WINE OF SOUTH AFRICA

/ 2025

KLEINE DRAKEN & g2
MOUNTAIN VINEYARDS | S g =

2026

, SR il Lt
o % e
Wit 3 ¥ ;f’f;( A . HIDDEN GEM

Decanter

WORLD WINE AWARDS

noo? w2
DIV N''NY PPN N77
No Re'yat Akum

DISCOVER THE FINEST KOSHER WINES FROM SOUTH AFRICA
www.kleinedraken.co.za | info@kleinedraken.co.za +27 84 283 4766

Y
. N
"Q"-\’-,}..


http://www.kleinedraken.co.za/
http://www.kleinedraken.co.za/
http://www.kleinedraken.co.za/
http://www.kleinedraken.co.za/

" POINT OF
- $ | ORIGIN

I}Lil‘ﬁk[" s
___BWIER
™
\
WESTERNMN
CAPE
Swartland WESTERN CAPE '
@) BREEDE RIVER KLEIN
> Paarl VALLEY KAROO
e oy Franschhock
Stellenbosch
Overborg
| !f :
'--.M_ . Cape Agulhas - e f —

The Western Cape is home to the vast majority of the South African wine industry

Our grapes are sourced on site specificity. We find the best region and terroir for
a specific cultivar and wine style.The vineyards are mainly trellised with some of
the fruit coming from bush vine vineyards. Best practices are followed for a

specific site with supplemental irrigation.



KLEINE DRAKEN
THE TASTE OF SOUTH AFIRCA

BRAND HISTORY

Kleine Draken 1s the home of Fine Kosher Wine in South Africa. It was established by
Mendel Kaplan z’l in 1983 as the first commercial kosher wine producer in South

Africa.

Mendel Kaplan z'l was one of the foremost Jewish, industrialist, philanthropist and
community activist in South Africa and around the world. Mendel was the honorary
president of Keren Hayesod and a former chairman of the Jewish Agency's Board of
Governors. He financed numerous philanthropic projects in South Africa, Israel and
Jewish communities around the world. In 1980, he founded the Isaac and Jessie Kaplan
Centre for Jewish Studies at the University of Cape Town. In 2000, he established the
South African Jewish Museum

The Kleine Draken brand passed into new hands in 2020 after the passing of Mendel
Kaplan. The new owner has maintained and enhanced the age old formulas that have
been enjoyed for over 40 years as well as adding new varietals to enhance the range.
Grapes are selected from the optimal region to ensure the high consistent quality of our
wines. Our grapes are sourced on site specificity. We find the best region and terroir for
a specific cultivar and wine style.

The wine 1s produced in a state-of-the-art cellar in the Western Cape managed by
professional wine makers and from 2023 under the supervision of the Kashrut
authorities of the CRC (Central Rabbinical Congress) of New York and OU. All the
wines and grape juice are Mevushal and Kosher for Pesach and from 2023 No Re’yat
Akum D"IDV N''NY WWN N77.

The Kleine Draken started the legacy of Fine Kosher Wine in South Africa and
continues to grow from strength to strength by expanding exports to USA, Israel and
UK. We want to ensure that our customers around the world can enjoy the finest of
South African wines
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CHENIN BLANC | 2024

VINIFICATION
TASTING
NOTE WINEMAKER'S NOTE
Fermentation in stainless steel tanks at
Elegant white wine with ripe stone fruit 12°-14° celsius. After fermentation the
notes, gentle citrus finish, firm acidity wine is stablllsgd, filtered and bottled.
and lingering finish. No oak maturation.

ALC: 13 | TA: 5.3
pH: 3.9| RS: 1.7

2024
Decanter

. WORLD WINE AWARDS

Awarded in Top 25 White Wine Under $30
2025 Jewish Link Wine Guide USA ww.jlinkwineguide.com
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KLEINE DRAKEN
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j 7, | BRUT ROSE | 2024

[ VINIFICATION

L%STTEING WINEMAKER’'S NOTE

|

/ \Ii Mouvedre vineyards are managed

| u, ) ) specifically with the idea of rosé

/ \ Beautifully elegant, vibrant and production in mind. Early picking dates
versatile sparkling rose forall result in naturally high levels of acidity
occasions. Aromas of fresh berries, and a bright spectrum of fruit flavours
along with subtle notes of rose petals. ideal in rosé style wines. Once pressed,

the juice undergoes cool fermentation
with aromatic yeasts to heighten the
vibrant, zesty aromas and fresh mineral
palate. Crucial to this style of rosé is
early bottling in order to preserve the
wine’s inherent freshness. Bubbles are
introduced using a state of the art
inline carbonation process.

ALC: 13.0 TA: 4.8
pH: 3.8 RS: 9

Awarded in Top 10 Dry Sparkling Wine Under $25
2025 Jewish Link Wine Guide USA www.jlinkwineguide.com
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KLEINE DRAKEN

MOUNTAIN VINEYARDS

ROSE | 2024

VINIFICATION

TASTING WINEMAKER'S NOTE
NOTE

Grapes are destemmed and

crushed. Juice and skins are
separated immediately. Fermentation
in stainless steel tanks at 12° - 14°
celsius. After fermentation the wine
is stabilised, filtered and bottled.

No oak maturation.

Delicate patel hue with flavours redolent
of strawberry, raspberry and candyfloss,
balanced with fresh acidity.

ALC: 13.5 TA: 5.1
pH: 3.8 RS: 1.8




WINE QF SOUTH AFRICA

KLEINE DRAKEN

MOUNTAIN VINEYARDS

CHARDONNAY | 2024

VINIFICATION
TASTING ,
NOTE WINEMAKER’'S NOTE
. . . . . Fermentation in stainless steel tanks at
An galllegan; white wine E{lngerlrclig c:ctrush, 12°-14° celsius. After fermentation the
\c/?irs“p ?inezgh pawpaw notes and a fres wine is stabilised, filtered and bottled.

No oak maturation.

ALC: 13 TA: 5.2
pH: 3.9 RS: 2.1

. Infernational
' & Spirits Aw

L ABEL 4 @&
q MOUNTAIN ' . So

Michelangelo 2025 - Silver

Jewish Link 2025 Awarded in 3 Categories:
Top 10 Chardonnay All Categories
Top 10 Bottles Under $20
Top 25 White Wine Under $30

2025 Jewish Link Wine Guide USA www.jlinkwineguide.com
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KLEINE DRAKEN

MOUNTAIN VINEYARDS

GEWURZTRAMINER | 2025

TASTING VINIFICATION
NOTE WINEMAKER’'S NOTE
An elegant off dry white wine with aromas Grapes are destemmed and

crushed, after which it is cold
soaked for 12 to 18 hours prior to
fermentation. Juice is fermented in
stainless steel tanks. Fermentation
is stopped at 3° bailing prior to
stabilisation, filter and bottling of
the wine. No oak maturation.

of lychee and pineapple.

ALC: 11.5 TA: 5.1
2926 pH: 3.4 RS: 28
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MOUNTAIN VINEYARDS

NATURAL SWEET WHITE | NV
LOW ALCOHOL

VINIFICATION

TASTING WINEMAKER'S NOTE
NOTE

Light semi-sweet wine.

Grapes are destemmed and
Well balanced with stone fruit overtones P

crushed. Juice and skins are
separated immediately. Fermentation
in stainless steel tanks at 12° - 14°
celsius. After fermentation the wine
is stabilised, filtered and bottled.

No oak maturation.
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ALC: 8.0 | TA: 3.4
pH: 3.8 | RS: 51
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WINE OF SOUTH AFRICA

KLEINE DRAKEN

MOUNTAIN VINEYARDS
CABERNET SAUVIGNON | 2024

TASTING
NOTE VINIFICATION
WINEMAKER’'S NOTE
A medium bodied red wine with
pronounced berry fruit and cherry Fermented on skins 7 to 12 days after
overtones. which the skins are pressed and the
wine is inoculated with malolactic

L ) bacteria to initiate a secondary
v;%‘m ) ﬂ;f-‘\/*.”\ fermentation. On completion of
g{;;;pr;.;g_;_ <3 /1) malolactic fermentation, the wine is
S [@@Q filtered and stabilized prior to bottling.

ALC: 12 TA: 5.2
pH: 3.9 RS: 2.2
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KLEINE DRAKEN

MOUNTAIN VINEYARDS

SHIRAZ | 2024

TASTING VINIFICATION
NOTE WINEMAKER’'S NOTE

Full body maraschino cherry, plum and
a trace of white pepper with pronounced
berry flavour on the palate.

Fermented on skins 7 to 12 days after
which the skins are pressed and the
wine is inoculated with malolactic
bacteria to initiate a secondary

. '*3’/,,»,- fermentation. On completion of
=g/ malolactic fermentation, the wine is
L~ filtered and stabilized prior to bottling.
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ALC:14.0 TA: 5.3
pH: 3.6 RS: 1.8
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MOUNTAIN VINEYARDS

PINOTAGE | 2024

TASTING VINIFICATION

NOTE WINEMAKER’'S NOTE
Uniquely South African red with medium Fermented on skins 7 to 12 days after
body, blackberry notes, supple tannins which the skins are pressed and the
and a long finish. wine is inoculated with malolactic

bacteria to initiate a secondary
fermentation. On completion of
malolactic fermentation, the wine is
filtered and stabilized prior to bottling.

KLEINE DRAKEN

MOUNTAIN VINEYARDS

ALC: 13 | TA: 5.4

PINOTAGE
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WINE OF SOUTH AFRICA

KLEINE DRAKEN

MOUNTAIN VINEYARDS

MERLOT | 2022

TASTING VINIFICATION

NOTE WINEMAKER'S NOTE
Rich garnet colour with plum and cherry Fermented on skins 7 to 12 days after
notes, a hint of chocolate and silky which the skins are pressed and the
tannins. wine is inoculated with malolactic

bacteria to initiate a secondary
fermentation. On completion of

ﬁ\"’ 5 malolactic fermentation, the wine is
KLEINE DRAKEN e Nih- s ‘;;33; N filtered and stabilized prior to bottling.
MOUNTATN VINEYARDS e o —“:;_‘-— " i _:
[ L |=

ALC: 14 | TA: 5.3
pH: 3.6 | RS: 2.9

MERLOT
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WINE OF SOUTH AFRICA

KLEINE DRAKEN

MOUNTAIN VINEYARDS

NATURAL SWEET RED | NV
LOW ALCOHOL

TASTING VINIFICATION

NOTE WINEMAKER'S NOTE
. . . Fermented on skins 7 to 12 days after

Light semi-sweet wine. which the skins are pressed and the

Well balanced with dark berry wine is inoculated with malolactic

overtones . bacteria to initiate a secondary

fermentation. On completion of
malolactic fermentation, the wine is
filtered and stabilized prior to bottling.
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KLEINE DRAKEN
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ALC: 9.0 | TA: 3.4
pH: 3.9 | RS: 48
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KLEINE DRAKEN

MOUNTAIN VINEYARDS

KIDDUSH | NV
SWEET SACRAMENTAL RED

VINIFICATION

TASTING )
NOTE WINEMAKER'S NOTE

Fermented on skins 7 to 12 days after

Full bodied sweet sacramental wine. which the skins are pressed and the

Well balanced with dark fruit aromas. wine is inoculated with malolactic
bacteria to initiate a secondary

fermentation. On completion of
malolactic fermentation, the wine is
filtered and stabilized prior to bottling.

ALC: 13.0 | TA: 5.3
pH: 3.4 | RS: 150
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100% Pure Red Grape Juice Sparkling
340ml

ABOUT
VINIFICATION

THIS GRAPE JUICE WINEMAKER'S NOTE
Alcohol-free 100% natural Grapes are destemmed and crushed.
unsweetened red sparkling grape juice. Juice and skins are separated. The
Produced from mourvedre grape variety with juice is immediately filtered and
no added sugar and not from concentrate. stabilised after separation from the

skins. The juice is stored in insulated
Certification: Kosher for Passover and all year tanks at minus 8 degrees celsius until

the day of filling.

PACK SIZE

TASTING
NOTE Glass 340ml bottle
Shipping Tray: 24 bottles ( 4 X 6 X 340 ml)
Full bodied grape juice with aromas shrink wrapped on a tray
of cherry and dark sweet fruit flavours. Pallet size: 78 trays x 24 bottles (1,872
A unique and alcohol-free drinking bottles)
experience.
.’Y?\b) P
o X ALC:0 TA: 2.7
‘-._:}__l &;’?\9"' '
53 [ pH: 4 RS: 220
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WINE OF SOUTH AFRICA

KLEINE DRAKEN

MOUNTAIN VINEYARDS

100% Pure Red Grape Juice Sparkling
750m|

ABOUT
VINIFICATION

THIS GRAPE JUICE WINEMAKER'S NOTE
Alcohol-free 100% natural Grapes are destemmed and crushed.
unsweetened red sparkling grape juice. Juice and skins are separated. The
Produced from mourvedre grape variety with juice is immediately filtered and
no added sugar and not from concentrate. stabilised after separation from the

skins. The juice is stored in insulated
Certification: Kosher for Passover and all year tanks at minus 8 degrees celsius until

the day of filling.

TASTING PACK SIZE
NOTE

Glass 750ml bottle

! Full bodied grape juice with aromas Shipping Trav: 6 or 12 bottl
i of cherry and dark sweet fruit flavours. P;ﬁg;nsgizer_ay.segogases c; ;&?ﬁ;ga(sgzg
KLEINE D A unique and alcohol-free drinking bottles per.pallet)
i M_QUNT‘E\!‘I}I_._\"_:I."[\] expenence.

SPARKLING
ROSE GRAPE JUICE

NON-ALCOMHOLIC

=)\ g ALC:0 TA: 2.7
51 pH: 4 RS: 220
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KLEINE DRAKEN

MOUNTAIN VINEYARDS

100% Pure Red Grape Juice Still Non-
Alcoholic. Not From Concentrate.

ABOUT VINIFICATION

THIS GRAPE WINEMAKER'S NOTE

JUICE

Alcohol-free 100% natural Grapes are destemmed and crushed.

unsweetened red grape juice. Produced Juice and skins are separated. The

from various grape varieties with no juice is immediately filtered and

added sugar and not from concentrate. stabilised after separation from the

Available in still or sparkling options. skins. The juice is stored in insulated
tanks at 3 degrees celsius until the
day of filling.

TASTING

NOTE

Full bodied grape juice with aromas

of cherry and candy floss flavours. ALC: O TA: 2.7

A unique and alcohol-free drinking pH: 4 RS: 220

experience.




