
Add wine, port, sugar and aromatics to a medium pot. Heat until 
all the sugar dissolves. Bring to a simmer, then add the peeled 
pears. Make sure they are well submerged into the wine mixture. 
Cover and simmer gently for +- 30 minutes. Remove from the 
heat and allow pears infuse in the wine for another 20 - 30 
minutes. They should be cooked, but still firm.
Gently remove pears and set aside. 
Put the wine mixture back onto the heat and simmer until 
reduced to one third. It should be syrupy. Make sure it doesn’t 
reduce too much and burn. Stir occasionally to prevent this. 
Strain or remove large bits of aromatic like cinnamon etc. 
For the Zabaglione: Whisk the egg yolks and castor sugar in a 
heatproof bowl until thick and pale. Add Jerepigo and whisk until 
well combined. Place the bowl over a half-filled pot of gently 
simmering water (water must not touch the bowl). 
Whisk constantly for 5 minutes or until mixture is light and fluffy 
and resembles a thin custard. 
Pour into 4 – 6 glasses and serve warm or chilled. 
To serve: Pour the reduced wine syrup over the pears and serve 
with zabaglione and lady finger biscuits. 
Tip: These pears are delicious served on a cheese board or as 
part of a wintery beetroot and goats’ salad. 
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Pears:
1 bottle (750 ml) Swartland 
Winemaker’s Collection Dry Red or 
Pinotage
2 c (500 ml) Swartland Cape Ruby
2 c (500 ml) brown sugar
6 peppercorns, 3 bay leaves
zest of 1 orange
5 star anise
3 cassia sticks or cinnamon quills

6 cloves
6 Forelle pears, peeled

Zabaglione: 
4 egg yolks
¼ c (60 ml) castor sugar
80 ml Swartland White Jerepigo

To serve:
Boudoir™ biscuits (Lady Fingers)
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Serves: 6

SWARTLAND WINERY CAPE RUBY
The Cape Ruby is a medium-bodied, youthful dessert wine with dark fruit, 

spice and chocolate and a balanced sweetness. Alcohol well integrated 

to ensure a well-balanced Fortified wine.


