
JHG WinesPASSION

Over three centuries, many have left their mark on the JHG 
we get to experience and enjoy today. Few, however, as 

passionate as co-owner and director, Amy Kleinhans-Curd. 

From a tender age, Amy realised that success is only 
achieveable through hard work. A goal-orientated outlook and 
exemplary entrepreneurial vigour cemented her reputation as a 

noteworthy businesswoman.

Through ever-present challenges, her success is attributed to 
her sheer tenacity and commitment to everything she takes on. 

In 1992 she made world headlines, by becoming the first 
non-white winner, crowned as Miss South Africa.

Education, youth development, supporting young entrepreneurs 
and uplifting women are philanthropic causes she feels 

particularly passionate about.

“I only know one way to 
live and that is 

authentically. Every day is 
a chance to interact with 
another human being in a 

meaningful way, to 
recognise the extraordinary 

in each of us.”

~ Amy Kleinhans-Curd

“I personally enjoy wines built on natural acidity & grape tannin, not 
plastered under layers of oak with countless additions and manipulations 

forced upon it. I trust you will enjoy the wines as much as I enjoy the 
journey of making them.”

~ Francois C Haasbroek  |  Winemaker

Jan Harmsgat, R60, Swellendam, 6740 www.jhgwines.co.za @jhgwine

JHG WinesEXPERIENCE

Jan Harmsgat Farm, or JHG, has stood as a beacon 
of excellence since 1723, with farming activities in 

this special terroir having uninterruptedly been 
practiced for almost 300 years. 

Located on the Southern-most tip of  the Robertson 
Wine valley, in the lap of  the Langerberg Mountain 

range, the farm is a celebration of bespoke Cape-Dutch 
heritage, comfortably juxtaposed amidst modern luxury and 

refinement.
The 680ha working farm boasts 5-Star guest 

accommodation, across 10 exclusively appointed 
rooms. Our fine-dining restaurant, Just Amy, offers  
sumptuous meals, with the menu guided by seasonal 

availability of estate-grown produce.

JHG WinesQUALITY

Our philosophy is to create delicious 
single-vineyard wines – this is the 

smallest production unit for vineyards 
and may not exceed six hectares per 

cultivar.
The JHG vinification process is 

conducted with minimal interference, 
using spontaneous fermentation and no 
enzymes during fermentation. Due to 

minimal interference through 
vinification, sediment may occur.

Highlighting our vineyard’s unique 
characteristics, maturation takes place 

in neutral vessels.


