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Our philosophy is to celebrate the 
beauty of simplicity and life 
experiences with the people we 
love. For us, sharing a carafe of 
Wijnfontein is exactly that: 
delectable, affordable and easy 
on the palate!

OUR PHILOSOPHY
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WIJNFONTEIN EMBODIES TOGETHERNESS, 
CELEBRATES LIFE, AND MOST IMPORTANTLY, 
IS PROUDLY SOUTH AFRICAN.



OUR TEAM

Mike Eksteen and brothers Danie and Philip van den Heever have been 
friends for over 25 years. ‘’We are wine lovers and restauranteurs. We 
strongly believe there is a market for a superior house wine that 
resonates with everyone, without breaking the bank. Whenever we visit 
a restaurant in Europe, the owner always proudly recommends his 
house wine and we want to bring this experience to our patrons 
throughout South Africa”.

The friends approached Wynand Grobler, a legend in the South African 
boutique wine industry, and together Wijnfontein was created. The 
foursome is on relentless journey around the Cape Winelands in search 
of what would hopefully create the perfect Wijnfontein.
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OUR WINE

Only the best suited grapes is used in our Wijnfontein blends. The low 
yielding vineyards and meticulous winemaking ensure that a consistent 
high quality wine is being served from our Wijnfontein wine fountains 
throughout. The secret to our consistent and lasting quality is that 
uniquely our wine is served from a keg. This ensures a completely 
sealed off, airless system that keeps the wine as fresh as the day it was 
made.
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SERVING SUGGESTION

We love pouring Wijnfontein into a carafe and serving it in 
our contemporary stemless wine glasses. By initially 
pouring it in the carafe, we expose the wine to a little bit of 
extra oxygen which allows the wine to ‘’breathe’’ a bit. This 
in turn helps to amplify the unique character and flavour of 
our wine. The stemless glass complements our South 
African culture as the wine can be enjoyed effortlessly – 
inside or outside. Sit back, relax and indulge!

7.



KEY KEGS & SUSTAINABILITY

With the KeyKeg system that is used, quality and safety go hand in hand 
throughout the entire supply chain, from the winemaking process, the 
filling of the kegs at the wine cellar to transporting, storing, dispensing 
and serving Wijnfintein to our customers.

As much as possible, the KeyKeg system takes into account the 
environment in which we and our customers live. Our lightweight 
KeyKegs are recyclable and all the raw materials can be separated in 
just a few steps to make new KeyKegs or to just simply be recycled. 
With the much reduced production and transportation carbon footprint 
cost when compared to traditional packaging methods such as bottles 
and regular ‘metal’ kegs, the KeyKeg seems to be the unchallenged way 
of the future.

For more information please visit: www.keykeg.com
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WHITE BLEND RED BLEND

TASTING NOTES VINTAGE 2020

VINTAGE TASTING NOTES

VINIFICATION

TASTE

Origin: Robertson 

Established vineyards in shale with chalky loam soils 
offers good production of high quality white wine with 
prominent fruit

Grapes are hand-picked, sorted and de-stemmed in 
the early morning before its pressed and fermented in 
stainless steel tanks. After three months on primary 
lees the wine is filtered and bottled for consumption.

The wine shows beautiful tropical flavours of guava, 
litchi and fresh pineapple flavours. The pallet offers 
freshness with beautiful round mouth feel to 
complement sharing with good friends.

Analysis Alc 11,8% | RS 3.3 g/l | TA 5.7 g/l | pH 3.55

TASTING NOTES VINTAGE 2020

VINTAGE TASTING NOTES

VINIFICATION

TASTE

Origin: Constantia 

The current vintage comes from vines planted in the 
early 2000’s on well drained soils composed of mainly 
granite. The vineyards are trained evenly apart to limit 
the production tonnage per hectare with quality in 
mind.

Grapes are hand harvested in the early morning to 
limit exposure to heat. After sorting grapes are 
fermented for 7 days in large steel containers. Grapes 
are then pressed and transferred to French Oak for 12 
months before bottling.

Cooler climate grapes offers more freshness and fine 
tannic structure in the glass. Hints of strawberry, red 
cherry and mulberries dominate the nose of the wine 
which translates exceptionally well to the pallet. The 
finer tannins leaves an elegant aftertaste that makes 
this wine a superior offering.

Analysis Alc 13,8% | RS 2,8 g/l | TA 5.9 g/l | pH 3.58



COMPETITOR A WHITE

COMPETITOR PRICE PER 750 EXCL. PRICE PER LITER PER 250ML

COMPETITOR A RED

COMPETITOR B WHITE

WIJNFONTEIN WHITE

COMPETITOR A WHITE

COMPETITOR COST PER GLASS

R21,33 50

50

50

50

50

50

50

SELLING PER GLASS GROSS PROFIT GP%

COMPETITOR A RED

COMPETITOR B WHITE

COMPETITOR B RED

COMPETITOR C WHITE

COMPETITOR C RED

R50,00 R80,00

R85,33

R91,16

R80,78

R21,33

R22,79

R22,79

R20,19

R20,19

R20,00

R55,65

R59,45

R52,68

COMPETITOR B RED

COMPETITOR C WHITE

COMPETITOR C RED

R92,64

R77,33

R85,13

R23,16

R23,16

R19,33

R19,33

R21,28

R21,28

R28,67

R27,21

R29,81

R30,00

R26,84

R30,67

R28,72

R60,42

R50,43

R55,52

R20,00

WIJNFONTEIN RED R50,00 R80,00 R20,00

60%WIJNFONTEIN WHITE

50R20,00 R30,00 60%

61%

57%

60%

54%

57%

54%

WIJNFONTEIN RED

PRICE PER 750 INCLUSIVE

R50,00

R64,00

R68,37

R60,58

R69,48

R57,99

R63,85

R50,00

COMPARATIVE COSTING

BUSINESS GP FORMULA



ITEM PRICE PER KEG PRICE PER LITER PER 750ML

RED R50,00

R50,00

R85,00

R85,00

R1700,00

R1700,00WHITE

WIJNFONTEIN PRICE LIST
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VALUE PROPOSITION
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QUALITY
VALUE AT PRICE POINT

BOUTIQUE WINE
UNIQUE POURING

BRANDING
SUSTAINABILITY

PROUDLY SOUTH AFRICAN



www.WIJNFONTEIN.co.za
e: info@wijnfontein.co.za |  t: +27(0) 82 826 7779 


