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PIONEER: AVONDALE USES A UNiqUE APPROACH THAT EVEN FOLLOWS THE CYCLE OF THE MOON

Where nature makes wine
 ʂ Principal on family 

farm is that healthy 
soil produces healthy 
vines.

Adriaan Roets

Back in 1996 Johnathan 
Grieve’s family bought 
Avondale, a farm in 
Paarl that had neither a 
winery nor the bragging 

rights for pioneering a new ap-
proach to winemaking.

Fast-forward 19 years and 
Grieve is at the helm of a range 
of wines that can make any set of 
lips smack.

Grieve pioneered the organ-
ic-biodynamic-scientific farm-
ing approach he calls BioLOGIC. 
It works as a dynamic system in 
which soil and water, plants, an-

imals and people and energy are 
part of a complex web of inter-
connected relationships and net-
works. Guided by the Avondale 
ethos of “Terra est vita”, or “Soil 
is life”, Grieve bases his system on 
the simple principle that healthy 
soil produces healthy plants.

Avondale is organically certi-
fied by Control Union Certifica-
tions according to USDA NOP and 
EU organic standards. No pesti-
cides or herbicides whatsoever 
are used on the farm. 

While pesticide-free wines are 
becoming more common, Avon-
dale is at a definite advantage, 
their wines having morphed into 
wonderful blends of flavours. 
Avondale is also at the forefront 
of introducing and testing the lu-
nar tasting calendar to South Af-
rica’s wine industry. 

This calendar has four types of 
days that relate to a lunar cycle: 
root, fruit, leaf and flower, each 
of which affects the palate in a 

different way. The fruit notes in 
wines tasted on a fruit day are re-
garded as more vibrant and even 
overpowering in some cases; dur-
ing a leaf tasting, the wines are 

Avondale wines are a taste sensation 
– and their ultra-modern gravity-flow 
installation that ensures the highest- 
quality slow wines with the least nega-
tive impact on the wine and the envi-
ronment could be the reason why. 

A few tasting notes

SamSara: Syrah

anima: chenin blanc
navitaS

la luna

cycluS

camiSSa

armilla

WHERE IT HAPPENS. Mother nature and winemaking meet each other 
daily at Avondale farm in Paarl.

experienced as less sweet, with 
a dominant, earthy minerality. 
Wines tasted in the root cycle 
appear more subdued; while the 
flower cycle is generally regarded 

This red is made from Shiraz grapes. 
Expect a character of soft wood, white 
pepper, violets, red berries and orange 
peel on the nose. It features hints of plum 
and cherry, cloves, cinnamon and pepper.

This is a red blend consisting of Syrah, 
Mourvedre and Grenache grapes. It has a 
rich nose of dark stewed fruits, cloves and 
cinnamon. Flavours of white pepper and 
plums leave a lingering of fine fruit on the 
palate.

This is a Bordeaux blend made from orga-
nically grown grapes. It has a full-bodied 
flavour, a dark purple colour infused 
with classic berry flavours and hints of 
tobacco.

This white wine is made from Viognier, 
Chardonnay, Roussanne, Chenin Blanc 
and Semillon grapes. A rich nose of violets 
and peach and hints of frangipani. It’s a 
quality white blend with flavours of peach, 
pineapple, apricot and fig.

Comprising of Muscat and Mourvedre 
grapes this sweet celebration has a nose 
of rose petals and red fruit. Lemon zest 
and Turkish delight plays the palette on 
this sweet start, dry finish wine.

A Chardonnay grape sparkling wine will 
have bubbly lovers sit up straight. A great 
mix of lemon meringue and Granny Smith 
apples battles it out for attention. It is 
effervescent and velvety.

Made from organic Chenin Blanc grapes. 
Expect winter melons, pineapple, lime and 
a hint of honey on the nose. The palette is 
dense with gooseberry and peach.

Only natural wild yeasts are used 
and there’s minimum added sulphur in 
the cellar, so you are drinking environ-
mentally responsible wines. 

But what else would you expect from 
their range of seven wines?

BUTCHER BAKER WINEMAKER. 
Corne Marais is the winemaker at 
Avondale.

as the best time to taste wine. On 
top of that, their red blends are 
fine wines, leaving you screaming 
for a corkscrew to continue the 
decadence.


