
VINEYARDS  SPECIFIC  RANGE

Made from the best-of-the-best, specifically selected single vineyards. Extra care is taken in both vineyard and cellar to ensure a 
more distinctive character and depth. Complex, classic wines available in unique and stylish square bottles, guaranteed to turn 
any dinner or lunch into a special occasion.

The name Matuba comes from the Zulu word 'Amathuba' which means 'opportunity'.

With vineyards spread across one of the richest floral kingdoms in the world, Matuba is the culmination of the efforts of five 
premium wine cellars situated in the renowned wine producing areas of Paarl, Wellington, Riebeek and Swartland, all striving 
together under one label to capture the combined essence of these various regions in one bottle. 

With vineyards situated in varying conditions; from breezy plains of the Swartland to the cool hills of Northern Paarl, from the sun-
soaked valleys of Riebeek to the fertile soils of Wellington, this vast region of diverse climates and soils allows the various grape 
cultivars to create a wide style of wines for Matuba, offering a flavor-profile that is unique to the South African wine industry, and the 
world.

All five cellars have state-of-the-art crushing and blending facilities which operate under the single guidance of Cellar Master Koos 
Jordaan. It is from these different cellars that the Cellar Master selects the best blocks and barrels for blending the best wines, 
creating a unique flavor profile for each Matuba wine.

Vineyards Specific Sauvignon Blanc

This is a medium bodied, 100% Sauvignon 
Blanc filled with crisp citrus flavors, grapefruit 
and lime. Perfect when paired with pork, 
poultry or seafood, especially good with 
oysters. Ready to drink now or bottle age a 
further 12 - 18 months for added complexity.

Vineyards Specific Chardonnay

9 months barrel aged, this crisp white wine 
shows rich butterscotch with pear, pineapple 
and peach flavors. Pleasant tropical aromas 
followed by a smooth, creamy finish. Great 
as an aperitif or when paired with seafood, 
white sauce pastas, or a fruit salad dessert. 
Ready to drink now or bottle age a further 3 -4 
years in the cellar.

Vineyards Specific Shiraz/Viognier

A blend of 94% Shiraz and 6% Viognier. 
Matured separately in French oak barrels for 
16 months prior to blending and bottling. 
Soft, delicate floral nose, black cherry flavors 
of the Shiraz balanced with spicy floral tones 
of the Viognier. Firm structure and tannins 
with a slightly sweet, silky-smooth finish on 
the palate. A versatile partner, would 
complement a broad range of dishes. 
Especially good with savory stews, grilled 
meats, hearty pastas and spicy foods. Ready 
to enjoy now or bottle age a further 6 years 
for added complexity and concentration.

www.hemingwayandhale.com


