
 

 

 

  

 

 

    

 

               Paul Cluver Riesling 
Central to the success of the wine and farming business is the Cluver Family – a close-knit group with a 

visionary, pioneering spirit. Four of the five Cluver siblings are currently involved in the business, taking over 

the reins from parents Paul and Songvei. 

Paul Cluver IV is managing director, Liesl is marketing director, Inge is financial manager, Karin is production 

manager (orchards). Cellar master, Andries Burger, is married to Inge. 

Production Area:  Appellation: Elgin, South Africa 

Grape Variety: 100% Weisser Riesling. The majority of the grapes for this wine come from the 27 

year old Riesling block with a small percentage from the younger blocks. The soil in the older block 

varies from a ‘ferricrete’ top layer (surficial sand and gravel masses) on decomposed Bokkeveld 

Shale and/or light clay. The younger blocks are also on duplex soils, but dominated by shale.      

Vinification and Ageing:  In addition to vineyard sorting, a second stage of bunch and berry 

sorting occurs at the cellar to eliminate all traces of rot. Limited skin contact prior to fermentation. 

Pressing is always gentle. Only free run juice is fermented. After settling, the juice is fermented 

using a selected yeast culture. Fermentation is stopped on some of the wine, generally the batches 

with the highest acidity. The wine with lower sugar levels is left on the lees to adds a creamy 

texture to the wine. 

Tasting Notes: The color is pale, with a beautiful green apple tint. The nose shows ripe green 

apple, apple blossom, beeswax and honey notes. The palate is crisp and clean but has more 

palate weight than one normally would expect. There is a great interplay between the naturally 

retained residual sugar and the acidity. The mineral core, which is linked to the shale rich soils in 

which the vines grow, astounds. It is the reason for the wine’s structure and the lingering after 

taste. Perfect hot weather wine – very refreshing.  

 

Serving 

suggestions:  Gorgonzola and roasted sweet 

potato salad with honey dressing. Pan fried 

prawns with paprika, toasted sesame and 

yoghurt dressing. Roast pork chops with 

pomegranate and coriander salsa. 

 

 
 

 

  



                 www.BaccoFineWine.com 

http://www.baccofinewine.com/

