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OUR

BUSINESS DETAILS

Today the high-end “restaurant experience” is holistically designed – from furnishings and cutlery to the

exact right lighting and carefully chosen colour palette. Chefs are spending months on developing the perfect

menu. 

However, there are still many chefs who do not make as conscience or informed a decision about the water

that will accompany their menu and influence the overall and lasting experience accordingly.

I wish for people in general to have a more informed understanding in their consumption of water and for

more people within the food & beverage industry to discover waters different gastronomic qualities and

capabilities, depending on its origin, composition and last but by no means least, if the water is processed or

unprocessed.” 

“The reason why there’s a rapidly increasing number of certified water sommeliers is, because there is an
increasing need for and desire to learn more about this natural resource that is in fact as complex as wine. 

 

 
Thomas Vildersbøll ~ Co-Founder & MD, INLAND ICE



“Water has throughout time been just what it is today:

H2O is a remarkable chemical compound with a private history. Some parts of

that history are now reconstructed; some remain secret. But whichever way we

tell it, water came from the Universe and is still out there.” ~ Philip Ball

WATER

The bottling and commercialisation of natural mineral waters first began in Europe in the mid-16th century,
with mineral water from Spa in Belgium, from Vichy in France, from Ferrarelle in Italy and Apollinaris in
Germany. And the first commercially distributed water in America was only bottled and sold by Jackson’s
Spa in Boston in 1767.

In South Africa, the bottled water industry’s annual use is equivalent to that used by two golf
courses a year or equivalent to that of irrigating 50 hectares of Lucerne.
At the time of Day Zero, Cape Town’s daily target for water usage was around 500-million litres a
day. The bottled water industry, also at that time, used just 543.7-million litres a year. Also at that
time, the size of the fizzy drink, iced teas and energy drink market – which essentially bottles
flavoured water – was 5 668,7-billion litres a year.
Manufacturing’ 1kg of beef takes almost 16 000 litres of water and 1kg of maize 900 litres.
Remember that it takes only 1.8 litres of water to ‘make’ 1 litre of bottled water, equivalent to 1kg. 
On average, one apple (weighing 150g) takes 125 litres of water to produce. Taking it a step
further to apple juice, and one 200ml glass requires around 230 litres of water.
It takes 168 litres of water to produce one pint of beer. And around 18,900 litres of water are
needed to produce 1kg of coffee beans. To put that into perspective, a standard cup of coffee
(125ml) has a water footprint of 130 litres.
Somewhere around 30 litres of water are required for tea leaves, 10 litres for a small dash of milk
and a further 6 litres for each teaspoon of sugar. This means that a simple cup of tea with milk and
two sugars could actually require 52 litres of water – enough to fill a kettle more than 30 times.
The best global estimate of the total water needed (green + blue + grey) to produce a litre of milk
is about 1020 litres. Total agricultural water use accounts for about 70% of total water
withdrawals globally.
It takes 960 litres of water to make a single litre of wine. Or 720 litres of water for a 750 ml bottle. 
It takes almost three litres of water to make one litre of carbonated and sweetened colddrink. 
Almond milk requires 384 litres of water per litre. 

Bottled water is often vilified as wasting water. However, other beverages are far bigger users of water.

https://www.theguardian.com/sustainable-business/gallery/how-much-water-to-make-food-drink#:~:text=Around%2018%2C900%20litres%20of%20water,water%20footprint%20of%20130%20litres
https://www.theguardian.com/sustainable-business/gallery/how-much-water-to-make-food-drink#:~:text=Around%2018%2C900%20litres%20of%20water,water%20footprint%20of%20130%20litres
https://www.theguardian.com/sustainable-business/gallery/how-much-water-to-make-food-drink#:~:text=Around%2018%2C900%20litres%20of%20water,water%20footprint%20of%20130%20litres
https://sustainablebrands.com/read/new-metrics/how-much-water-to-make-a-cup-of-tea-the-importance-of-product-water-footprinting-for-businesses#:~:text=Somewhere%20around%2030%20litres%20of,kettle%20more%20than%2030%20times
https://sustainablebrands.com/read/new-metrics/how-much-water-to-make-a-cup-of-tea-the-importance-of-product-water-footprinting-for-businesses#:~:text=Somewhere%20around%2030%20litres%20of,kettle%20more%20than%2030%20times
https://sciblogs.co.nz/waiology/2012/05/24/how-much-water-does-it-take-to-produce-one-litre-of-milk/#:~:text=The%20best%20global%20estimate%20of,of%20total%20water%20withdrawals%20globally
http://wineindustryinsight.com/?p=1415#:~:text=Wine%27s%20Mammoth%20Water%20Footprint%3A%20120%20Liters%20To%20Make%20One%20Glass%3F,-March%206%2C%202009&text=I%20ran%20across%20a%20surprising,for%20a%20750%20ml%20bottle
https://waronwant.org/media/coca-cola-drinking-world-dry#:~:text=The%20company%20admits%20that%20without,one%20litre%20of%20Coca%2DCola
https://treadingmyownpath.com/2017/04/20/is-almond-milk-bad-for-the-planet/#:~:text=A%20litre%20of%20cow%27s%20milk,is%202.5x%20more%20water


The Fine Water Company was founded in 2021 by Nico Pieterse, an experienced entrepreneur and Water

Sommelier from Franschhoek. Nico is one of two Certified Water Sommeliers in South Africa. “The value

of water should never be overlooked, we will showcase water, create awareness and instil our passion for

water in the minds of as many as possible.“ 

Our selection of local and international water brands offers a diverse portfolio, some of which has a

vintage of 100,000 years! Water is not just water!  

ABOUT US

To become the industry leader in the field of Fine Water with the focus on creating a world-class Fine

Water tasting experience. To showcase and alter the perception of fine water from being available to

valuable and to create awareness at the same time.

OUR VISION

OUR MISSION

To make Fine Water from around the globe available for tasting, sales, and distribution, in South Africa

and Africa. To generate a contagious passion for our most precious resource. During this epicurean

journey, we will endeavour to touch the lives and livelihoods of people, to educate and inspire. 

OUR PURPOSE

To showcase, promote, supply and distribute Fine Water. To educate, inform and inspire using water as a

medium and topic.



To create the first Fine Water tasting room in Africa.
To embrace an epicurean experience, from enhancing the flavours of cuisine to taking a Fine Water
tasting journey to anywhere in the world.
We are the only company in Africa that specialises in our concept. It’s our concept after all.
To make Fine Water from around the globe available for tasting, sales, and distribution, in South Africa
and Africa.

OUR UNIQUE CONCEPT



OUR CORE VALUES

Brutally honest

Trustworthy

Accountable

Respectable

Reliable

Passionate

Positive

Integrity

Loyal

OUR COMPANY CULTURE

We value the following:

Create an atmosphere of excellence.

Create a high level of trust.

Ensure solid financial performance.

Ensure clarity of company values.

Ensure constructive conflict resolution. 

Be adaptable.

Be transparent.

Teamwork.

Innovation.

Communication.
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IT’S EARLY DAYS!

The Fine Water Company was founded in 2021 by Nico Pieterse, an experienced entrepreneur and Water

Sommelier from Franschhoek. Nico is one of only a very few Certified Water Sommeliers around the

world. This has distinct advantages in so far as the market is completely untapped, primed for launch and

coincide with the wellness revolution the world is experiencing. Water is a “hot” topic and appreciation

of water is definitely on the increase.  

THE ASSOCIATION WITH A CERTIFIED WATER SOMMELIER:

The Fine Water Company Tasting Room along with Nico Pieterse, a water sommelier, is in the perfect

position to revolutionise the Fine Water industry in South Africa. The topic of Fine Water is thought-

provoking and almost immediately perceived as taboo, the press loves it, critics discuss it, everybody

needs it, almost immediately the need to prove that water has taste arises. Its intriguing, it’s fresh, it’s a

Water Sommelier and his tasting room is in the middle of the culinary capital of South Africa.



OUR

BUSINESS OFFERING &

BENEFITS

3

OFFERING

There is currently no platform to showcase or purchase a Fine Water, anywhere in Africa!

The selection of good quality bottled water in South Africa is very limited, There are only a few brands

that really stand out if we consider TDS, (total dissolved solids), taste, flavour and origin. 

Commercially available bottled water is mostly just filtered municipal water. The filtering process

basically removes all the minerals from the water. In the case of reverse osmosis filtered water, the

water becomes “dead” water. This water, when consumed will dissolve many of the minerals already

inside the human body and just flush it out.

Consumers should know what is inside the bottled water purchased, filtered tap water is in most cases

neither good nor bad for you.

In a country where water is scarce, no emphasis is put on water education, we don’t necessarily

respect water, love water, or understand water.

Fine Water has a source, it's a natural product, carefully bottled at the source, its unprocessed,

untouched and in most cases has a wonderful story, it's almost romantic and definitely fascinating. 

THE PROBLEM:



A beautifully stocked Fine Water Tasting room in the heart of the Winelands of South Africa.

This tasting room features some of the most unique, hard to find and interesting waters from around

the world, for purchase, for tasting and distribution.

Fine Water Distribution centres in and around South Africa.

The selection of water varies, according to the season, availability and to keep it interesting.

The selection of water is decided by Nico Pieterse, Water Sommelier.

The tasting room is not only a venue to taste Fine Water, but also offers a world-class restaurant with a

top chef and fine dining.

Number of sales on the various waters is converted into data for market research.

The tasting room is carbon negative, with the environment considered as much as it would be at the

source of one of the fine waters.

Education of the staff at the top restaurants in South Africa.

Explore the popup-shop concept at expo’s markets and corporate functions.

Educational experience through restaurant staff to restaurant clients.

Distributions via restaurants and high-end health shops, wellness and training facilities.

Distribution of Fine Water to athletes, sports excellence centres, national sports teams and other

relevant influencers, also the Fine Water education of the relevant people.  

The creation of Fine Water Ambassadors.

To align the brand to the high-end restaurant industry.

To align the brand to the wellness industry.

To offer Fine Water tastings, sales of Fine Water and distribution.

THE SOLUTION:
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BENEFITS

To do a water tasting, hosted by a water sommelier is a completely new experience, unheard of,

and unique. The concept is a conversational topic starter, with a multitude of opinions. This is 

a good space to be in at this day and age as social media does the work for your business. 

It's unique.

It's new.

It enhances and complements the flavour of food.

It enhances and complements the flavour of wine and cocktails.

Using Fine Ice in premium whiskies, brandies and other spirits compliments the taste resulting in a

premium experience. 

It promotes wellness.

It's the supporting act next to the glass of wine on the table, not the fluid that washes away the

wonderful tastes and flavours. 

The distribution of Fine Water will allow for more sales, better pricing and bulk purchasing.

More sales will allow for greater awareness.

"It’s an emotional experience to have a sip of water that has been encapsulated for
more than 100,000 years – completely isolated from any contact, formed long

before the first human being set foot within the Arctic Circle. 
So the consumer benefit is spiritual as well as educational."
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To establish a profitable Fine Water tasting experience in South Africa. 

To establish the foremost Fine Water distribution centres in South Africa and Africa.

To make Fine Water sales available on our website and mobile application.

To source the most incredible waters from around the world for tasting and

distribution.

To create awareness around the project through media involvement, interviews,

television appearances, social media and websites.

To show profit from day one and grow sustainably over the next five years.

To educate, inform, inspire and touch the life of every person we come into contact

with.

To serve contrasting waters to ensure a “mind blown” effect.

To promote wellness through hydration and appreciation.

THE FINE WATER COMPANY

To support, manage and drive the Fine Water Company to realise its maximum potential.

To create awareness in the food and beverage industry through the implementation of Fine Water

menus at fine dining restaurants in South Africa.

To generate Fine Water sales at hotel groups, boutique hotels, wellness shops, airport lounges, wine

farms, events and function venues also considering upmarket social spots, bars, and residential

complexes.

To educate restaurant staff, hotel staff and waiters in the art of exclusive Fine Water service.

To obtain sponsorship from like-minded brands in return for press coverage, exposure and perception

alignment.  

To gain sales traction through taking advantage of brand ambassadors or product placement

To partner with exposure driven opportunities like Master Chef, local and international. (Ucook,

Dinnerbox, Yuppiechef, The Doorstep Chef and so forth.)

To establish the various facts around Fine Water as the norm and not the exception.

NICO PIETERSE, WATER SOMMELIER



OUR

GROWTH PLAN

To service 100 fine dining

restaurants, in the next five years.

To service 3 major hotel groups in

the next five years.

To service the main competitors in

the Wellness and Spa industry of

South Africa.

To establish 3 major television deals

in the next three years.

To create a water education

platform.

Sign-up top 3 health “leaders” to

promote brands.
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Kuohu artesian Water, Finland 

Source de la Sasse, France

Gaisberg Water, Austria

Fromin Water, Czech Republic

BodH, Bhutan

Jackson Springs, Canada

APSU, Chile

Inland Ice, Greenland

Kalzai Water, India

Antipodes, New Zealand

Swiss Mountain, Switzerland

OUR CURRENT APPROVED INTERNATIONAL SUPPLIERS ARE:

Perlage Water, Poland

Thee Bays Water, Australia

Vichy Catalan, Catalonia

ISKLD, Denmark

Lofoten arctic Water, Norway

Nevas Water, Germany

Fiji Water, Fiji

OUR CURRENT LOCALLY AVAILABLE WATERS:



OUR

TASTING ROOM

3 -6 people per tasting
6 Premium water tasting glasses
Finewater tasting menu

 LAYOUT
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The upscale glass presentation of
a Fine Water communicates
affordable luxury and adds
significant enjoyment to the
experience.

 THE WATER GLASS



WATER

The experience of drinking water should be as close as possible to that of drinking water at the source.

Fine Water is natural water that has terroir and holds experience. Water is not just water. Water has taste.

The taste of water is determined by the terroir and mineral composition known as TDS Total Dissolved

Solids.

The Experience? Imagine drinking water of volcanic origin or water captured from the Arctic.

Because water is a universal solvent, rainwater collects particles and chemicals even as it's falling.

Geological strata only add more to the composition of the minerals and trace elements of the local area

giving each water its distinct terroir. Underground geology may filter water for decades or even millennia;

when the water finally emerges at the source it has terroir.

Water is essential to life. But are all waters the same? The answer is no.

Terroir affects water just like wine. Let us take you on a global journey of water.

TDS

TDS stands for total dissolved solids. It measures the mineral composition of any given water, which results

in its own specific flavour profile and character. TDS levels determine how much sodium, magnesium,

calcium and other minerals are present.

OUR

TASTING MENU

INFORMATION 

SODIUM (NA)

Sodium is important for the proper functioning of nerves and muscles. It is also essential for the exchange of

water between the cells. Together with chlorine, sodium forms our normal salt.

While too much salt is unhealthy, none at all can lead to serious malfunctions in our bodies. Because of its

importance in human health, salt has long been an important commodity, as shown by the English word

salary, which derives from salarium, the wafers of salt sometimes given to Roman soldiers along with their

other wages. In medieval Europe, a compound of sodium with the Latin name of sodium was used as a

headache remedy.

MAGNESIUM (MG)

Magnesium is known as an anti-stress mineral. It is essential for maintaining the equilibrium between our

muscular and nervous systems. It is also important for converting blood sugar into energy.

CALCIUM (CA)

There is more calcium in the body than any other mineral. It is used to maintain strong bones and teeth and

keep your heart beating regularly. Calcium also aids in muscle activity and the transmission of nerve signals.

Dehydrated gypsum (CaSO4·2H2O) was being used in the Great Pyramid of Giza! This material would later

be used for the plaster in the tomb of Tutankhamun.
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ACCOUNTANT

Accumulo Consultants

Shaleen Endres

011 450 1255 

BUSINESS BANKER | FIRST NATIONAL BANK 

Janell Viljoen

JViljoen@fnb.co.za

087 335 6567

IMPORT EXPORT EXPERTS

Francois Nel

admin@importexportexperts.co.za

078 879 7410

The proportion of planetary water that is fresh is around 3.5%,
most of it is frozen in the ice caps and mountain glaciers.

mailto:JViljoen@fnb.co.za
mailto:admin@importexportexperts.co.za


OUR

PEOPLE

THE FINE WATER COMPANY DIRECTOR

Nico Pieterse
Certified Water Sommelier (The Fine Water Academy, Martin Riese and Dr Michael Mascha)

Nico Pieterse is an entrepreneur, at age 45, he has never been employed by any other person but himself,
and loves telling people that! He is motivated and driven, loves a problem and even more so the solution.
Nico is an enthusiastic individual, he is business-minded and has developed several startup companies into
success stories. 

Originally from Johannesburg, Nico moved to Franschhoek six years ago following the sale of a business in
Bryanston. Since moving to the Western Cape, he has founded two businesses. The first of which was a
microbrewery and restaurant (Sir Thomas Brewing Company) in Stellenbosch and The Daisy Jones Bar in
Stellenbosch was the second brainchild to see the light. It is currently renowned as one of the best live
music venues in South Africa.  

Founded Silverline Media, an events company contracted to do all events at the
prestigious Montecasino in Bryanston. Sold to Mr. Dieter Hauptfleish. 

1999 - 2009

2006 - 2016 
Founded Security Web (Pty) Ltd, a private security firm in Bryanston. Nico and his
business partner David von Hoesslin grew the firm from three security guards to
almost 1000 over a ten year period. Sold to Mr Frans Matlala (Sale still in process)

2010 - 2012
Founded a restaurant in Cape Town called Gourmet Boerie, a wonderful concept
that sold gourmet boerewors rolls, melktert and koeksisters! Sold to current owners.

2016 - 2020
Bought shares in a microbrewery, Sir Thomas Brewing Company in Stellenbosch, a
bit of hard work allowed the business to grow by 400% per year, year on year.
Unfortunately, the Covid 19 pandemic and specifically the lockdown (Ban on
alcohol production and sales) imposed by the South African Government, was too
much for this incredible little business to survive. 

2020 - 2022
Founded The Daisy Jones Bar, just outside of Stellenbosch. A concept that allowed
the best of the best in the South African music industry, to stream live shows over the
internet into the houses of their fans, worldwide. Everything streamed in High
Definition with superior audio quality. The venue is currently doing really well and
has established itself as one of the best live entertainment venues in South Africa.
Sold to the current owners. 
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NICO PIETERSE

nico@thefinewatercompany.com

076 976 7612

OUR WEBSITE

www.thefinewatercompany.com (coming soon)

OUR INSTAGRAM

https://www.instagram.com/Thefinewatercompany

OUR FACEBOOK PAGE

https://www.facebook.com/TheFineWaterCompany (coming soon) 

mailto:nico@thefinewatercompany.com
https://www.facebook.com/TheFineWater

