
RAISE A GLASS 
TO HONOUR THE LEGENDS. 
The Rhino Run range of South African wines were 
created to give the necessary exposure to the 
crisis surrounding rhino poaching and to generate 
income for education and conservation. The 
range is inspired by Dr Ian Player, founder of the 
Player Ntombela Foundation and the 
conservationist who dedicated his life and career 
to the efforts to save the African Rhino.

For each bottle sold, a donation is made by 
Van Loveren Family Vineyards to the 
Player Ntombela Foundation.
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LOOK
Clarity and depth

SMELL
Fruit, herbs, earth.

TASTE
Salty, sour, 

sweet, bitter

SWIRL
Release the aromas

WINE MAKER’S NOTES:
This slightly wooded 

medium-bodied 
Chardonnay has been 

created in honour of the 
WHITE RHINO. The wine 

has aromas of mandarin 
and grapefruit that linger 

gently on the palate.

PAIRS WELL WITH:
Creamy Pasta Dishes | 

Roast Pork | Veal 
Risotto | Grilled Sole

Cape Salmon 
Crayfis | Prawns 

Cream Cheeses| 
Chicken Dishes

WINE MAKER’S NOTES:
This wine has rich almond, 

plum and mint on the 
nose, followed by ripe 
berry, cassis and red 

currant on the palate.
Good soaking ensures a 
soft, toasty finish. This is a 

blend of two noble grape 
varieties, Cabernet 

Sauvignon and Merlot, and 
vinified with minimal 

intervention in the natural 
process, allowing each 

cultivar to express its 
individual characteristics.

PAIRS WELL WITH:
Rich Meat Dishes |  Pork

| Venison

WINE MAKER’S NOTES:
It has ripe berries, 

cassis and red 
currants on the 

pallate with good 
oak maturation and 
a soft, toasty finish.

PAIRS WELL WITH:
Red Meat | Rich 

Stews Curries 
| Smoked Foods. WINE MAKER’S NOTES:

It has a complex nose 
of banana, cassis and 

strawberry followed 
by layers of fruit, 
vanilla and spice 

on the palate.

PAIRS WELL WITH:
 Rosemary Lamb | 
Turkey | Rare Roast 

Beef | Roast Chicken
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