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SPRINGFONTEIN - EXTREME WINEMAKING
Limited Edition wines from South Africa

Last year I visited Springfontein during harvest and had a head-spinning, whistle-stop tour of 
the vineyards and cellar, complete with in-depth discussions on everything from soil, rocks, 
microclimates and even fynbos, the indigenous bush and scrubland found in the Cape. The 
sheer positivity of the whole team was infectious and I couldn’t wait to see the results of my 
blending experiments with their new skin-contact Sauvignon Blanc.

A year later, another harvest, and this time the focus was entirely on the cellar as winemaker 
Tariro Masayiti took me through some of this year’s tests and trials. In South Africa, many 
wineries use what are essentially large plastic bins on wheels as micro tanks to ferment small 

lots and Springfontein is no different. Ten bins, ten different fermentations going on, from whole bunch fermentation 
of Chenin Blanc (stalks and all) to whole bunch Pinotage, along with small scale experiments with novel varieties. And 
then after fermentation, the task of choosing the tank / barrel / vat for the next stage of the nascent wines’ lives – so 
many different options, all of which I was lucky enough to taste in depth.

The jewel in the crown of any tasting at Springfontein is, however, the two ranges of limited release wines: Limestone 
Rocks and Daredevils’ Drums. The Daredevils’ Drums wines are what Tariro terms ‘extreme winemaking’ when he 
pushes experience and knowledge to the limits, following a similar path to natural winemakers but without risking the 
final quality of his wine; quantities are usually limited to around 900 bottles, or just three barrels. The Limestone Rocks 
range comes from vineyards grown on the ancient limestone outcrops which are found in the Walker Bay area; these 
are some of the oldest soils on earth, although ‘soil’ is a misnomer given that the mother rock dominates the landscape 
and is exposed in many places. These wines are allowed to ferment slowly in open barrels, after which they are moved 
into new barriques to age.

Those of a certain era will recognise the homage paid to AC/DC, Pink Floyd, Led Zep and even Iron Butterfly in the 
names of the wines. Springfontein have allowed us a very small allocation of both of these ranges, to be shipped in the 
next month or so. To order, please call us on 01353 721 999.

Nicola Arcedeckne-Butler MW, May 2017

- DAREDEVILS’ DRUMS -

Juices Untamed Chardonnay 2015 6 per case £66

Formerly known as Wild Yeast Chardonnay, this is fermented in old barrels, part fermented on the skins 
(more usual for red wines), part whole bunch (again a red wine technique). Very rich and buttery on the 
nose, floral with a lovely alluring perfume and a distant vanilla note. Deliciously and surprisingly fresh on 
the palate, floral and juicy with lovely weight and body and a light bite of tannin on the long, rounded finish. 
Extraordinarily good, combining Burgundian classicism with new world adventurism. Drink 2017-2022

Mashes Extreme 2014 6 per case £66

100% Cabernet Sauvignon, with two months on the skins. Deep purple red with a nose of tarry, grassy red 
fruit, rich and really alluring, leading to a broad palate of tobacco-infused black fruits with a hint of capsicum 
and tar, intense and delicious without any trace of flamboyance. Drink 2018-2024

Bunches Broken 2015 6 per case £66

100% Syrah where the stems on the bunches are broken to allow natural shrivelling on the vine, giving 
an effect similar to straw drying in Amarone, and the yield is just 20 hl / ha, with high sugar levels – yet it 
ferments to totally dry. This had been bottled just a fortnight before tasting, yet it was incredibly rich with 
bright, fresh, floral notes on the nose, really attractive, with a palate of big, tarry black fruit, very Rhône-like
in style, building on the palate to a long, rich finish. Wow! Drink 2019-2025



- LIMESTONE ROCKS -

Dark Side of the Moon  2014 6 per case £110

Cape blends must contain a minimum amount of Pinotage to qualify but nowhere does the rule stipulate that 
the Pinotage has to be fermented as a red wine, and here Springfontein have made a Cape Blend with the 
Pinotage treated in the same way as the white grapes. A blend of Chenin Blanc, Pinotage and Chardonnay, 
fermented as whole bunches, this is deep gold with a fabulously intense nose of rich, savoury white fruits, 
some toasty grilled notes, spiced with a hint of crème pâtissière, leading to a broad, rich palate with delicious 
bready notes (Tariro explained that the lees aging allows some autolysis to happen, as in Champagne), fresh 
and honeyed to a long finish. Truly delicious, this also classifies as a ‘natural wine’. Drink 2017-2020

Whole Lotta Love 2012 6 per case £110

A red Cape Blend, with 50% Pinotage, 25% Shiraz and 25% Petit Verdot (some bunches with snapped stems). 
Deep red black with a nose of rich, red berry fruit, intense and tarry, floral, really appealing, leading to a 
very serious palate of red and black berry fruit, juicy and musky, rich and floral going to an incredibly long, 
persistent finish. This is starting to drink beautifully now but will also keep and evolve. Drink 2017-2020+

Child in Time 2012 6 per case £110

85% Petit Verdot, 15% Pinotage. Deep purple black (excuse the pun) with a nose of dusty black-skinned fruit, 
rock rose, grilled, toasty and rich, truly enticing, leading to a palate of savoury, juicy black-skinned fruit, musky 
with a hint of prunes yet upliftingly fresh too, going to a rich, long, evolving finish of eastern spice and roses. 
Drink 2018-2024+

Gadda da Vida  2012 6 per case £110

Springfontein’s flagship wine, the counterpart of Child in Time with 85% Pinotage and 15% Petit Verdot. Deep 
vibrant red black with a fresh nose of sweet red fruits, with notes of hay and spice, leading to a palate which 
begins with a strawberry note, rich and intense, building up the layers with racy, fresh yet substantial fruit, 
with hints of rockrose and black skins from the Petit Verdot. Lovely wine. Drink 2018-2022+

Wines are offered subject to availability and may be allocated. They will be shipped in June 2017.
Private Cellar’s en primeur terms & conditions apply; for more information visit www.privatecellar.co.uk.
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