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Food Pairing: Roast meats and game, soft cheeses 

Grapes: 63% Cabernet Sauvignon, 37% Syrah 

Appellation: Stellenbosch 

Region: Stellenbosch 

Country: South Africa 

Price: $30–$50 

Nick Passmore is an independent wine writer and consultant based in New York. For five 
years he contributed a widely read monthly wine column to Forbes.com, in addition to which 
his work has appeared in such publications as Forbes, Discover, Town & Country, the Robb 
Report, the Wine Enthusiast, Saveur, Sky, and Golf Connoisseur. He is currently Artisanal 
Editor for Four Seasons magazine and contributes a twice monthly column to 
BusinessWeek.com. He is also a judge at the widely respected annual Critics' Challenge wine 
competition.  

In www.businessweek.com 


