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Wine List
We are proud recipients of a most prestigious Diners Club Platinum
Status Award for our wine selection.

Our guests are most welcome to bring their own wines.
Rest assured there will be no corkage ever.

Wine Selection
In order to provide you with as much information as possible before finalising your selection,
we have added the most recent available gradings from the Platter’s Wine Guide to each wine.
A significant part of our Platinum Award status is owed to our careful selection of wines.
It is a well-known fact that the ‘terroir’– the soil, topography and climate – has a profound
effect on the grapes producing the wine. It should come as no surprise then that all of our wines
originate in the Western Cape – an area renowned for world-class terroir and home to the most
revered wine regions in South Africa.

Regions contributing to our wine selection
Stellenbosch

Durbanville

Franschhoek

Robertson

Constantia

Riebeek West

Darling

Elgin

Paarl

Hemel-En-Aarde

Wellington

Swartland

Tulbagh

Cederberg

wine pairing
While a carefully crafted meal or glass of an excellent vintage on their own are events worth remembering,
the true magic is revealed when meal and wine complement one another. For this sole reason, we strongly
recommend pairing the following wines with your Hussar Grill creation.

Salads
Chenin Blanc, Unwooded Chardonnay, Rosé and Sauvignon Blanc
Steak and Beef
Cabernet Sauvignon, Merlot, Pinotage and Red Blends and Shiraz

Lamb
Merlot, Pinot Noir and Red Blends

Game
Pinotage and Shiraz

Chicken
Chardonnay, Chenin Blanc, Sauvignon Blanc and White Blends

Seafood
Chardonnay, Rosé, Sauvignon Blanc and Shiraz

Wine by the glass
We offer an extensive selection which we change on a regular basis to accommodate new estates
and recent award winners. Please discuss today’s selection with your service ambassador.
Our management team is also readily available to assist and advise in your selection if required.
We currently recommend the following outstanding quality wines which represent really
extraordinary value to our guests.

Enjoy our latest selection of wine by the glass:

250ml

Sophie Te’Blanche Sauvignon Blanc Elgin

Per glass

R75

Durbanville Hills Sauvignon Blanc (*** Platter) Durbanville

Per glass

R52		

Cederberg Chenin Blanc (**** Platter) Cederberg

Per glass

R75

Warwick First Lady Unwooded Chardonnay (****½Platter) Stellenbosch

Per glass

R70

Laborie Chardonnay Paarl

Per glass

R44		

Darling Cellars Pyjama Bush Sauvignon Grenache Rosé (**½) Darling

Per glass

R44

Van Loveren Cabernet Sauvignon/Merlot Blend (*** Platter) Robertson

Per glass

R49

Alto Rouge (**** Platter) Stellenbosch

Per glass

R76

Green apples, zesty limes, gooseberries and tropical notes with subtle mineral undertones.
A combination of yellow citrus, lime, sugar snaps with a hint of asparagus and a crisp acidity.
The Cederberg style Chenin Blanc offers beautiful layers of melon, grapefruit and fleshy
white pear.
A great mix of citrus and melon on the nose. No sign of wood gives the wine its accessibility for
everyday enjoyment.
This elegant Chardonnay has upfront litchi, lemon zest and pineapple aromas with
undertones of raw almonds and green apple.
Beautiful light salmon colour with a fresh hint of berries. Easy on the palate.

A complex, full bodied blend matured for eight months, culminating in elegant,
rich Christmas pudding and tobacco notes.

Medium-bodied with blackberry nuances, followed by tobacco, chocolate and vanilla.

At The Hussar Grill we encourage celebrating good times.
We don’t charge corkage.
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E
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CHAMPAGNES & MCCs
Pongrácz (***½ Platter) Stellenbosch
Crisp green apple notes and the nuttiness of freshly baked bread are prevalent on the nose.
On the palate, delicate yeasty tones, layered with toast and ripe fruit.

R320

Pongrácz Rosé (**** Platter) Stellenbosch
Delicate strawberry tones layered with whiffs of baked bread. On the palate, it is perfectly
balanced with clean acidity and juicy blackberry fruit.

R320

Graham Beck Brut N/V (**** Platter) Franschhoek

R372

Le Lude Brut (****½ Platter) Franschhoek

R474

G.H. MUMM BRUT France

R750

Lively, lightly rich and dry. Blended with young Pinot and Chardonnay for consistency.
A classic blend of 54% Chardonnay and 46% Pinot Noir. The wine is matured for a minimum
of 36 months before being matured on the final cork for six months before release.
Fine and elegant bubbles explode with ripe tropical fruit aromas, and a refined freshness in
the mouth. Intensified by the complex aromas of fresh fruit and caramel.

SAUVIGNON BLANC
Diemersdal (**** Platter) Durbanville
This vibrant, classically styled Sauvignon Blanc presents a brilliant lemon-lime colour.
The nose is complex with an array of tropical fruit, ripe figs and gooseberries.

R185		

Leopard’s Leap (** ½ Platter) Franschhoek

R131		

Klein Constantia (**** Platter) Constantia

R324		

Durbanville Hills (*** Platter) Durbanville

R155

Waterford (**** Platter) Stellenbosch

R325		

Steenberg (***½ Platter) Constantia

R295		

Iona (****½ Platter) Elgin
Pure grapefruit aromas, intense tropical fruit and fleshy kiwi fruit overlays.

R348		

Thelema Sutherland (**** Platter) Stellenbosch

R210		

Springfield Life from Stone (**** Platter) Robertson

R268		

Laborie Paarl

R144		

La Motte (**** Platter) Franschhoek

R204		

Sophie Te’Blanche Elgin

R225		

A firm yet refined structure, with fresh, plump pineapple and citrus flavours that impart a zesty,
lingering after-taste.
The palate is well integrated with flavours of gooseberries and tropical fruit.
A combination of yellow citrus, lime, sugar snaps with a hint of asparagus and a crisp acidity.
Coveted Elgin grapes, crisp fruit and fresh natural acidity make for a lovely lingering finish
on the palate.
Typical cool climate Sauvignon, expertly crafted to showcase green aromas and flavours.

Delights with classic flintiness, English gooseberries and grass.
Delightfully complex and layered; with fruitiness, notes of red pepper and granadilla on the palate.
The minerality of the landscape gives this wine its distinguished taste.
A fresh and zesty palate of green apple and tropical fruit, well balanced with a linear acidity and
fruity finish.
The wine shows fruit flavours such as pineapple, green apple and lemon.
Green apples, zesty limes, gooseberries and tropical notes with subtle mineral undertones.

chenin blanc
Kleine Zalze Family Reserve (**** ½ Platter) Stellenbosch
Aromas of lime and citrus zest are beautifully intertwined with a virtual ‘fruit salad’ of tropical fruits.
A rich texture and elegant minerality ensures a very long finish.

R466

Cederberg Chenin Blanc (**** Platter) Cederberg

R222

The Cederberg style Chenin Blanc offers beautiful layers of melon, grapefruit and fleshy
white pear.		

Ken Forrester Old Vine Chenin Reserve (****½ Platter) Stellenbosch

R284		

Golden hued and full bodied, with melon and spicy baked apple aromas. Layered, with mineral notes
enhanced by honeycomb and caramel flavours from lees contact.		

Mulderbosch Steen Op Hout (***½ Platter) Stellenbosch

R173		

It has wonderful ripeness yet retains freshness and vibrancy from the first nose
right through to the lasting finish.

chardonnay
Warwick First Lady Unwooded (****½ Platter) Stellenbosch

R209

A great mix of citrus and melon on the nose. No sign of wood gives the wine its accessibility for
everyday enjoyment.

Fat Bastard (*** ½ Platter) Robertson

R212		

Classic ripe peach and tropical fruit on the nose with a soft, well-integrated vanilla flavour on the palate.

Glen Carlou (**** Platter) Paarl

R285

Vibrant and fresh with hints of tropical fruit, citrus and balanced oak.
100% Barrel-fermented Chardonnay.

De Wetshof Finesse (**** Platter) Robertson

R312		

Strong citrus flavours with a pronounced nuttiness on the mid-palate which leads through to a clean
finish with zesty citrus notes.

Springfield Wild Yeast (**** Platter) Robertson

R310		

Fermented with completely native, wild yeasts, this unwooded chardonnay is bursting with notes
of tropical fruits such as dried pineapple on the nose and a fresh burst of citrus on the palate.

Delaire Graff Banghoek Reserve (****½ Platter) Stellenbosch
Elegant with layered nuances of vanilla, peaches and honeycomb. A hint of minerality adds to
a lingering finish.

R420		

BLENDED WHITES & OTHER VARIETALS
Buitenverwachting Buiten Blanc (*** ½ Platter) Constantia

R148		

Reyneke Organic White Sauvignon Semillon (*** Platter) Stellenbosch

R176		

Graham Beck Gorgeous Chardonnay Pinot Noir (**½ Platter) Robertson

R180		

Haute Cabriére Chardonnay Pinot Noir (**** Platter) Franschhoek

R230		

Jordan The Real McCoy Riesling (**** Platter) Stellenbosch

R300		

Offers a variation of fruit characters including ripe gooseberry, green peppers,
green melon and hints of tropical fruit.
This fresh zesty wine has hints of gooseberry, lime peel and citrus with a subtle floral lift.
The palate shows exquisite balance between freshness, texture and fullness.
Hints of ripe berries and a touch of spice, combined with notes of peach and citrus produce this
elegant, easy-drinking lifestyle wine.
Shows elegant fruit and acidity, creating the perfect balance.

This German clone Riesling was made to have a perfect balance between acid and sugar.
Intense flavours of lime through to white peach and Granny Smith apple.

BLANc DE NOIR & ROsé
Nederburg Rosé (**½ Platter) Paarl

R115

Warwick First Lady Dry Rosé (*** Platter) Stellenbosch

R195		

Delaire Graff Rosé Cabernet Franc (*** Platter) Stellenbosch

R232		

Boschendal Blanc de Noir (*** Platter) Franschhoek

R138

Darling Cellars Pyjama Bush Sauvignon Grenache (**½ Platter) Darling

R132		

Aromas of candy floss, cherries, strawberries and dried herbs. Fruity and refreshing flavours with
a good acid structure.		
100% Pinotage with delicate jasmine and raspberry aromas.

Flavours of ripe strawberries, cassis and candyfloss with dark red berries and cream on the palate and a juicy,
crisp and dry finish.

An appealing pale salmon colour, leading to bright red fruit with strawberries and other red berries.
Good freshness, balance and drinkability. Crisp and dry, yet with a pleasant hint of fruity sweetness.		
Beautiful light salmon colour with a fresh hint of berries. Easy on the palate.

pinot noir
Creation (**** Platter) Hemel-En-Aarde
R485
Deep ruby in colour, gleaming and inviting vibrancy in the glass. Cranberry with earthy
cherry notes highlight this classic pinot noir.		
Newton Johnson Felicité (*** Platter) Hemel-En-Aarde
Bright, pale fruit with strawberry aromas complemented by light spice and earthy notes.
A generous palate with accessible tannins and a fresh finish.

R189

Thelema Sutherland (***½ Platter) Stellenbosch

R320		

Iona Mr P Elgin

R322

Pure strawberry fruit aromas, lovely perfumed forest floor characters and hints of smoky spice.
Bright berry fruit and spice on the palate, with a long, refined finish.		
Younger vines and older barrels combine to bring all the best characteristics of a classic,
high quality Pinot Noir to the fore.

merlot
Fleur Du Cap Series Privee (***½ Platter) Stellenbosch

R400

On the nose it shows multiple layers of dark fruit such as plum and blackcurrant with a hint of oak spice.
The palate is plush, rich and velvety with well-balanced fruit and subtle ripe tannins.

Ernst Gouws & Co (**** Platter) Stellenbosch

R242		

A richly satisfying mouthful of dark plums and stewed fruit, this Merlot is full of earthy
flavours with dark chocolate hints, savoury dried meat and plenty of spicy highlights.
Soft tannins and a rounded mouthfeel.

Niel Joubert (***½ Platter) Paarl

R200		

Sweet spice and plum flavours with hints of chocolate make this a lovely, easy-drinking Merlot.		

Laborie Paarl

R158

This elegant Merlot shows aromas of black cherries, plums and dried herbs, with a nuance of cigar box.
The palate is vibrant and well-rounded with silky tannins and a fragrant, elegant finish.

SHIRAZ
1.5l Magnum

Allesverloren (***½ Platter) Riebeek West		

750ml

R270		

A rich and full-bodied wine with a good tannic structure and ample ripe fruit flavours.			

Ernst Gouws & Co (***½ Platter) Stellenbosch

R485

R242		

R560

R255

Whiffs of violets, pepper, dark berries and spice. Elegant black fruit and plenty of soft,
sweet spices are wrapped around velvet tannins and a lengthy finish.

Zandvliet Estate Shiraz (*** Platter) Robertson
The wine shows a ripe complex nose and flavours of plums, prunes and aniseed with hints
of mixed spice. These deep flavours follow through to an integrated yet complex palate.

Diemersdal (***½ Platter) Durbanville		

R264		

On the palate there is vibrant red fruit, blackcurrant and dark chocolate flavours,
under-pinned by well integrated oak with a long spicy finish.			

Laborie Paarl		

R158		

This luxurious, deep purple Shiraz has upfront raspberry and blackcurrant aromas with
hints of black pepper, spice and cloves. The palate benefits from judicious oaking,
resulting in a silky tannin structure and good length.			

Saronsberg (****½ Platter) Tulbagh		

R650		

The wine has a deep, dark purple colour with succulent ripe fruit flavours supported by
expressive yet delicate floral notes and scents of violets and spice.			

Kevin Arnold (****½ Platter) Stellenbosch

R1100

R500

Vibrant dark fruit, earthy and clove pepper spice lead the aromatics of this Stellenbosch Shiraz,
accompanied by soft liquorice undertones.

Montpellier Tulbagh
Blackberry, hints of dark chocolate and toasted coffee are supported by soft tannin structures leading
to a lingering peppery finish.

R414

CABERNET SAUVIGNON
Nederburg Winemasters (***½ Platter) Paarl

R218		

A rich and full-bodied wine with ripe fruit, cherry and delicate oak spice flavours, velvety
tannins and a lingering aftertaste.

Warwick First Lady (***½ Platter) Stellenbosch

R229

Wafts of liquorice, cigar box and black berry with a fresh bouncy whack of fresh red fruit.

Rust en Vrede Estate Vineyards (****½ Platter) Stellenbosch

R660		

Flavours of ripe plum, blackcurrant, mocha and dark chocolate with hints of sweet caramel
biscuit form a rich and powerful character.

Rustenberg (**** ½ Platter) Stellenbosch

R248

The wine shows typical Cabernet Sauvignon flavour and aroma profiles of dark berries and
tobacco with a well-structured and lengthy palate.

pinotage
Jacobsdal (*** Platter) Stellenbosch

1.5l Magnum

750ml

R560

R250

R340

R200		

An abundance of berry fruit, plums and cherries with subtle wood spice aromas
in the background. Well-balanced and elegantly structured with silky tannins.

Beyerskloof (***½ Platter) Stellenbosch
Strong blackberry flavours with velvety tannins.

Diemersfontein (**** Platter) Wellington		

R299		

Distinct coffee, rich dark chocolate and baked plums on the nose.

Kanonkop (****½ Platter) Stellenbosch

R900		

Full-bodied with a deep ruby colour. Soft oak and grape tannins.

Zonnebloem (***½ Platter) Stellenbosch		R195
A deep ruby colour with chocolate and red berries culminating in an exciting palate that is rich
in fruit with a hint of spice.

BLENDED REDS
1.5l Magnum

The Hussar Grill 50th Red Durbanville

A smooth, well-balanced blend of Shiraz, Cabernet Sauvignon and Merlot that reflects
ripe dark fruit, red berries and a hint of spice.

R300

750ml

R150		

Plaisir de Merle Petit Plaisir (***½ Platter) Franschhoek		

R278		

Rupert & Rothschild Classique Franschhoek

R1000

R426		

Brampton Old Vine Red (***½ Platter) Stellenbosch		

R172		

Groote Post Old Man’s Blend (***½ Platter) Darling

R182		

Sweet dark cherries, plums, savoury notes and a soft, sweet lingering finish.		
Abundant fresh blueberry and boysenberry flavours with lavish fine textured tannins
and a lingering aftertaste.		
Traditional ‘70s/’80s blend of Cabernet, Merlot, Shiraz and Pinotage.		

R424

Cabernet, Merlot, Shiraz and Pinot Noir barrelled in French oak.		

Meerlust Rubicon (****½ Platter) Stellenbosch		R969
A typical liquorice note and stony minerality also evident on the nose.

Ernie Els The Big Easy (**** Platter) Stellenbosch		

R386		

Boekenhoutskloof Wolftrap Red (***½ Platter) Franschhoek

R275

R135

Alto Rouge (**** Platter) Stellenbosch

R520

R225		

A melange of ripe Shiraz and Cabernet Sauvignon is layered with waves of Grenache, Cinsaut, Mourvèdre
and a touch of Viognier. Quite perfumed and fittingly complex, the palate is lined with chocolate,
spice and confectionary cherries.
A spicy profile with ripe black fruit, cherries and hints of violets from the Viognier.
Smooth and rich on the palate with soft tannins and good density.
Medium-bodied with blackberry nuances, followed by tobacco, chocolate and vanilla.

KWV The Mentors Orchestra (**** Platter) Stellenbosch 		
Aromas of blackcurrants, plums and black pepper with nuances of pencil shavings and wild fennel.

R570		

Reyneke Organic Red (*** Platter) Stellenbosch		R182
The nose is concentrated with plum, blackcurrant and blackberry with spicy undertones.
On the palate there are notes of liquorice, clove and tobacco, with hints of smokiness.

Roodeberg Paarl

This famous red blend shows aromatic layers of raspberries, spicy dried herbs and fruit cake,
with undertones of cinnamon and dark chocolate. The palate is well rounded with nuances
of cedary oak on a juicy tannin structure.

R495

R218

Boekenhoutskloof Chocolate Block (****½ Platter) Swartland		R508
Fruit blossoms, spices and almond flavours abound on a well-textured palate with a
rounded finish. This Red Blend has a lingering aftertaste with subtle wood flavours.

La Motte Millenium (**** Platter) Franschhoek		
Juicy concentrated blueberry fruit on palate with fresh acidity and toffee sweetness. Spicy cinnamon finish.

R236		

Neil Ellis Cabernet/Merlot (**** Platter) Stellenbosch		R238
Vibrant colour with youthful purple hues. Bright aromatic sweet fruit with spicy varietal notes.
Fine, elegant, nicely framed attractive palate with cedar undertones.

Delaire Graff Botmaskop (****½ Platter) Stellenbosch		R600
A beautiful Bordeaux-style blend with classical aromas of dark berry fruit, spice and cassis.

Nederburg Baronne (*** Platter) Paarl		R166
A rich, medium-bodied wine with ripe plum, prune and dark chocolate flavours and a pleasant
tannic structure.

We remain, as ever, with
pleasure and always at
your service.
Visit www.hussargrill.co.za
to view our full list of
exceptional grill rooms.

