HAUTE CABRIERE

FRANSCHHOEK
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SILK NECTAR CAP CLASSIQUE
Non Vintage — NV

THE STORY

AT At Haute Cabriére, based in the Franschhoek
Valley, the von Arnim family specialises in wines

‘ crafted from Chardonnay and Pinot Noir grape

L\ varietals. This wine, a blend of Chardonnay and
Pinot Noir, reflects the estate’s dedication to these
classic varieties.

WINE RANGE | Pierre Jourdan
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WINE OF ORIGIN | Western Cape, South Africa

VARIETALS | Chardonnay and Pinot Noir

TASTING NOTES

Created in the traditional French method of
bottle fermentation, known as Methode Cap
Classique in South Africa, this wine offers hints of
citrus, lime, and tropical fruits, with a sweet
palate.
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CAP CLASSIQUE

FOOD PAIRING
The perfect apéritif, it pairs beautifully with
citrus desserts like French Citrus Tart or Lemon

SILK NECTAR
Mille-Feuille.
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ANALYSIS
RS 40 ¢/L | ALC 11.5% | TA 6.2g/L | pH 3.1






