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KLIPRDRIFT 
EXPORT 

SOUTH AFRICA’S 
FAVOURITE 
BRANDY 
– which is, as it’s always been, best enjoyed with friends.

Only once the FINEST 
QUALITY GRAPES  
are harvested, can the legendary 
brandy-making process begin. 
From boiler to distillation, 
maturation to blending – each 
stage plays a vital role in 
creating what’s known as 
the ‘Heart of Gold’ in every 
drop of Klipdrift.

THE PERFECT SERVE
Over ice, with your favourite 
mixer, in a cocktail, or even 
in your Christmas pudding, 
best served with friends.

50 ML KLIPDRIFT EXPORT
15 ML PEACH SYRUP
15 ML FRESHLY SQUEEZED  
LEMON JUICE
100 ML TONIC WATER
GARNISH WITH FRESH PEACH SLICE OR 
ORANGE WHEEL & FRESH MINT SPRIG

50 ML KLIPDRIFT EXPORT
15 ML VANILLA SYRUP
35 ML PASSIONFRUIT PULP
15 ML FRESHLY SQUEEZED LIME JUICE 
100 ML GINGER ALE TO TOP UP
GARNISH WITH FRESH PASSION FRUIT 
OR LIME &  FRESH MINT SPRIG

PALATE 	
A medley of 
flavours giving 
a long, lingering 
aftertaste.

The 
Klipdrift 
legend 
began on 
the farm 
that gives 
the brand 
its name. 

EST. 1938

And one warm night in 

1938 
at 8:02pm, when 
the first golden 
drops of Klipdrift 
were produced, it 
was only fitting that those 
neighbours shared in the 
joy and success together.

After a selfless act 
of bravery led to 
an extraordinarily 
generous gift, 
a genuine 
lifelong 
friendship 
between 
neighbours 
was born. 

Since then, that friendship and generosity has been 
repaid in barrels of the smooth, full-bodied 
liquid gold that we celebrate today as 

KLIPDRIFT EXPORT  
FACT SHEET

QUICK 
FACTS

A BLENDED 
BRANDY

43% 
ALC./VOL. 

AVAILABLE IN:
50ML | 200ML 
375ML | 750ML | 1L

COLOUR 	
Light chestnut 

NOSE	
Aromas of ripe 
apricots and  
peaches, as well as 
toasted hazelnuts.

Klipdrift Export is a brandy worthy 

of its status as a SOUTH 
AFRICAN ICON. 

Skilfully distilled 
and left to mature 
in French Oak for 
three years, its rich 
array of flavours with 
complex tastes and 
aromas create what 
is celebrated today 
as pure liquid gold.  

•	 Bobotie and rice 
•	 Creamy chicken livers with pap  
•	 Tripe (better known as “Mogodu”)  
	 with steamed bread  
•	 Koeksisters

PAIRS 
WELL 
WITH:


