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I t’s fi nally autumn, which means 
gearing up for some serious eating. 
And drinking. It’s the time of year when 

you’re beginning to entertain the thought of 
hearty dishes like pies and casseroles –
and these need hearty red wines to go 
with them. It’s something South Africa 
excels at – our abundance of sunshine 
means that there’s no reason to tolerate 
aggressive, under-ripe, vegetal wines. 
Fruit concentration and ripeness of tannin 
(read ‘softness’ or ‘mellowness’) is where 
it’s at.

Some wine geeks will argue that 
complexity and fi nesse are increasingly 
being forfeited – the later grapes are 
picked, the higher they are in sugar and 
the higher the alcohol by volume in the 
end-wine. Here at GQ, however, we would 
counter that something with a bit of weight 
and power doesn’t go amiss when paired 
with the right food (Rosé ain’t going to cut it 
with venison hotpot).

Shiraz seems to do ‘muscular’ better 
than most varieties, and here are three of 
the most ripped:
Hartenberg Gravel Hill Shiraz 2007
R450

Intense fruit, pepper and spice. Plenty 
of grunt, but everything comes together 
for the good.

Luddite Shiraz 2008
R320

A sleek and sexy number with ultra-ripe 
fruit, a twist of pepper and some vanilla. 

Rijk’s Private Cellar Shiraz 2008
R150

Lots of ripe, dark fruit; malleable 
tannins but not without vibrancy. Has 
real presence.  

All that 
Shiraz

D O W N 
T H E 

H A T C H

By Christian 
Eedes

Tequila 
cocktails 
served by 
a Mila Kunis 
lookalike? 
Meet you there

! e Tonic-designed Yswara store in 
Parkhurst is a one-stop shop for all things African inspired. 
No curio-shop kitsch here: this is serious luxury – including 
rare gourmet teas sourced from around the continent, 
such as Murchison Falls leaves. ‘It’s a Malawian pu-ehr, 
a tea produced by mold fermentation,’ says Yswara founder 
Swaady Martin-Leke. ‘Pu-ehr is originally from China; this 
is the only pu-ehr found elsewhere. Earthy and smooth, it 
has " avours of artichokes, mushrooms and root vegetables. 
! e liquor has a deep, rich body.’ R345, yswara.com

How does making 

Audacia Merlot 

differ from making 

a traditional Merlot?

MVN: Where you 
would traditionally 
add sulphur dioxide 
as a preservative and 
oak wood derivatives 
to impart fl avour, we 
now add rooibos 
or honeybush 
wood chips.
How does this affect 

sustainability?

MVN: We use local 
sources of wood 
instead of importing 
costly oak products. 
Long term, we 
hope our innovation 
will assist with job 
creation within the 
rooibos industry.
How does the use of 

these woods affect 

the palate?

MVN: The use of 
these woods opens 
up an entirely new 

spectrum of fl avour 
profi les. The area 
and terroir that the 
indigenous plants 
grow in also affects 
the fl avour profi le, 
so no vintage is the 
same. The wine’s 
predominant fl avours 
are reminiscent 
of fynbos and spices, 
and it exhibits 
a pleasant, sweet 
red berry fi nish.
R180, audacia.co.za

A stave bet
Michael van Niekerk of Stellenbosch farm Audacia is doing what no 
other winemaker has done before – making wine using rooibos wood

So says Roxanne Read 
from Braamfontein’s new 
hotspot, Anti Est

In a saucepan, add 5 

tablespoons of loose tea 

leaves (if you can’t get 

any, just cut open a few 

regular fl avoured tea bags) 

to 300ml of water and 

bring to a slow boil. Next, 

dissolve 5 tablespoons 

of sugar into the mixture 

(the measurement is taste 

dependent, so keep trying 

till you get the balance of 

sweet and bitter). Leave to 

simmer down for about an 

hour, adding extra water 

if necessary – you want to 

end up with around 200ml 

of slightly syrupy mixture 

(that’s around 16 shots).

Finally, strain the mixture 

into a glass container and 

leave to cool. The ratio of 

tea syrup to tequila is half 

and half. Don’t premix tea 

and spirit – the longer the 

syrup stands the more the 

fl avour will develop. Serve 

with a lime wedge dipped 

in caster sugar. 

Shop 1, 73 De Beers 

Street, Braamfontein, 

JHB. 074-187-2421

We’re shooting
it now, too

Tea
junction
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F Scott Fitzgerald: ‘My stories written when sober are stupid.’ Drink: champagne champagne champagne
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