
 

  

 

  

 

 

 

 

Rooibos, wood & wine 

Newsletter May 2020 

 The use of indigenous wood in the wine making process provides wine drinkers 

with a unique alternative which is free of traditional amounts of allergy-

inducing preservatives. This is possible because of the high levels of 

antioxidants in rooibos that make it the perfect match to preserve wine 

without using any sulphites or preservatives. The natural antioxidant 

properties in rooibos and honeybush had similar properties as sulphites to help 

protect wines from oxidising. 

 
There is a trend towards 

lower sulphur and no 

added sulphur wines 

which started with the 

organic winemaking a 

few years ago, mostly 

due to negative health 

effects on a small but 

growing proportion of 

wine consumers. In 

general, wine-loving 

consumers sometimes 

wrongly diagnose 

themselves as being 

allergic to sulphur, but 

histamines might be the 

reason why consumers 

experience headaches as 

a portion of the 

population do not have 

the appropriate enzymes 

to digest histamines. 

Rooibos infusion with Kamini & Bas 

population do not have the 

appropriate enzymes to digest 

histamines. 

Stellenbosch University’s Prof 

Wessel du Toit has investigated the 

use of rooibos wood as an 

alternative to oak in winemaking and 

whether its antioxidants could be 

used to reduce the level of S02 used 

in winemaking. Prof du Toit’s results 

indicated that 5 g/l rooibos and 

honeybush wood were sufficient to 

transfer enough antioxidants to 

replace the sulphur and add some 

complexity to the wine palate. The 

rooibos wood adds structure to the 

wine whilst honeybush wood 

contributes perceived sweetness, 

originating from hesperetin which is 

a natural flavonoid.  

Due to wine containing alcohol, it 

cannot be directly marketed as being 

a healthy alternative compared to 

conventional wine. 

SARC partnered with SA Master Chef season 2 

winner Kamini Pather and Baker Sebastian 

Newman to bring you a few mouth-watering 

Rooibos tea-infused dishes that you can make at 

home. Lockdown has us all scratching our heads 

as to what to cook next, so we called in the 

professionals!  

Follow the SARC Facebook page on 

https://www.facebook.com/rooiboscouncil/ for 

a series of cooking videos using antioxidant-rich 

Rooibos to flavour pantry staples. 

https://www.facebook.com/rooiboscouncil/


 

 

 

        

To smoke 

1. Soak the wood chips or sawdust in 

water for 1 hour. Drain. 

2. Place wood or sawdust and tea in 

a roasting tin. Place the chicken on a 

wire rack and position it on top. 

3. Wrap the whole lot in foil, sealing 

tightly. Set the stove to medium and 

cook for 1 hour. 

2. Grill the chicken on high heat until 

charred, about 15 minutes on each 

side. 

3. For the glaze, place all the 

remaining ingredients in a pot. Bring 

to the boil and cook for 3 minutes. 

4. Reduce the heat and allow the 

sauce to simmer for 5 minutes until 

reduced. 

Visit the SA Rooibos Council’s website for more information: www.sarooibos.co.za 

Wholesome and sweet flavour make 

up this rooibos and brown sugar 

smoked chicken! Don’t stress if you 

don’t have a smoker at home, you 

can easily build a smoker on your 

stovetop with our guide. 

Ingredients 

8 chicken thighs 

Olive oil, to coat 

2 cup brown sugar 

2 cup water 

½ cup Worcestershire sauce 

1 tbsp rooibos tea leaves 

1 tsp grated ginger 

1 garlic clove, crushed 

To smoke 

2 cups wood chips OR sawdust 

½ cup rooibos tea leaves 

Heavy-duty foil 

Roasting tin and wire rack 

Method 

1. Season the chicken thighs with salt 

and pepper and rub with olive oil. 

 

There are quite a few ways you can make art with tea. Most of the time, drinking the tea is the best thing you can do. 

As a general rule, to create a rooibos tea paint, use twice the amount of tea than you would for a normal cup (or more), 

reduce the amount of water used to steep the tea, and let the tea steep for at least twice or three times the suggested 

time of the brew.  

The best paper to use for painting with tea, are watercolor, cardstock, or any other durable material. It is also a good 

idea to tape the paper to a solid surface to avoid the edges puckering from the water. 

Before you create a masterpiece, start making color swatches with your chosen teas. Sometimes the teas appear a 

certain color in the cup, but dry much lighter or even dry an opposing color (such as raspberry teas can appear red in 

the cup, but dries blue or purple). 

 

Painting with Rooibos tea . . . from cup to canvas 

Smoking with Rooibos . . . (and a bit of brown sugar) 

As a general rule, to create rooibos tea paint, use twice the amount of tea 

than you would for a normal cup (or more), reduce the amount of water 

used to steep the tea, and let the tea steep for at least twice or three times 

the suggested time of the brew.  

To achieve a more pigmented paint, put just enough water in the tea to 

keep the leaves covered. You can even let the paint steep overnight. For the 

more adventurous artistic streak in you, add pieces of brightly coloured fruit 

for a completely different paint palette.  

The best paper to use for painting with tea, is thick watercolor paper, or any 

other durable material. It is also a good idea to tape the paper to a solid 

surface to avoid the edges puckering from the water. 

Before you create your masterpiece, start making color swatches with your 

chosen teas.  

 

 


