
SABI | DECEMBER 2017/JANUARY 2018

Even if you are a complete carnivore who 
never touches a green veggie, you will admit 
that organic and vegan-friendly products are 
now mainstream.

For some businesses, organic is a 
way of life rather just a stereotype 
or a fashionable “green wash”. 

Happily for wine drinkers wanting 
to enjoy an Award-winning glass 
of absolutely 100% certified 
organic wine from the Cape, 
there are wine farms in South 
Africa firmly committed to organic 
standards. Stellar Winery is one 
such wine estate, situated at Kys 
Halte, just outside Vredendal, 
Western Cape. Kys Halte borders 
the Namaqualand – which is 
the only semi-arid biosphere 
hotspot in the world. 

Notably, Stellar Winery have 
championed a philosophy of 
not only giving back to the 
environment, but also giving back 
to their wine patrons, employees 
and the immediate community. 
Not only is Stellar’s wine 
organic, it is also vegan friendly 
and gluten free. 

Stellar Winery is certified by 
Ecocert and subscribes to Fair 

for Life production. These 
certifications are vital to 
organic and vegan consumers, 
as it shows the products are 
scrutinized and adhere to the 
standards of the certification 
bodies. The patrons can 
purchase and enjoy the wines 
100% guilt-free.

Certification officer at Stellar 
Winery René de Lange notes 
that “being certified is a way 
of showing and proving our 
commitment towards organic 
and fair for life production 
principles which are sustainable 
and equitable.”

René says: “We, as are 
producers of organic and fair 
for life grapes rely on the soil’s 
natural nutrients and materials 
to produce a healthier and 
better quality product. Fair for 
life and organic production 
walks hand-in-hand. It 
improves the living conditions 
of both the community and 
the environment.””
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Stellar Winery is not just well 
known in South Africa. The winery 
ships a wide variety of wine all 
over the globe. All their products 
are certified by Ecocert, a 
certification body for sustainable 
development in Southern Africa 
that inspects Stellar’s vineyards 
once or twice a year. 

Ethical

Innovation is one of Stellar’s 
strengths and since their wines 
first appeared on the market 
in 2003 they have broken new 
ground in both winemaking and 
social development. 

Being organic is so much more 
than just a stereotype, say 
the team here. 

All over the world, individuals and 
enterprises alike are working hard 
to change the image of organics.

Willem Rossouw, managing 
director of Stellar Winery, decided 
years ago to channel all his energy 
into not just creating another 
wine brand, but a wine label that 
is 100% organic.

“Every winemaker is faced with 
two choices,” Willem says. “Which 
wine to make, and how to make 
it. Early on I decided I needed a 
niche to call my own.”

Have they seen the shift to organic 
mainstream in their local and 
international market places? 
Consumers increasingly want 
to purchase products that are 
farmed ethically, it appears. 

Even if we, as Joe and Jill Citizen, 
or patrons of wine, cannot control 

corporate integrity or corruption, 
we can keep our own homes 
and food and beverage chains 
as totally pure and as clean as 
possible (ie by choosing ethically 
farmed and produced food and 
beverages). Many people truly 
want to buy ethical products - and 
given the power of social media, 
this trend can only get bigger. 

Jacques Skinner, head of sales 
and exports at Stellar, agrees that 
organics is forging ahead for all 
the right reasons. 

Jacques says: “The media has 
a big and critical role to play 
in consumer empowerment, as 
do active social media users. 
Hopefully the organic movement 
is not just a ‘nice to have’, but 
that the patrons of these products 
will continue supporting the 
companies producing organically. 
Empowered consumers 
also tend to keep organic 
companies “honest” as far as 
integrity is concerned.

“Individuals increasingly want 
to feel that they are supporting 
worthy causes with the money 
spent on services or products. 
The day is fast approaching 
where companies who don’t 
adhere to good moral and ethical 
practices are to be sidelined and 
eventually will lose their relevance 
in the market place.”

Health benefits

Organic wines are also good, 
of course, for consumers’ health 
holistically. According to Klaas 
Coetzee, head of production, at 
Stellar Winery, the main health 
benefit of making organic wine is 

that there are no pesticides and 
herbicides used in and around the 
field and vineyards. This means 
that consumers will not be harmed 
by any chemicals or additives.  
“Organic wine is not only healthier 
for your body; it is also better 
for the environment, because 
we use organic, responsible 
farming methods as opposed to 
conventional or outdated ones.”
Stellar truly champion organic 
in all things – what drives this 
passion and commitment? 

Treading lightly

Klaas says: “Going organic put 
us in a different market than the 
majority of the South African wine 
industry and gave us a competitive 
edge. The most important factor 
in making this decision, however, 
was the fact that we wanted to 
have a lighter impact on the 
environment and to take better 
care of the health of the workers 
in the vineyards.”

Sustainable Wine South Africa 
(SWSA) says that organic wine has 
to be made from organically grown 
grapes and has to meet standards 
as stipulated by recognised 
organic certification agencies. 
The regulations, however, may 
differ from country to country.

“All organic wine is produced 
without chemical pesticides or 
fertilisers. In some countries, 
organic wine must be produced 
without the added use of 
sulphites,” says SWSA.

Stellar Winery’s bottles also sport 
the integrity and sustainability 
seal from the South African 
Wine and Spirit Board, which 

was implemented in 2010. This 
seal certifies that the wine has 
been produced sustainably, 
in an earth-friendly manner. 
According to SWSA, sustainability 
refers to “production that is 
environmentally responsible in a 
holistic sense and is about farming 
for future generations”.

“From a business aspect, people 
are definitely looking after 
themselves and the environment 
more, so if you can produce the 
same wine with the same quality 
at the same price level it will have 
a marketing benefit because 
people will make the right 
choice by choosing the organic 
product above the conventional 
product,” says Klaas.

According to Klaas, conventional 
wine-making methods implement 
proteins like gelatin and isinglass 
from fish and egg whites as 
fining agents when rounding 
and softening the wine. This 
is not allowed when making 
vegan friendly wine.

“Although it is more expensive, 
Stellar Winery uses protein 
derived from peas, legumes and 
potatoes in their fining process,” 
Klaas explains.  This ensures that 
vegan wine lovers can enjoy their 
wine without shame.

Water 

More than seven years ago, after 
Stellar Winery received their 
certification through Ecocert for 
fair trade as well as organic wines, 
there were more and more people 
asking them for vegan friendly 
options, according to Klaas.
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Vineyards Stellar Organic Wine
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“The natural movement was to 
make all our wines vegan friendly 
and not just make a specific 
range,” explains Klaas. “Another 
benefit of organic wines is that 
they also have lower sulfate levels 
than conventional wines.”

Stellar Winery also has a few 
special no-added-sulphur wine 
ranges, created in 2004. To 
qualify for this certification, the 
wine has to have fewer than ten 
parts per million of total sulfates. 
“The reason for this is because 
if you make wine with yeast, the 
yeast can also produce natural 
sulfates and it can normally be 
more than is allowed,” says Klaas.

Stellar Winery receives its water 
from the Olifants River catchment 
area.  The farm has implemented 
soil moisture probes and pressure 
bombs to ensure they irrigate only 
when needed, Klaas explains.

Klaas says Stellar has sufficient 
water and thus the drought won’t 
have an impact on the crops 
and quality of the grapes.  
“The season’s climate 

will have a greater impact 
than the drought because we 
have enough water.”

“All our farms have boreholes to 
supply us with water in dry spells 
like this. The quality of the water is 
not as good as the water from the 
canal but it will ensure a crop,” 
Klaas explains. Stellar Winery 
does soil-moisture monitoring on 
all their vineyards to ensure they 
know exactly how much they have 
to apply without over irrigating.

“Normally in circumstances such 
as currently being experienced, 
the vine will produce smaller 
berries, which is positive in terms 
of quality but not in terms of 
quantity,” Klaas explains

Stellar uses drip, flood and 
micro irrigation. 

Stellar also practises composting. 
“The water retention of the 
soil is definitely 
imp rove d 

with the use of compost and 
organic matter.”

Stellar Winery is fair trade 
certified according to Fair for 
Life standards and this ensures 
the employees at Stellar Winery 
work in the best possible working 
conditions. With the purchase of 
new equipment they have had to 
employ even more people and 
also train them to operate this 
new technology.

New technology

Stellar Winery makes use of 
the Pellenc Optimum in their 
vineyards and according to 
Wilhelm it harvests 99.9% pure 
grapes, which leaves them with a 
much higher quality product for 
the winemaking process.

“The Pellenc 755 with its Tool 
Carrier also does the work at 

double the speed of a 
normal tractor,” 

Wilhelm 

explains and adds that with the 
Clemens Shovel and Brushcutter 
they have better control over the 
weeds that grow in the vineyards. 
The Clemens Leaf Remover helps 
them to remove the leaves faster 
than usual and this helps with the 
light exposure in the vineyards.

Stellar Winery is constantly looking 
for ways to improve their way of 
business as well as ensuring they 
create a sustainable environment.
“We’re planning to convert as 
many farms as possible to create 
an organic ‘safe zone’ without 
any pollution from neighbouring 
farms,” Klaas explains.

Stellar’s wines are available 
in South Africa, The 

Netherlands, The United 
Kingdom, The United States of 
America, Germany, Sweden, 
Finland, Japan, Malta, East 

Africa, Namibia, Madagascar, 
and Canada. Stellar also 

supplies a special No 
Sulphur Added wine range to 
Woolworths South Africa and 

their wines are available 
on Takealot.com. 
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Unique terroir
Koekenaap vineyards

The terroir of Stellar Winery’s cool 
climate Koekenaap vineyards gives 
the Stellar wines their unique quality. 
The proximity to the Atlantic ocean 
is a positive factor as is the extreme 
dryness of the climate (reduces 
incidences of fungal disease)

• Soil type – Hutton, Prieska, 
Etosha and alluvial soils close to 
the Olifants River

• Climate – classified as semi-
desert, in summer there is 
virtually no rainfall. In Koekenaap 
the average temperature is 
18.2 °C. Average rainfall is 
157mm per year.

• Terrain – flat with many 
terraces which were made to 
accommodate flood irrigation 
that was mainly used years ago.

• Aspect – there are almost no 
slopes or hills in the area.

• Environment – Koekenaap is 
classified as semi-desert. Areas 
surrounding the vineyards are 
used for sheep farming.

• Altitude – 7-18 metres 
above sea level.

• Proximity to large water masses 
– vineyards are between 9, 2 km 
and 13, 6 km from the coast and 
are close to the mouth of the 
Olifants River.

State-of-the-art cellars Cabernet grapes during 2017 harvest


