SPARKLING

CHARDONNAY
PINOT NOIR

VARIETIES
55% Chardonnay, 45% Pinot Noir

VINIFICATION & MATURATION

The Chardonnay grapes originate from Durbanville
and the Pinot Noir grapes from Elgin.
The Chardonnay was picked at 21,5 degrees Balling
and the Pinot Noir at 23 degrees Balling.

The two varieties were bunch-sorted and whole-bunch
pressed to ensure gentle extraction of the juice.
The Chardonnay and Pinot Noir were fermented
separately between 12 - 14 degrees Celsius and

left on the lees for 6 weeks, to ensure flavour intensity
and structural elegance. The two varieties were

blended and bottled under pressure with just the right
concentration of carbon dioxide to bring about

the perfect bubble for this sparkling wine.

DESCRIPTION
This vivacious Sparkling Chardonnay Pinot Noir
bursts with bubbly flavours of strawberry,
raspberry and citrus. Elegant and well-rounded with
the perfect balance between freshness and fruit.

Playful on the palate with a memorable after-taste.

OCCASION

Enjoy as an apéritif or as a versatile food-pairing partner.

Delightful with dessert and loves to celebrate.

ANALYSIS
Alc.12%vol TAG6,1g/l  ph3,62 RS10,6¢/l
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