
Vintage 2011

General In 2011 we decided to focus more of our production on

making top quality 100% Chardonnay Methode Cap

Classique Brut.

Description Flinty vibrant nose with buttery brioche characters

followed by a slight green apple and citrus blossom aroma.

The palate is concentrated and balanced by good acidity

with a powerful mousse and zingy tangerines on the finish.  

Grape variety 100% Chardonnay

Wine record The grapes were whole-bunch pressed and fermented,

before being aged in 500L barrel for 9 months. The wine

was then blended and bottled and after secondary

fermentation took place, was aged for a further 20 months

before disgorging.

Wine analysis:

Alcohol 12.20%

Residual sugar 8.4g/l

pH 3.36

Total acid 7.4g/l

Maturation
Made to enjoy on release but it will however reward

maturation for a further few years in bottle.

Region Constantia, Western Cape

MCC Brut

Klein Constantia Estate
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