNAY - 2015 /50.00

Soutl %/}'1'00 s Uineyaro/s are situated in the Western Cape where cold; wef winters and | ﬁ)ny, hot and &y summers, cooled at
lhe coast 5] lhe sea breezes, prow'(/e lhe ideal climale /or grape growing.
Constantia
The cradle o/ Soulls ﬂﬁ‘[ccm winemaking. In 1695 Gape Sovernor Simon van der Stel established a wine /m‘m in the /er/I/e
ua//ey af Constantia, where mouzz/azmlbgwbeyaro/s are cooled by sea breezes /}*om neargy False Bay. The morning sun
warms lhe vines; lhe mountains o//er a/}ernoon sthade. The old Gonstantia farms with their wzf[/ewaxéo/ yagfeo/ ‘homesteads
lhave a reputation for éospz'/a/ﬂy and /;he wines thal dates back to the ear ly 1614 cenlury. %(/ay their wines enjoy an
international. repulalion.
Darbanville
A winegrowing area established soon aﬂer lhe fI}‘s/ selllement af the Gape, Durbanoille is now threatened by urban Jpraw[
Z)zheyarfs, sel on :ﬂzpz‘ny Lills, enjoy the cool wind 0/5[ lhe Allantic Ocean and False 75«1% and a vigorous, /%waur-pac[ed
Ig;emﬂy characterises lhe wines.

n
géze (j/ym ward, in the /aryer Ouergery wine district, lies eas! c/ Stellenboscts in the Western Gape Frovince o/ Soutls 7[1‘1'0&.
Tt is considered fo be one 0/ lhe mos! cﬁvlmclmefy cool areas in lhe counlry and this is re//ec/eJ in the s/yfes a/ wine. G/ym s
allitude and ifs south- eas/er/y winds contributes to the lower lemperalures which pz‘eumf Lrere, y[e/tﬁny exciting aromalic
whites and e/eyan/ reds.

Franschhoek
Seltled gy French ]{uyueno/x fﬁzemy re/[y[om‘ perseculron in 1655, his verdant ua//ey s rzhye(/ @ mountains and enjoys a

c;ojokl‘ microclimate than the Jurroum/iny areas, gl'l'nymy e[eyance lo the wines.
Taarl
First setlled in 1687, Paarl extends ﬁ‘om a mountain-bordered Ua//ey lo broad plain, with the %ery (Tlountain / River
/nroui(/[ny irrigation. J(?ecen//y /aunc&by Il/xe// as a Ked Wine Roule, Faarl is more w[o/e/y fnown /or awan/—wmm'ny white
varrefies.
Fobertson
This &‘y inland area, where vineyards now f/ané the /ranyutf/?reeJe (@)12/2 / River, was once /Aouyé/ too thot for uaﬁ/y wine.
751’0(75 dedication and skillfu umeyaro/ manayemen/ wine /armem have established a name /or innovalive as we/;
drinkin g wines.
Stellenboscli
cSunny, rapiJ[y Jeue[o;uhy wine region fo the nortl of Cape Town, /rao&?zbna[/y associated with wheat and &y red wines,
goluizf j/;bze whiles are coming lo /AZ /oz‘e. The region encompasses the Darling area.

ulbagh
A moZn/ain—rmye(/ basin where viticulture has been prac/zke(/ since the late 1914 cenlury. Anown /01' Jpar[/z'ny wines and'
ﬁyﬁ/er whites, the area is now ma[zlrzy inroads into the %war/—w1hn1hy red wine markel.
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Den Anker Pierhead V&A Waterfront Cape Town
En Afrique du Sud le service (+/- 10%) n’est pas compris. Merci d’y penser. Service charge not included. A 10% service charge will be added to tables of 8 or more.
& www.denanker.co.za

C+27 (21) 419-0249 & denanker@mweb.co.za
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