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The pleasure derived from
 com

bining w
ine and 

food is highly dependent on one’s background 
and culture. In the M

editerranean, w
ine is alw

ays 
consum

ed w
ith a m

eal, but in the W
est and N

orth 
A

m
erica, w

ine is typically enjoyed on its ow
n and 

outside of m
eals.

There are a num
ber of aspects to consider w

hen 
com

bining w
ine w

ith food, including the arom
a and 

features such as structure, texture, and density that 
contribute to the m

outhfeel. A
s a starting point 

you can also m
atch the colour of the w

ine w
ith the 

colour of the food.

The delicate and subtle nature of our A
tlas Sw

ift 
C

ederberg C
hardonnay is a result of the high 

altitude influences of the m
ajestic C

ederberg 
M

ountains. The w
ine displays delicate scents of 

w
hite flow

ers and raw
 alm

onds and a som
ew

hat 
grippy texture, and requires a food partner w

ith 
equal subtle flavours and arom

as to com
plem

ent its 
taste profile w

ithout overpow
ering it.

The delicate fragrances of the soup are designed to 
lift and dance w

ith the alm
onds and grilled grapes; 

the tofu’s protein adds substance to the m
eal, w

hile 
the w

ine’s bright acidity w
ill heighten the paring.

This dish is a fantastic illustration of how
 som

e 
w

ines are m
eant to be paired w

ith food, as 
opposed to being consum

ed in the typical W
estern 

m
anner, i.e., by them

selves outside of m
eals.

W
elm

a Sm
ith

A
rtw

o
rk

 b
y

N
ic

 D
e

 J
e

su
s

@
n

ic
d

e
je

su
sa

te
lie

r

W
hite G

azpacho, roasted grapes, and 
alm

onds paired w
ith A

tlas Sw
ift W

ine. 

W
ine of O

rigin C
ederberg C

hardonnay
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IN
G

R
E

D
IE

N
T

S
M

E
T

H
O

D

>
 ½

 cup
 w

hole alm
ond

s, soaked 
overnig

ht (See notes)

>
 150g

 silken tofu, d
rained

>
 2 tb

sp
 sherry vineg

ar

>
 ½

 tb
sp

 lem
on juice

>
 2 tb

sp
 olive oil

>
 1 clove of g

arlic, crushed

>
 1 cup

 g
rap

e juice, freshly 
m

ad
e

>
 1 cup

 cucum
b

er, p
eeled

, 
d

eseed
ed

, chop
p

ed

>
 ½

 cup
 cold

 w
ater +

 extra if 
need

ed

>
 ¾

 tsp
 salt (+

 m
ore if need

ed
) 

>
 ¼

 tsp
 g

round
 w

hite p
ep

p
er

R
oasted

 G
rap

es 

>
 1 cup

 g
rap

es

>
 O

live oil

>
 Sherry vineg

ar

>
 Salt +

 p
ep

G
arnish 

>
 Sliced

 alm
ond

s, toasted
 +

 
salted

>
 C

ucum
b

er, p
eeled

 +
 cub

ed

>
 Fresh D

ill

>
 O

live oil +
 lem

on zest

For the soup

If you are using w
hole alm

onds - drain them
 the 

follow
ing m

orning. Rinse w
ell and slip off the skins. If 

you are having trouble rem
oving the skins, place them

 in 
boiled w

ater for a few
 m

inutes. 

Place tw
o big handfuls of w

hite grapes into a jug 
blender and blend until juiced. Strain into a bow

l using a 
sieve, to rem

ove seeds and skins. 

Transfer 1 cup of the grape juice, the prepared alm
onds, 

cucum
ber , lem

on, garlic, vinegar and tofu to the 
blender. B

lend / puree until sm
ooth. This m

ay take a few
 

m
inutes. 

O
nce sm

ooth, slow
ly drizzle in the olive oil, follow

ed by 
the cold w

ater, salt and pepper and continue to blend 
into a cream

y pouring consistency. A
dd m

ore or less 
w

ater as desired. Taste and adjust seasoning if needed.

Transfer the soup into a sealed jar or container, in the 
fridge for at least 2 hours before serving. For best 
results, allow

 the soup to chill and infuse for a few
 m

ore 
hours or overnight. 

For the roasted
 g

rap
es

Place grapes in a baking tray. D
rizzle w

ith olive oil, 
splash of vinegar and season w

ith salt. Roast at 200 C
 for 

15-20 m
inutes or until blistered and slightly caram

elized. 
Rem

ove and set aside to cool com
pletely. 

To serve

Rem
ove the soup from

 the fridge, give it a good stir 
to com

bine any solids that m
ay have separated w

hile 
chilling. Pour into sm

all bow
ls, garnish w

ith cucum
ber, 

dill, roasted grapes +
 drizzles of olive oil. Finish w

ith 
flaked alm

onds and lem
on zest.

This soup is cream
y, light and refreshing. It m

akes a great aperitif or a light grounding m
eal. It 

can also be used as a cream
y salad dressing or drizzled over roasted/ grilled vegetables. The 

subtle com
bination of alm

onds and tofu, provides a healthy dose of nourishing plant based 
protein.

A
lm

onds - Soaking and skinning the alm
onds, not only m

akes them
 m

ore digestible but it’s a 
w

onderful opportunity to connect w
ith the slow

 process of creating nourishing food. H
ow

ever, 
if you do not have the tim

e, replace the ½
 cup of w

hole alm
onds w

ith 1- full cup of flaked or 
slivered skinned alm

onds.

Silken Tofu - B
e sure to use the soft, silken variety. If you prefer not to use tofu, replace it w

ith 
double thick curd/yogurt.

The soup m
ay be strained if you prefer, but if you do have a pow

erful blender, straining is not 
necessary. Leftovers can be stored in the fridge for up to 2 days.



ɒ
Ʌ

ɒ
ɅɅ

A
T

L
A

S
 S

W
IF

T
 &

 E
A

R
T

H
 T

O
 P

L
A

T
E

 | M
A

R
C

H
 2

0
2

3
 | W

H
IT

E
 G

A
Z

P
A

C
H

O
 W

IT
H

 R
O

A
S

T
E

D
 G

R
A

P
E

S
 +

 A
L

M
O

N
D

S
A

T
L

A
S

 S
W

IF
T

 &
 E

A
R

T
H

 T
O

 P
L

A
T

E
 | M

A
R

C
H

 2
0

2
3

 | W
H

IT
E

 G
A

Z
P

A
C

H
O

 W
IT

H
 R

O
A

S
T

E
D

 G
R

A
P

E
S

 +
 A

L
M

O
N

D
S

Roasting grapes concentrates their flavor and fleshy texture. The juiciness and jam
m

y quality 
adds the perfect contrast to this soup.

N
atural, hom

em
ade grape juice adds brightness and subtle sw

eetness to this cream
y alm

ond 
soup.
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Lo
cated

 250km
 no

rth o
f Franschho

ek in the C
ed

erb
erg

 

m
o

untains, an area reno
w

ned
 fo

r b
eing

 So
uth A

frica’s 

hig
hest 

vineyard
 

lo
catio

n, 
w

ith 
p

lanting
s 

rang
ing

 

b
etw

een 950m
 – 1100m

 ab
o

ve sea level. The so
ils are 

m
ad

e up
 o

f a m
ixture o

f sand
sto

ne and
 Ferricrete. 

The hig
h altitud

e and
 co

nstant aeratio
n create a co

o
l 

1
IH
MXIVVERIER�GPMQ
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o
cean and

 result in w
ines w

ith a hig
h level o

f natural 

acid
ity, p

o
ise, and

 incred
ib

le leng
th
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