L
THE FOODBARN

100% PASSION * HANDMADE * REAL FOOD

WINE BY THE CARAFE

Please ask us about our wine preservation technology

Foodbarn White (C P V, Sauvignon blanc/Chenin)
Cape Point Vineyards “Stonehaven” Sauvignon Blanc ’08
Cape Point Vineyards Sauvignon Blanc 08

Steenberg Sauvignon Blanc 09

Klein Constantia Sauvignon Blanc 08

Haute Cabriere Chardonnay / Pinot Noir ’09

Graham Beck Pheasants’ run Sauvignon Blanc ’08
Ghost Corner Sauvignon Blanc ’09 (David Nieuwoudyt)
De Meye Chardonnay unwooded 08

Newton Johnson Chardonnay 07

Chamonix Chardonnay ‘08

Groot Constantia “Gouverneurs Chardonnay ’08
Nitida Semillon ’09

Ghost Corner Semillon ‘08 (David Nieuwoudt)
Graham Beck Viognier ’08

The Foundry Viognier ’07

Pax Verbatim Rockwater Fountain Viognier 08
Secateurs (Badenhorst Family) Chenin Blanc 09
Raats Family Wines: Original Chenin Blanc 09

Nativo White Blend ‘08 (chenin/B, sauv/B, viognier, verdelho)
Groot Constantia Semillon/Sauvignon Blanc ’09

A.A Badenhorst White Blend ‘07

Graham Beck Brut

Graham Beck Blanc de Blanc 05’

Graham Beck Brut Rosé ’07

Steenberg 1682 Brut

R27
R42
R80
R43
R44
R46
R52
R68
R25
R40
R66
R44
R34
R70
R38
R46
R42
R37
R46
R39
R29
R99
R42
R76
R76
R52



THE FOODBARN

100% PASSION * HANDMADE * REAL FOOD

WINE BY THE CARAFE

Please ask us about our wine preservation technology

Foodbarn Rosé ( K C, Cabernet franc, Sauvignon blanc) R27
Foodbarn Red (made by Klein Constantia, Cab/Shiraz) R29
Klein Constantia Cabernet Merlot ’06 R30
Adam Mason’s Khwesi ’07 (Shiraz, Pinotage, Cinsault) R48
Graham Beck The William ’06 (Cab / Pinotage) R47
Marianne estate “Desirade” ’04 (Cab/Merlot) R54
A.A Badenhorst Red Blend ‘06 (shiraz, mouvredre, cinsault) R99
Groot Constantia Merlot’07 R35
Graham Beck Merlot ’05 R40
Meerlust Merlot ’05 R97
Newton Johnson “Felicité” Pinot Noir 08 R40
Newton Johnson Pinot Noir *07 R75
Steenberg Vineyards Shiraz 07 R55
Diemersfontein Shiraz >07 R33
Andreas Shiraz ‘07 R48
Pax Verbatim “Blazing Hill” shiraz 06 R65
Klein Constantia Cabernet Sauvignon ’06° R57
Waterford Estate Cabernet Sauvignon ’06 R72
David Frost Cabernet Sauvignon ’02 R59
Marianne Estate Pinotage 04 R33
Diemersfontein Pinotage ’08 R39

Grangehurst Pinotage ’02 R75



THE FOODBARN

100% PASSION * HANDMADE * REAL FOOD
NOORDHOEK + EST 2006

HOUSE WINES

Foodbarn White (Cape Point Vineyard, Sauvignon blanc/Chenin)
An addictive crisp, fruity and dry quaffable delight — R81/ R27
Foodbarn Rosé ( Klein Constantia, Cabernet franc, Sauvignon blanc)

An attractive, crisp, fruity and dry quaffable delight — R81/ R27
Foodbarn Red (made by Klein Constantia, Cab/Shiraz)
Made with savvy, well rounded and honest wine — R87/ R29

Haute Cabri¢re Chardonnay / Pinot Noir ’09
Refined, with a firm acidity and loads of ripe fruit on the bouquet and palate- R138 /R46

SAUVIGNON BLANC

Cape point Vineyards “Stonehaven” Sauvignon Blanc 08
Abundance of tropical fruit along with grapefruit and freshly cut grass -R144 /R48

Steenberg Sauvignon Blanc *09
Lively, crisp, grass, gooseberry — R135/R45
Klein Constantia Sauvignon Blanc ’08
Green fig, green pepper, gooseberry, passion fruit. Bold flavour— R141/R47
Graham Beck Pheasants’ run Sauvignon Blanc ‘08
Intense tropical fruit and ripe fig flavours with asparagus and tinned peas. Great
complexity, fruit intensity and elegance with a crispy freshness.-R156/52
Ghost Corner Sauvignon Blanc ’09 (David Nieuwoudyt)
Focused and full-flavoured with breathtaking intensity. Capsicum, fig and lemongrass
aromas with gooseberty flavours and great minerality-R204 / R68
Cape point Vineyards Sauvignon Blanc ’07
Array of tropical fruit, nettle and subtle herbaceous tones all held
together by an incredible mineral backbone-R240/R80

Corkage — R40 per bottle (maximum 1 bottle)
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CHARDONNAY

De Meye Chardonnay unwooded 08
Balanced, lime, lemon — R75/R25

Newton Johnson Chardonnay ’07
Minerally, complex, always refreshing, simply big and buttery.-R120/R40

Groot Constantia “Gouverneurs Chardonnay” 08
Full bodied with typical citrus and a hint of butterscotch —R132/R44

Glen Carlou Chardonnay ‘08

Rewards with rich, round fruity flavours, harmoniously balanced with well-
integrated oak.-R129

Joubert-Tradauw Chardonnay ‘08

Typical French style, elegant, classic Chardonnay with hints of melon, honey,
caramel and eucalyptus; with a mineral earthiness — R132

Chamonix Chardonnay ‘08

This wine shimmers bright lemon gold. Vanilla biscuits, grapefruit and lime, with
a harmonious tangy finish — R198/R66

Waterford Estate Chardonnay ‘08

Clear, green straw tints. Pure, refreshing citrus notes. Grapefruit, lime and juicy
Kiwi fruit on the palate. Understated, rich finesse, restrained by refreshing
acidity. A long, balanced finish-R198

Hamilton Russel Chardonnay ’08

A complex, prominent core of intense pear fruit aromas and flavours is brought
into focus by a tight line of natural acid and a dry minerality. R295

Corkage — R40 per bottle (maximum 1 bottle)
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SEMILLON

Nitida Semillon 09
Honey, wax, orange, apricot, grapefruit, pear. 50% new oak — R102/R34

Ghost Corner Semillon ‘08 (David Nieuwoudt)

Cool-climate minerals, nettles, figs and dusty dry fynbos express Elim provenance.
Complexity and length, firm acidity for mouth watering freshness. — R210/R70

Cape point Vineyards Semillon ‘06

dusty, herbaceous tones with black-current, limes and subtle oak. This follows onto a tight

palate along with fresh acidity and ends with a bone dry finish.-R240

Steenberg Semillon ‘08

Light gold with green hue. Made from very ripe fruit, this complex wine shows aromas of
dried apricot and tangerine zest that flows onto the palate- R240

VIOGNIER

Graham Beck Viognier ‘08

Fresh baled straw with golden highlights. A nose rich with peaches and yoghurt,
honeysuckle and ripe apricots-R114/R38

Pax Verbatim Rockwater Fountain Viognier ’08
White peaches and a great citrus freshness with a subtle wood spiciness — R126/R42

The Foundry Viognier ‘07
Apricots, spring blossoms and creamy citrus, great minerality-R138/ R46

Corkage — R40 per bottle (maximum 1 bottle)
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CHENIN BLANC

Secateurs Chenin Blanc ‘08 (Badenhorst Family)

This wine shows incredible texture and palate weight, aromas are flinty with
honey, orange blossom and white stone fruit — R111/R37

Raats Family Wines: Original Chenin Blanc *09

Fruit flavours of the chenin grape abound, ripe pineapple and golden delicious,
pear drop and good citrus flavour — R138/R46

Graham Beck Bowed Head Chenin Blanc ‘08

Upfront tropical fruit, ripe pineapple, melon, peaches and honey flavours on
the nose. Full and | juicy palate with layers of ripe tropical fruit- R155

WHITE BLENDS

Groot Constantia Semillon/Sauvignon Blanc 09
Elegant, grassy and herbaceous — R87/R29

Nativo ’08 The Hughes Family
(chenin/blanc, viogniet, verdelho, sauv/blanc)

Rich, elegant white Cape blend. Bouquet of pineapple, lime and vanilla with
mineral overtones and a creamy, long fresh finish — R117/R39

A.A Badenhorst White Blend ’07
(roussanne, grenache blanc, viognier, chenin blanc, sauvignon blanc)

Textural palate and mineral flavours. Aromas of orange, lemon, white peaches,
spices, ginger & honey. Great long finish- -R297/R99

Corkage — R40 per bottle (maximum 1 bottle)
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WHITE BLENDS (Cont)

Cape point Vineyards “Isliedh” ’07
Created in a tight mineral style for enjoyment with great food.

This wine displays a complex array of limes, tropical fruit and spice which will be
accompanied by secondary flavours over time — R300

Steenberg Magna Carta 2007

Sauvignon Blanc and Semillon meet in the enticingly perfumed aromas of orange blossom
and tangerine with a fresh minerality. Balanced structure and firm body with hints of
lanolin, gives an elegant feel on the palate. Multiple layers of flavour coat the mouth and

tlow through into a lingering finish -R495

BUBBLES

Graham Beck Brut
Fruity and well crafted, high drinkability — R126/ R42

Graham Beck Blanc de Blanc 05’
creamy yellow with a pietcing mousse, 100% Chardonnay, fresh lime character- R230/R76

Graham Beck Brut Rosé ‘07
80% Pinot noir, 20%Chardonnay, attractive salmon colout, ripe strawberries and creamy

complexity -R230/R76

Steenberg 1682 Brut
Raspberry tone, dainty and light— R156/R52

High Constantia Clos André *07

Grilled toast and anise aromas lead to a rich, complex personality. Satiny texture rendered
lively with present yet unobtrusive bubbles — R298

Moét & Chandon “Brut Imperial” NV
A living legend...-R560

Corkage — R40 per bottle (maximum 1 bottle)
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DESSERT WINES

Graham Beck Rhona Muscadel ‘04

Made from Muscat de Frontignan, rich straw colour with delicate orange rind
tflavours and grapey freshness on the palate. Nice hints of marzipan

character-R85 / 30

Cape Point Noble Late Harvest ’02
Made from Semillon, syrupy, raisin— R128 / R40

Tierhoek Straw Wine *06
100% Chenin blanc, honey & ftuit flavours, fresh mineral acidity -R210 / R70

Klein Constantia “Vin de Constance” ’04

“This sweet, luscions and excellent wine called Constantia was drank by Napoleon on the

zsland of St Helena, finding solace in his lonely exile.”

Dried pineapple, mango and with raisined, caramelised notes. The palate has a
tresh acid entry which develops richness and envelopes the mouth in a
tusion of tropical flavours tapering to a lingering, delicate finish.

R440 / 90

Corkage — R40 per bottle (maximum 1 bottle)
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RED BLENDS

Klein Constantia Cabernet Merlot ’06
Moderately wooded, tipe with firm tannins— R90/R30

Graham Beck The William ’06 (Cab / Pinotage)

Flavours of plum, cherries, cinnamon and cigar box. Soft and well structured
tannins with loads of berry fruit and spices on the palate —R 141/R47

Adam Mason’s Khwesi ‘07

Aromas of fine leather, cedar wood, spice and red fruit predominate, lending the
wine an elegant lively air — R144/R48

Marianne estate “Desirade” ’04 (Cab/Merlot)
Blackcurrant nose, complex, cedar & mulberry finish — R162/R54

Joubert-Tradauw R62 ‘06 (Merlot/Cab)

Eighteen months French Oak. An elegant and classic Bordeaux Blend.
Unfiltered and naturally fermented — R140

Steenberg Vineyards Catharina 06
Vanilla, chocolate, liquorice, balanced, 20 months in
new barriques — R200

Klein Constantia Marlbrook ‘06
Richness from savoury tannins15 months in oak - R220

A.A Badenhorst Red Blend ‘06
(shiraz, mouvredre, cinsault)

Violets, blackberry and liquorice on the nose, the palate is dense with lavender &
black currants. Dry finish with well spread tannins — R297/R99

Corkage — R40 per bottle (maximum 1 bottle)
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MERLOT

Groot Constantia Merlot ’07
Soft, fruity, chocolate— R105/R35

Graham Beck Metrlot ‘05

Fresh red berries, violets and fruitcake spiciness on the nose. Juicy palate with berries,
spice and chocolate and elegant ripe tannins on the finish.-R120/R40

Meerlust Metrlot ‘05

. A typical Merlot nose with juicy plum and mulberry fruit, lifted spiciness and hints of
dark chocolate and inkiness.-R291/R97

PINOT NOIR

Newton Johnson “Felicité” Pinot Noir *08

This wine hits all the right buttons with its cherry and undergrowth character wrapped in a
delicately supple and fresh structure — R126/R42

Newton Johnson Pinot Noir ‘07

Sensuality and subtle power. This is a beguiling Pinot noir expressing elegance and supple
mouthfeel. — R225/R75

Hamilton Russel Pinot Noir ‘07

This Pinot Noir is not overtly fruity, soft and “sweet” and it generally shows hints of that
alluring “primal” character along with a dark, spicy, complex primary fruit perfume. —

R382

Corkage — R40 per bottle (maximum 1 bottle)
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SHIRAZ

Diemersfontein Shiraz ‘07

Violets, mulberries and a hint of eucalyptus on the nose. A fat full wine in body with a
distinct plum aftertaste. Fine furry tannins.-R99/R33

Andreas Shiraz ‘07

Ripe aromatic peppers, spice , red berries and sweet cocoa, with some blackcurrant on the
palate — elegant, velvety tannins.

Double Gold Grand D’Or Michelangelo medal ‘08 — R144/R48

Groot Constantia Shiraz 06

Hints of spice, smokiness, pepper and black currants-R144/R48

Steenberg Vineyards Shiraz ’07
Sweet/sour, cranberry, French oak , subtle woodspice— R165/R55

Pax Verbatim “Blazing Hill” shiraz ’06

Bright crimson and ruby colour, this wine offers subtle and perfumed aromas of coffee,
mocha and spice. On the palate, an exquisitely balanced, soft and silky texture belies a
wine with deceiving yet tremendous depth — R195/R65

Glen Carlou Shiraz 06

Aromas of spicy blackberry and toasty oak lead to complex flavours of ripe berry fruit,
violet and currant on the smooth palate. —-R205

Corkage — R40 per bottle (maximum 1 bottle)
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CABERNET SAUVIGNON

Klein Constantia Cabernet Sauvignon ’06

Ruby to deep garnet appearance, aromas of ripe plums, cedar wood and subtle oak
spice. A sweet fruit entry onto the palate gives way to firm tannins. Long finish
punctuated by fresh red berry flavours.-R171/R57

David Frost Cabernet Sauvignon ‘02

Typical varietal herbaceousness and blackcurrants are cloaked in rich, dusty tannins
with a dry finish for fantastic drinkability — R177/R59

Waterford Estate Cabernet Sauvignon ‘06

Dense graphite, blackberry and violet nose. Hints of shaved lead pencil and fennel
seed. Dense, rich palate with mouth-filling structure-R 216/R72

Plaisir De Merle Cabernet Sauvignon ’06

Red berry flavours with plums, prunes, vanilla and dark chocolate in the
background, soft finish.-R160

PINOTAGE

Marianne Estate Pinotage *04
Banana, plum, betries, herbal, food friendly -R99/R33

Diemersfontein Pinotage ’08

On the nose rich dark chocolate, a hint of mint and baked plums. Subtle tannins
create a wine to be drunk young. This unique style of Pinotage is a perfect
accompaniment to salmon and roast venison -R117/R39

Grangehurst Pinotage 02

Dark ruby colour; red berry and plummy fruitiness with vanilla, oak and spice; full
on the palate with smooth, robust tannins — R225/R75

Corkage — R40 per bottle (maximum 1 bottle)



