


Viarianne Wine Estate stands at the base of
the Simonsberg Mountain outside the town of
Stellenbosch, the heart of the Cape Winelands.
Marianne is part of the oldest and most well-
known wine-producing area in South Africa.

Marianne Wine Estate is located on the R44,
known for the quality of its terroir and that
certain wine aficionados refer to as the “Golden
Mile” of Stellenbosch, with neighbours including
world-renowned estates such as Kanonkop,
Delheim, Muratic, Edgebaston, Remhoogte and
Rupert & Rothschild.

« Marianne ‘s Wines are the result of a
perfect association between South African
terroir and French flair. »

----Christian Dauriac
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Christian Dauriac

Marianne was acquired in 2004 by Christian
Dauriac, a doctor with a passion for wine.

Christian has been making wine in Bordeaux
for over 50 years.

He holds degrees both in medical biology and
oenology, singlehandedly brought Chateau
Destieux in Saint-Emilion to the coveted
“Grand Cru Classe” status in less than 30 years.
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, - LA ?
Who is Marianne :

The “Marianne” is one of the national emblems of France. She represents the values of

France: Liberty, Equality and Brotherhood. Her profile stands on the official seal of the

country, is engraved on French Euro coins and appears on French postage stamps.

Mr. Dauriac chose the name “Marianne” as a symbol of the French heritage of our

property.




he vines in Marianne Estate are at least 25 years old.
Farm Management and staff are professional people
that have been working for many years in the Estate and

the main winemaking consultant is the world well -
known Michel Rolland.

The annual production varies between 120 and 140
thousand bottles. Of the 46 hectares, 26 are under
grapes with 9 different grape varieties.

Shiraz

Merlot

Pinotage
Cabernet Sauvignon

Grenache

Mourvedre

Sauvignon Blanc

Viognier



Viticulture
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The climate of our valley is mild to warm with southern winds,
ensuring grapes are cooled. An average annual rainfall of 800

mm ensures minimal irrigation.

France Canopy management Champion Michel Duclos brings
his state-of-the-art pruning techniques from our French sister

Chateaux to Marianne:

Controlled yields (between 25 and 35 HL/ Hectare) like in the

greatest Chateaux in Bordeaux.

Respect of the Terroir, low yields and very high quality

grapes.




Wine Making

MARIANNE

FINE WINES AND GUEST APARTNENTS A Franco-South African partnership.

Marianne wines are made collaboratively between Christian Dauriac and Michel

Rolland.

Grapes

Our grapes are hand-picked at
phenolic maturity then

The grapes are sorted by hand
twice before crushing.

coldstored at 12°C for 24 hours.

Fermentation

Fermentation in French Oak tanks.
Manual punch-downs ensure maximum
extraction of the colour, the tannin and
the flavour from the skin to the juice.
Cold fermentation in stainless steel tanks
for the Sauvignon Blanc.
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Ageing in French Oak Barrels

90 % of our reds are matured in new French oak barrels

for a minimum of 16 months and up to 22 months.

Up to 50% of Sauvignon Blanc is also barrel aged.

We source our barrels from French supplier Tonellerie
Radoux. Our great relationship with them allows us to

get the best woods and advices, targeting specifically

our terroir and cultivars varieties.




Tank cellar



Our Wine Estate
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Tasting room
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Marianne Range

Our range includes 3 tiers of exceptional value wines.

FLOREA

Floreal Desirade

Floreal 1st flagship wine

W EL RV
10 to 15,000 Btls/year
Blend Merlot-Cabernet-Shiraz

Desirade 2nd flagship wine
Francois Pienaar wine (2015)

10 to 15,000 btls/year
Blend Merlot-Cabernet

Shiraz/Pinotage/Cabernet Sauvignon/Mer
Cape Blend .

Limited Edition Single Varietals
(under 7,000 botties each )

4 single varietals are :

Merlot, Cabernet Sauvignon, Shiraz &
Pinotage

Marianne Classics

Cape Blend (includes approx. 30%
Pinotage), Sauvignon Blanc and Rose
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Awards and Medals

Our wines strike a perfect balance between old world traditions and new world

terroir, our awards speak for themselves:

Wine of the Year by Platter’ s\ Platinum & Double Golds at the
Michelangelo Awards\ Terroir Wine Award\ one of the Top 10 South
African Wine\ Mundus Vini Gold

Up to 96 Points (Floreal) from various wine magazines, the Platter

e b e

Guide (Wine guide reference in South Africa), Wine Spectator ...

and many more to come...
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MARJANNE

STELLENBOSCH
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The Madiba wine story

Nelson Mandela (his nickname in South Africa is “Madiba”) is the iconic
person from South Africa, the symbol of the fight against Apartheid during
many years who finally became President of his country.

In 2008, Queen Elisabeth Il decided to invite Nelson Mandela for his 90th
birthday in London during a special reception. One of the most well-known
Chef in England, Gordon Ramsay, had to select the best South African white
and red wines to be served at the dinner. The Gordon Ramsay team went
to South Africa and tasted blind hundreds of wines from South Africa. They
selected both wines from the Marianne winery, the Sauvignon Blanc 2005
and Floreal 2004.

Marianne Estate is very proud to have been recognized so early (the Estate
was only a few years old) and since then the flagship wine from Marianne
Floreal is sometimes nicknamed “the Madiba wine”.




Menu of the dinner hosted by Queen Elisabeth
Il in honor of Nelson Mandela‘s 90th birthday

MARIANNE

e (LONCAON 2008)

COOKING FOR NELSON MANDELA HAS TO BE
ONE OF THE HIGHLIGHTS OF MY CAREER.

1 HAVE BEEN LUCKY ENOUGH TO COOK FOR
SOME VERY HIGH-PROFILE PEOPLE BUT I CAN
THINK OF NO ONE | WOULD RATHER COOK FOR
THAN THIS AMAZING AND INSPIRING MAN.

I'VE PRESENTED A MENU FEATURING MANY OF
SOUTH AFRICA'S UNIQUE AND COLOURFUL
INGREDIENTS, AND HOPE TO HAVE CAPTURED
THE RICHNESS AND DIVERSITY THAT

SOUTH AFRICA OFFERS -

A SOUTH AFRICA THAT WOULD NOT BE WHAT IT
1S TODAY WERE IT NOT FOR NELSON MANDELA.

Dukka coated chicken goujons with a salsa verde Guinea fowt stuffed with wild mushrooms, pommes fondants,
(Grilled leek and scallion tarfiet with a romesco sauce 2 mediey of summer vegetabies - asparagus, broad beans, green
Buffalo kofta skowers with a sweet tomato chutney dip beans and peas drizzied with a chive sauce
Kingilip, grilled courgette ribbon with lime and chil

Lobster skewers with a mango salsa dip Vegetarian option:
Sweet potato wedges with a slightly smoked créme fraiche Assorted baby stutfed vogetables -
and chive dip baby aubergine stutfed with corlander, wild rice and pine nuts,
Cameroonian beef skewers with a peanut dip piquilio peppers stuffed with marinated goat's cheess, acom
squash wedge laden with wild rice, corlander and pine nuts

aiil presented with 2 melange of green vegetables
Blackened tiger prawns marinated in sweet chill, lime and garfic
Village bread parcets filled with sweet spiced filet of lamb with Chocolate mud hut caks with a praline roof accompanied by a baby
babaganoush and coriander meringue boat filled with tropical fruit salad
Grifled loek and scallion tartiet
Parmesan shortbreads A selection of petht fours will accompany coffee and infusions
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Blackened tiger prawns marinated in wweet chillt, lime and garlic

Village bread parcels filled with oweet wpiced fillet of lamb with babaganoush and coriander
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Grilled leek and weallion tartlet

Parmevan shortbreads

Guinea fowl stuffed with wild mushroom., pommes fondanty,
a medley of vummer vegetables - asparague, broad beans, green beans

LG o I
SIEd WD a e valice

Vegetartan option:
Awworted baby stufted vegetables
halrw er s s ] il wls) reoe o , /, )
/::/»L auberqgine ',I‘IN' d with cortander, wild rice and pune nuls, ;'.uvmu/n peppers slufled with
marinated goal « cheese, acorn wquavh wedge laden with wild rice, cortander and pine nus

l nrvaanta / / hl,
;u/‘;'u wenled with a melange of green vegetables

N oy Jar Py ik wils » nral /. hs /i
Chocolate mud but cake with a praline reof accompanied by a baby PTG boat

1 /
filled with tropecal fruit valad

1ol

lection of petid Jours will accompany coflee and inlusions




Marianne, not only wines but also life style
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Our 5* guesthouse
comprises en-suite
apartments located next
to the winery.

Our spacious air-conditioned loft apartments
are all in excess of 40 sq. meters and boast
gueen size beds, large bathrooms and a
kitchen corner.
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Marianne is also a 5 stars Boutique Hotel and restaurant
where guests and customers can stay and dine.
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Guesthouse .
Floreal Brasserie
Four-star guesthouse located next to The Manor House

the winery. A stunning African-themed building. Brasserie & function venue.
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welcomes you soon!
©



