Gathering the Harvest
Although harvest is undeniably the most joyous time on the
annual Creation calendar, it is no secret that handpicking is
a painstaking and let’s face it, often backbreaking activity!
Yes, at Creation all our grapes are hand-harvested. It is a
well thought out process with a clear strategic plan behind it
because when and how the grapes are harvested are crucial
factors in determining the quality, structure and character of
the wine.
Once Cellarmaster Jean-Claude Martin has identified the point
at which the sugar and acid levels are in balance and the
grapes have reached phenolic ripeness, he gives the go-ahead
and the harvesters move in to get the grapes of the specific
vineyard into the cellar as fast as possible.
Why hand-harvesting? Well, first of all the well-trained
harvest team knows exactly what to look for in a bunch, this
artisanal process is called the triage or selection, ensuring
that no leaves and only perfect bunches land in the crates.
This precludes the need for sorting tables and additional
handling. Another good reason for hand-harvesting is the fact
that grape skins are easily bruised. Clearing away the vine
leaves, the picker handles each bunch with care, snipping it
off some 10 cm away from the stalk and dropping it gently into
the crate. Needless to say this requires great concentration.
At Creation the harvest team moves into the vineyards before
dawn, while the coolness of the night still envelopes the
perfectly ripe fruit. The grapes are placed in small crates to
minimise damage and since the cellar is situated only minutes
away from the vineyards the grapes are delivered while still
cool and fresh. This is but one of the secrets behind Creation
consistently producing wines of rare balance, elegance and
finesse.

Click below to see the harvesting of our
Syrah.

One Click Away
The Creation online store offers you the convenience of
selecting and buying wines from our award-winning ranges. It’s
quick, easy and secure, with gift options and delivery to your
doorstep. Simply click here.

Our Wines
Art of Creation
Creation Reserve
Creation Estate
Méthode Cap Classique
With precise flavours, an extensive use of
ingredients and a superb understanding of
combines with the food on the plate, Creation
visitors to the Cape,” writes Christine Austin
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Click here to read

Upcoming Events
Hermanus
7 April 8h00 – 12h00: Creation at the Hermanus Country Market,
Hermanus Cricket Club
A small market with a lot of soul where good friends meet, hug
and eat … You can look forward to an amazing array of fresh
organic produce, homemade delicacies, artisan breads,
probiotic yoghurts, handmade cheeses, home-smoked fish, happy
hen eggs, wheat-free bakes
information click here.
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Recent visitor feedback:
“A stunningly located tasting restaurant with beautiful views.
We had the three-course lunch menu with matching Creation

wines. Food was tasty and well presented. Service was first
class with lots of information on the paired wines. A truly
exceptional experience not to be missed.” – Tony_Eileen

