Real grappa distilled locally

German couple who set up home on a farm in McGregor are producing ‘lemon geist' and ‘eau de vie' with the help of a master distiller
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ATE LAST wvear I stepped into
the litthe distillery at Tamagra
where the cxguisite fragrance
of crushed lemons nearly over-
whelmed me. The harvest of a
small orchard had been roughly
sliped and tossed into a huge ceate
Master distiller Hubertus Val-
lendar, happy with the tempera-
ture o the gawge and the waber
bubbling behind the porthole glass,
gawve the thumbsup, and workers
slarted shovelling the aromatic
fruit into the pat of the still.
Tanagra™ new owner Robert
Rosenbach scribbled figures on &
pad hetween taking photegraphs
fior a visual record of his enterprise
in action: his well-travelled stifl
wis starting work in its new home
in Africa, while the lemons were
profably the Nrst in the Cape to
contribute flavour and aroma to an
enit de vl
Tanagra farm sprawls over
71 hectares across both sides of the
road fromm Robertson to MeGregon
It's just over A year since Robert
and Anette Resenbach moved inte
the neglected buildings  and
wronght a rapid transformation
thal started with the farmstesd,
followed by workers' cottages after
which they turned their attention
to the cellar and the little Haroo
building that now housas the still.
Thi: Rnsenbachs, who both hail
from the Mossal region of Germany

frst came to South Africa on holi-
day some 17 years agn, repeating
this annual exeursion fer more
than a decade as their love affair
with the Cape hlossomed into a
decision to live and farm here. As
their hunt for a small, manageahle
farm intensified, they forussed on
the MeGregor region.

Robert was nursing another
ambition - to make groppae and eow
de ries, so0 popular in his home
eountry, and with the help of his
friend and master distiller Vallen-
dar a still, all gleaming copper and

CHEERS: Tanagra's Robert and Anetbe Rosenbach with Jupp.

pipes, was found for sale in Ger-
many Onee bonght, it was taken
apart, the parts numbered and
packed into a contalner for 115 long
sesh vovage o South Africa. Robert
is proud that he reassembled the
puzzle-by-numbers on his own,
ahead of his friend’s visit to Tana-
gra bo overses the first distillation.

For Anette Rosenbach -the
lifestyle shift was as dramatic, as
she exchanged the post of professor
of linguistics in Dusseldod for that
of manages salespersaon, decorator,
puesthouse host, caterer amd

farmers wile in the MoGregor val-
ley: She has also organised the ren-
avation of five farm cottages o sell
calering aceommodation.

A fortnight ago 1 returned to
Tanagra in time to see chardonnay
skins from Springfield estate being
shovelled in batehes 1o the pot to
produce the first single varisty
grappa. About 400kg of lightly
pressed  skins  yielded arownd
88 litres after first distillation. This
will be distilled again, then rest for
about six weeks before the aleohol
levels are reduced frsm W peroent

to the legal 41 percent.

['was offered o taste of the lemon
geist(literally ghost orspirit) which
I had watched being made in
Docember — and was delighted to
find that both aroma and favour of
el citrus orchard have been well
capiured in the crystal clesr spirit.
There are also peach and apricot
eni de vies, and the maiden grappa
made from Tanagra's 2010 shirz,
merdod and cabernet frane harvest.

The Rosenbachs know that these
patent Trully spicits are foreign to
muost local pelates, but through
ward-of-mouth northern European
trevelbers are finding their way to
this little distillery For thoss who
prefer thelr sundowners focmented
rather than distilled, thers is a trio
of pood Tanagra 3007 reds o try:
cabornet, shiraz and & merlot /cab
frane hlend made by village garaz.
kst Johm Hargreaves , The 20010 har-
west will produce & eab franc rose as
well as shivaz and merlod, as the
Rosefihachs fulfil their goal of mek-
ing wine that offers the besi of
both Old and New World styles.

ToStellenbosch, where the word
greeppa brings tomind the Dalla Cia
family, who introduced locals to the
jows of this ltallan classbe some 14
yeurs ago at the historic Bosmen's
Crossing. Dalla Cia's first single
vintage grappa, the 2008 Limited
Edition Pinot Moir is a connois-
seur's delight snapped up by restay.
rants and wine boutiques, where
they sell for R4, The Dalla Clas
export just § pereent of their pro-
duction - they have convinced
South Afrieans that a chilled aperi-
tif or after-dinner digestif of good
arappn i8 the only way to start and
finish Ttalian meals,



