
 

 

 
Painted Wolf Wine Tasting 

Ghost Mountain Inn, Mkuze 
Saturday 27th March at 6.30pm 

 
Join us for a spectacular wine tasting evening with Painted Wolf Wines, as wine maker 

Jeremy Borg talks us through these distinctive and award-winning wines. 
 

Complemented by a delicious menu from the culinary team at Ghost Mountain Inn, and a 
wildlife conservation talk from the Endangered Wildlife Trust (EWT). 

 
The evening will be rounded off with a raffle to raise funds for the Wild Dog Range 
Expansion Project, which aims to reverse the decline of painted wolves by actively 

increasing their populations and range throughout Southern Africa. 
 
 

MENU 
 

Canape Starters 
Prawn kebabs with sweet peppers, served with a strawberry crème fraiche 

& 
Venison fillet and Spanish onion kebabs, complemented by a honey and almond paste 

 
Plated Main Course 

Seared tuna, drizzled in a lemon, verbena and vanilla hollandaise, served with roasted peach 
and basil risotto, and grilled limes 

OR 
Beef fillet, with a bacon and camembert crust, olive tapenade, and sautéed sweet potato 

(Vegetables served separately) 
 

Plated Dessert 
Peloton Rouge ice-cream, served with a black cherry biscotti and grape marmalade 

OR 
Cheese and biscuit plate 

 
R350 per person 

 



 

 

 
 

 
WINES INCLUDED IN THE TASTING 
 
Den Sauvignon Blanc 2019 
This Sauvignon Blanc has luscious tropical fruit balanced by cooler climate green fruit 
flavours and crisp acidity. The perfect tipple for a summers day. 
 
Penny Viognier 2018 
The grapes for this Viognier come from a cooler high-altitude vineyard in the Breedekloof, 
resulting in a clean, fresh wine with an exotic bouquet and alluring flavours of ripe peach, 
jasmine tea and vanilla cream. 
 
Black Pack or Lycaon Chenin 2018 
Fresh peach cobbler, melon, citrus and vanilla aromas abound. This Chenin Blanc has a 
creamy texture balanced by fresh acidity. 
 
Lightning Sauvignon Blanc  
Supported by a touch of Semillon, this is a restrained, elegant style of Sauvignon Blanc, 
reminiscent of a dry white Bordeaux. Green fruit, citrus and a racy minerality combine to 
create a rich texture which lingers on the palate. 
 
Peloton Rouge 2018 
Red berries, sour cherries, subtle tobacco and sweet spice abound. This easy-drinking wine 
has smooth, ripe tannins and layers of fresh fruit supported by gentle oak. 
 
Den Cabernet Sauvignon 2019 
An easy-drinking style of Cabernet Sauvignon with classic flavours of blackcurrant and cigar 
box with some subtle yet toasty oak. 
 
Swartland Syrah 2015/17 
Savoury with juicy dark berry fruit, smoked ham, white pepper spice and hints of smoky oak. 
With ripe tannins and vibrant acidity, this Syrah is medium-bodied with a layered finish. 
 

 


