


Appellation: Swartland, South Africa | Varieties: 100% Cabernet Sauvignon | Harvest Date:  March 

Vintage: 2018 | Alc: 14% | RS: 3.8 | pH: 3.4 | TA: 5.6

Survivor Cabernet Sauvignon 

Wine Description
A robust barrel-matured wine with lavish �avours of sweet fruit and 
luscious chocolate mingling with savoury touches and a hint of vanilla.

Vineyards
Grapes were sourced from low-yielding (6 – 8 t/ha) old vines (10 – 20 
years old) located on DB Rust’s Swartland farm, Constantia. The soils are 
deep red Oakleaf and Hutton ensuring excellent water-retention and 
adding structure and fullness to the wines. The vines have been planted 
in such a way to bene�t optimally from the cool Benguela current sea 
breezes. These breezes cause summer temperatures to range between 20 
– 30°C.

Winemaking Techniques
Harvesting occurred at optimal ripeness when the grapes were between 
25 – 26° Balling. Picking was done in the early morning hours to ensure 
the grapes arrived cool at the cellar. Dry ice and sulphur were used to 
protect the grapes from oxidation during transportation. Cold soaking 
was done for 24 hours before inoculation. Grapes remained on the skins 
for 24 hours to allow for colour extraction. Fermentation lasted 
between 4 and 6 days at 22 – 25°C. The wine underwent malolactic 
fermentation in 300L medium toasted Vicard and Taransaud barrels, 10% 
of which was new French oak, 80% second �ll French oak and the 
remaining 10% was Hungarian oak – to add spiciness. Barrel maturation 
lasted for 15 months whereby the wine was racked only once.

Vintage Conditions
The 2018 harvest was challenging being one of the driest seasons in
recent times. The night temperatures were low overall with exceptionally
cold weather conditions. The vineyards generally showed good and
balanced growth without being excessive or too vigorous. In most cases
the water supply was suf�cient while the ripening period was cooler and
drier than usual. The grapes reached good acidity and lower pH levels
and managed to accumulate the suf�cient sugar levels. The season was
characterised by healthy, full-�avoured grapes.

Food Pairing
Fresh Grilled Tuna
Rack of Lamb
Mushrooms
Emmental Cheese



Appellation: Swartland, South Africa | Varieties: 100% Pinotage | Harvest Date:  February

Vintage: 2018 | Alc: 14.5% | RS: 3.2 | pH: 3.53 | TA: 5.87

Survivor Pinotage

Wine Description
A barrel-matured wine with hearty fruit �avours including prune, plum 
and cherry complemented by elegant notes of spice and cedar.

Vineyards
Grapes were sourced from low-yielding (6 – 8 t/ha) old vines (10 – 20 
years old) located on DB Rust’s Swartland farm, Constantia.  The soils are 
deep red Oakleaf and Hutton ensuring excellent water-retention and 
adding structure and fullness to the wines. The vines have been planted 
in such a way to bene�t optimally from the cool Benguela current sea 
breezes. These breezes cause summer temperatures to range between 
20 – 30°C.

Winemaking Techniques
Harvesting occured at optimal ripeness when the grapes were between 
25 – 26° Balling. Picking was done in the early morning hours to ensure 
the grapes arrived cool at the cellar. Dry ice and sulphur were used to 
protect the grapes from oxidation during transportation. Cold soaking 
was done for 24 hours before inoculation. Grapes remained on the skins 
for 24 hours to allow for colour extraction. Fermentation lasted between 
4 and 6 days at 22 – 25°C. The wine underwent malolactic fermentation in 
300L medium toasted Vicard and Taransaud barrels, 20% of which was 
new and the rest second and third �ll.  The barrels comprised 95% French 
oak and 5% American oak to add a fruit and vanilla component. Barrel 
maturation lasted for 15 months whereby the wine was racked only 
once.

Vintage Conditions
The 2018 harvest was challenging being one of the driest seasons in
recent times. The night temperatures were low overall with exceptionally
cold weather conditions. The vineyards generally showed good and
balanced growth without being excessive or too vigorous. In most cases
the water supply was suf�cient while the ripening period was cooler and
drier than usual. The grapes reached good acidity and lower pH levels
and managed to accumulate the suf�cient sugar levels. The season was
characterised by healthy, full-�avoured grapes.

Food Pairing
Sweet Barbeque Ribs
Roast Chicken
Boerewors & Steak
Gouda Cheese



Appellation:  Western Cape, South Africa | Varieties: 100% Syrah | Harvest Date:  March 

Vintage: 2018 | Alc: 14.5% | RS: 4.18 | pH: 3.6 | TA: 5.0

Survivor Wild Ferment Syrah 

Wine Description
This wine has intense �avours of spice, violets and blackberries.  The wine 
�nishes off with soft, round tannins and oak.

Vineyards
Grapes were sourced from low-yielding (6 – 8 t/ha) old vines (10 – 20 
years old) located on DB Rust’s Swartland farm, Constantia.  The soils are 
deep red Oakleaf and Hutton ensuring excellent water-retention and 
adding structure and fullness to the wines. The vines have been planted 
in such a way to bene�t optimally from the cool Benguela current sea 
breezes. These breezes cause summer temperatures to range between 20 
– 30°C.

Winemaking Techniques
Harvesting occured at optimal ripeness when the grapes were between 
25 – 26° Balling. Picking was done in the early morning hours to ensure 
the grapes arrived cool at the cellar. Dry ice and sulphur were used to 
protect the grapes from oxidation during transportation. Cold soaking 
was done for 24 hours before inoculation. Grapes remained on the skins 
for 24 hours to allow for colour extraction. Fermentation lasted between 
4 and 6 days at 22 – 25°C. The wine underwent malolactic fermentation in 
300L medium toasted Vicard and Taransaud barrels, 20% of which was 
new and the rest second and third �ll.  The barrels comprised 95% French 
oak and 5% American oak to add a fruit and vanilla component. Barrel 
maturation lasted for 15 months whereby the wine was racked only once.

Vintage Conditions
The 2018 harvest was challenging being one of the driest seasons in
recent times. The night temperatures were low overall with exceptionally
cold weather conditions. The vineyards generally showed good and
balanced growth without being excessive or too vigorous. In most cases
the water supply was suf�cient while the ripening period was cooler and
drier than usual. The grapes reached good acidity and lower pH levels
and managed to accumulate the suf�cient sugar levels. The season was
characterised by healthy, full-�avoured grapes.

Food Pairing
Barbecue chicken and griddled vegetables 
Spicy stir-fry pork with cabbage
Roasted leg of lamb with olives and peppers
Barbecue spare Ribs



Appellation: Swartland, South Africa | Varieties: 100% Chenin Blanc | Harvest Date: February

Vintage: 2019 | Alc: 13.5% | RS: 1.7 | pH: 3.46 | TA: 5.4

Survivor Chenin Blanc

Wine Description
A barrel-fermented wine that rewards with a medley of apricot and peach 
�avours. Showing excellent oak integration and a fresh lime zest �nish.

Vineyards
Grapes were sourced from a selection of low-yielding (6 – 7 t/ha) 
vineyard blocks located on DB Rust’s Swartland farm, Constantia.  The 
soils are deep red Oakleaf and Hutton ensuring excellent water-retention 
and adding structure and fullness to the wines. The vines have been 
planted in such a way to bene�t optimally from the cool Benguela current 
sea breezes. These breezes cause summer temperatures to range 
between 20 – 30°C.

Winemaking Techniques
The grapes were harvested at 22° Balling and picking was done in the 
early morning hours to ensure the grapes arrived cool at the cellar. Dry 
ice and sulphur were used to protect the grapes from oxidation during 
transportation. No skin contact was given and the free run juice was 
separated from the press juice. Reductive winemaking practises were 
followed to retain as much �avour and complexity in the wine as possible. 
30% of the Chenin blanc was fermented in stainless steel tanks.  After 
inoculation, the fermentation temperature was kept at around 12°C for 3 
weeks. 70% of the Chenin blanc underwent barrel fermentation in 100% 
�rst �ll 500L untoasted Sylvain French Oak barrels. Laffort’s X5 yeast was 
used. The barrels were rolled once daily after fermentation followed by 
once a month for four months. The wine was matured in barrel for four 
months before being blended and bottled.

Vintage Conditions
With even budburst and cooler summer conditions gave the 2019 season
a start with a slower ripening period. Grapes reached phenolic ripeness
with good acidity and lower pH levels. The season was characterised by
healthy, full-�avoured grapes.

Food Pairing
French Onion Tart
Roast Chicken
Creamy Butternut
Camembert



Appellation: Swartland, South Africa | Varieties: 100% Sauvignon Blanc | Harvest Date: January & February

Vintage: 2019 | Alc: 13.5% | RS: 2.5 | pH: 3.21 | TA: 7.1

Survivor Sauvignon Blanc

Wine Description
A partially barrel-fermented wine with a creamy texture and bright tropical 
fruit �avours. Crisp acidity and subtle minerality add to the attraction.

Vineyards
Grapes were sourced from a selection of low-yielding (6 – 7 t/ha) 
vineyard blocks located on DB Rust’s Swartland farm, Constantia.  The 
soils are deep red Oakleaf and Hutton ensuring excellent water-retention 
and adding structure and fullness to the wines. The vines have been 
planted in such a way to bene�t optimally from the cool Benguela current 
sea breezes. These breezes cause summer temperatures to range 
between 20 – 30°C.

Winemaking Techniques
Harvesting occured at optimal ripeness when the grapes were between 
22 – 23° Balling. Picking was done in the early morning hours to ensure 
the grapes arrived cool at the cellar. Dry ice and sulphur were used to 
protect the grapes from oxidation during transportation. Skin contact 
was given for three hours and thereafter the free run juice was separated 
from the press juice. Reductive winemaking practises were followed to 
retain as much �avour and complexity in the wine as possible. 60% of the 
Sauvignon blanc was fermented in stainless steel tanks. After inoculation, 
the fermentation temperature was kept at around 12°C for three weeks. 
40% of the Sauvignon blanc underwent barrel fermentation in 100% �rst 
�ll 500L untoasted Sylvain French oak barrels. The barrels were rolled 
once weekly after fermentation followed by once a month for four 
months. Barrel maturation lasted for four months before blending and 
bottling took place. This allowed for the retention of the fruit component.

Vintage Conditions
With even budburst and cooler summer conditions gave the 2019 season
a start with a slower ripening period. Grapes reached phenolic ripeness
with good acidity and lower pH levels. The season was characterised by
healthy, full-�avoured grapes.

Food Pairing
Seafood
Asparagus
Artichokes
Boursin Cheese



Survivor Chardonnay 2019

Wine Description
A barrel-fermented wine with an intense bouquet of citrus and peach 
with floral undertones. Full fruity with mouth-filling richness derived from 
lees contact in the barrel. The finish portrays its cool climate pedigree 
with a crips liveliness and lingering finish.

Vineyards
The grapes were sourced from a selection sandy loam blocks that are 
located on the colder sites of the farm; assuring winter frost every winter 
and thus providing the Chardonnay vines with the required cold runits to 
bud uniformly year after year. The vines are not irrigated throughout the 
ripening season, forcing them to dig their roots deeper in search of water.

Winemaking Techniques
After gentle pressing and cold settling, the wine is gravity-fed into small 
Burgundian sourced French oak barrels (228 -300L) of which 33% is new 
barrels and left to start natural fermentation. Completing fermentation 
can take from 3 weeks to 3 months for individual barrels.
After fermentation, the wine undergoes lees contact for an average of 
10 months on the gross lees without bâtonnage. Newer barrels are 
left longer (11 months) to achieve full integration while older barrels 
are emptied at 8-9 months to retain freshness. All batches & barrel 
treatments are kept separately. Each barrel gets assessed individually for 
its suitability.

Vintage Conditions
After 3 years of dry and hot conditions, 2019 was a welcome return 
to normality. Temperate spring and even flowering lead to a moderate 
summer with slow ripening conditions. A hot February give ripening a 
boost but overall picking was slightly later with full flavours in 2019. Up 
on yield slightly but good quality with fresh acidities and beautiful analyses.

Food Pairing
Veal
Pork
Creamy Butternut
Lobster Thermidor

Appellation: Elgin Valley | Varieties: 100% Chardonnay | Harvest Date: Feb
Vintage: 2019 | Alc: 14% | RS: 4.3g/l | pH: 3.27 | TA: 6.4g/l
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