
Borealis 2019
Cuvée Brut



Alcohol: 11.47% by vol, RS: 9.0/l, pH: 3.43, total acid: 5.2/l
vintage Cap Classique bottle-fermented sparkling wine: 

chardonnay 67%, pinot noir 27%, pinot blanc 6%

KRONECAPCLASSIQUE.CO.ZA

Iridescent pale gold. Oyster shell and sea-breeze 
aromatics on entry lead to bright green orchard ap-
ples, white blossoms, lemon flesh and a treacle hit of 
salted caramel. The Borealis presents deft and athletic 
on the palate with a creamy, fine-textured mousse. 

Yellow apples, kumquat and naartjie evolve with a 
touch of lemon meringue framing an iodine core; 
taut and true to 2019’s growing conditions, the acid-
ity is firm and cleansing, revealing white ginger root 
on the finish.

TASTING NOTES

Our flagship Cap Classique evokes a sense of dis-
covery in dining—in a pure and simple way; such as 
mussels steamed open with seawater; with its dis-
tinct line of salinity, the Borealis elevates the oceanic.  

Minerals and earth; salt-baked; creamy porcini 
risotto. Simmering comforts of braising chicken, 
texture and spice. 

FOOD PAIRING

Traditional grape varieties (chardonnay and pinot 
noir) are harvested in the cool of the night. Only the 
free-run juice is used for this Cap Classique: ± the first 

500 litres per ton. Krone Borealis is bottle-fermented 
and then matures on the lees in the underground 
cellar.

VINTAGE-ONLY CREATION

“What marked the 2019 vintage for me were the clean and 
healthy grapes we harvested, producing superlative base 
wines for making age-worthy Cap Classiques. I believe it’s 
a vintage we’ll remember for some time to come.” - cellar-
master, Rudiger Gretschel

The 2019 growing season started to see relief from the 
drought that held its grip for the last five years on the 
Western Cape. After a dry post-harvest autumn and a 
late start to the 2018 winter (with many warm days in 
July) the skies finally opened and the Tulbagh region 

experienced good rainfalls and cold temperatures 
in August. This led to early budbreak at the start 
of September. As spring progressed the weather 
gradually got warmer with windy conditions during 
the initial growth, fertilisation and set of berries. The 
result was less bunches, with loose, smaller berries. 
Although the start of summer in November was 
initially hot, December and January were more mod-
erate in temperature, which led to a good harvest 
with firm acidities.

VINTAGE CONDITIONS
Borealis Cuvée Brut, 2019



Rosé Cuvée 2019
Brut



Alcohol: 11.49% by vol, RS: 8.9/l, pH: 3.37, total acid: 5.8/l
vintage Cap Classique bottle-fermented sparkling wine: 

pinot noir 92%, chardonnay 8%

KRONECAPCLASSIQUE.CO.ZA

Gossamer pink. Aromatics of frais de bois, the straw-
berry edged in papaya pip spice. Ethereal notes of 
rosewater skate along denser tones of crushed or-
ange peel. Pinot noir led, the terroir is vividly sketched 
on the palate, sun-baked stones, the perfect ripeness 

of gentle summer, strawberries, white peach, tangy 
cranberry freshness. The acids are lemony and soft, 
light and buoyant. A deeper tug into fresh cream, a 
layered mouth-coating mousse, finishing with linger-
ing notes of toasted hazelnuts.

TASTING NOTES

Krone Cuvée Brut Rosé delights in food that favours 
honest expression; from a simple picnic with slivers 
of charcuterie, crusty sourdough bread, ripe, melty 
Camembert. A tug-of-war between density and 

weightlessness, the structure lends itself to the re-
fined too; salmon with crispy skin crackling and wild 
black rice to rolled porchetta, and duck with cherries. 

FOOD PAIRING

The classic varieties of pinot noir and chardonnay 
are handpicked in the cool of the night. Krone Cuvée 
Brut Rosé is bottle-fermented on the lees, and prior to 

disgorging, the bottles are packed in wooden pupitres 
and the rémuage (turning of bottles) is done entirely 
by hand. Truly a handcrafted wine.

VINTAGE-ONLY CREATION

“What marked the 2019 vintage for me were the clean and 
healthy grapes we harvested, producing superlative base 
wines for making age-worthy Cap Classiques. I believe it’s 
a vintage we’ll remember for some time to come.” - cellar-
master, Rudiger Gretschel

The 2019 growing season started to see relief from the 
drought that held its grip for the last five years on the 
Western Cape. After a dry post-harvest autumn and a 
late start to the 2018 winter (with many warm days in 
July) the skies finally opened and the Tulbagh region 

experienced good rainfalls and cold temperatures 
in August. This led to early budbreak at the start 
of September. As spring progressed the weather 
gradually got warmer with windy conditions during 
the initial growth, fertilisation and set of berries. The 
result was less bunches, with loose, smaller berries. 
Although the start of summer in November was 
initially hot, December and January were more mod-
erate in temperature, which led to a good harvest 
with firm acidities.

VINTAGE CONDITIONS
Rosé Cuvée Brut, 2019



Night Nectar 2019
Demi-Sec



Alcohol: 10.97% by vol, RS: 40.6/l, pH: 3.34, total acid: 5.8/l
vintage Cap Classique bottle-fermented sparkling wine: 

chardonnay 67%, pinot noir 27%, pinot blanc 6%

KRONECAPCLASSIQUE.CO.ZA

Lustrous lemon. Lifted and generous, aromatics of 
honeysuckle, apple blossom, the scent of baking 
golden apples. Magisterial in its detail, plush and a lit-
tle wicked. Pure, clean stone fruits, peach and nectar-
ine, an abundance of classic lemon drop and nuances 

of ginger spice. The acidity is driven, a silver bullet, a 
ricochet of the growing conditions of 2019. Honeyed 
and soft, an opulent mousse, fine beaded and long-
lived, is drawn into a refreshing, poised finish.

TASTING NOTES

A dance of brightness and opulence, Night Nectar 
demands rich, indulgent dishes. Creamy and fra-
grant butter chicken curry hits all the right notes 
as does smoked fish croquettes with lemon aioli.  

Refreshing yet plush, it pulls you into the realm of the 
sweet too. Think honeycomb and salted caramel or 
lemon, poppy seed and goats cheese cheesecake.

FOOD PAIRING

Only the free-run juice of the chardonnay and pinot 
noir grapes is used for this Cap Classique product - ± 
the first 500 litres per ton. Krone Night Nectar is made 
in classic bottle- fermented style with maturation 

on the lees in the underground cellar before the final 
dosage is added - providing that touch of sweetness 
which renders this refreshing bubbly “Demi-Sec” 
or Semi Sweet in category.

VINTAGE-ONLY CREATION

“What marked the 2019 vintage for me were the clean and 
healthy grapes we harvested, producing superlative base 
wines for making age-worthy Cap Classiques. I believe it’s 
a vintage we’ll remember for some time to come.” - cellar-
master, Rudiger Gretschel

The 2019 growing season started to see relief from the 
drought that held its grip for the last five years on the 
Western Cape. After a dry post-harvest autumn and a 
late start to the 2018 winter (with many warm days in 
July) the skies finally opened and the Tulbagh region 

experienced good rainfalls and cold temperatures 
in August. This led to early budbreak at the start 
of September. As spring progressed the weather 
gradually got warmer with windy conditions during 
the initial growth, fertilisation and set of berries. The 
result was less bunches, with loose, smaller berries. 
Although the start of summer in November was 
initially hot, December and January were more mod-
erate in temperature, which led to a good harvest 
with firm acidities.

VINTAGE CONDITIONS
Night Nectar Demi-Sec, 2019



Night Nectar 2019
Demi- Sec Rosé



Alcohol: 11.73% by vol, RS: 38.5/l, pH: 3.25, total acid: 5.8/l
vintage Cap Classique bottle-fermented sparkling wine: 

pinot noir 92%, chardonnay 8%

KRONECAPCLASSIQUE.CO.ZA

A flush of pink, a condensed shimmer. A radiance of 
red fruit, glossy and spontaneous. Bright summer 
strawberries, licks of whipped cream. The brightness 
of lemon unfurls alongside heady maraschino cher-
ries. On the palate a core of intense red fruit, juicy and 
fresh. Nostalgic toffee apples play on the rich, volumi-

nous palate. Wild and lively with clean pure fruit, the 
health of the 2019 harvest on show, an exhibition of a 
vineyard released from drought. A sense of restraint 
on the finish, tailored with bright acidity and a touch 
of roasted almonds in its echo.

TASTING NOTES

The vibrant vivacity of this Cap Classique is a true joy 
paired with bold, deep flavours; prawns grilled on hot 
coals with coconut lime basting and peach chutney; 
its berry-richness harmonious with unctuous, sticky 

pork belly; spice, texture, cream are all heightened, 
pair with the pillowy softness of strawberry cream 
cake, the astringency of raspberry pinwheels, and the 
fine crunch of rose-water macarons. 

FOOD PAIRING

Only the free-run juice of the pinot noir and chardon-
nay grapes is used for this Cap Classique: ± the first 
500 litres per ton. Krone Night Nectar Rosé is made 
in classic bottle fermented style with maturation on 

the lees in our underground cellar before the final 
dosage is added, rendering this refreshing bubbly 
with its sweet, plush flavour profile, deeming it a 
“Demi-Sec” in category.

VINTAGE-ONLY CREATION

“What marked the 2019 vintage for me were the clean and 
healthy grapes we harvested, producing superlative base 
wines for making age-worthy Cap Classiques. I believe it’s 
a vintage we’ll remember for some time to come.” - cellar-
master, Rudiger Gretschel

The 2019 growing season started to see relief from the 
drought that held its grip for the last five years on the 
Western Cape. After a dry post-harvest autumn and a 
late start to the 2018 winter (with many warm days in 
July) the skies finally opened and the Tulbagh region 

experienced good rainfalls and cold temperatures 
in August. This led to early budbreak at the start 
of September. As spring progressed the weather 
gradually got warmer with windy conditions during 
the initial growth, fertilisation and set of berries. The 
result was less bunches, with loose, smaller berries. 
Although the start of summer in November was 
initially hot, December and January were more mod-
erate in temperature, which led to a good harvest 
with firm acidities.

VINTAGE CONDITIONS
Night Nectar Demi-Sec Rosé, 2019



R.D. 2007



Alcohol: 12% by vol, RS: 3.78/l, pH: 2.95, total acid: 7,05/l
vintage Cap Classique bottle-fermented sparkling wine: 

51 % chardonnay, 26 % pinot noir, 23% pinot blanc

KRONECAPCLASSIQUE.CO.ZA

Deep, incandescent gold. An unfolding complexity, a 
sense of time passed. Rich notes of autolysis, buttered 
toast, brioche and roasted nuts joins ripe pears, 
gingerbread, nutmeg and honey. Radiant and lithe, 
exotic notes of pickled lemon and Moroccan spice, 
honey-bush tea and sun-warmed hay. On the palate, a 

tug between citrus purity and time-hewn butterscotch, 
crystallised and dense, a gravitational pull between 
youth and maturity with dried apples and pears, 
hazelnuts, almonds; a saline sapidity thrumming 
right through. The richness tempered by an inherent 
freshness and elegance, a hallmark of the 2007 vintage.

TASTING NOTES

The alchemy of nature is at play here. The duality 
of flavour—aged yet fresh—calls for dishes that 
equally play with the senses. Dry aged T-bone steak 
with a piquant salsa verde. Its vibrant precision 
begs for a cheese board featuring hard, washed 

rind and bloomy cheeses with slices of fresh green 
apple and pecan nuts. Seafood: smoked, raw, 
char-grilled, are all perfect preparations to dial up 
the R.D.’s intensity. 

FOOD PAIRING

This unique Cap Classique spent 13 years resting on 
the lees in the underground cellar before disgorge-
ment took place. The anti-oxidative qualities of the 
yeast cells protect the wine from oxidation as well as 
perform alchemic reactions that enhance flavour and 
texture. Disgorgement is a core process in the tradi-
tional method of making Cap Classique. It involves the 

removal of the frozen sediment, which naturally collects 
in the neck of the inverted bottle, as it is slowly hand-
turned in the process known as remuage. Delaying the 
disgorgement allows the wine to age in contact with the 
lees layering it with richness, power and weight, while 
still retaining freshness and vigour. The dosage in the 
R.D. has been kept low to maintain this freshness.

VINTAGE-ONLY CREATION

A vintage of extremes. An ice-cold winter gave the 
vines ideal resting conditions; the dormancy period 
followed by a cool, damp spring, which revitalised dry 
soils. A successful budburst and flowering produced 
small, healthy bunches. A duality at play, the summer 

was as hot as the winter was cold, early harvesting, a 
prerequisite for making MCC, preserved acidities as 
well as the delicate aromas and flavours of the grapes. 
Light autumn rains also helped to preserve acidity 
and aromatics, lending a fresh elegance to the vintage.

VINTAGE CONDITIONS
R.D., 2007 



Kaaimansgat 2016
Blanc de Blancs



Alcohol: 11% by vol, RS: 3.3/l, pH: 3.09, total acid:  6,71/l
vintage Cap Classique bottle-fermented sparkling wine:

 100% chardonnay 

KRONECAPCLASSIQUE.CO.ZA

Pale gold. Aromas of mandarin peel and the distinct 
citrus-floral scent of verbena develop gradually into 
classic white-fruited chardonnay elegance. Cool, pure 
Pink Lady apples evolve on the palate edged with a 
flinty finish, as if cut by a steel knife. The precise, taut 
nature of the wine expresses the character of the 

vintage—a steely framework to support its full, soft 
mousse along a grain of toast with hints of oatmeal 
in the background. With its defined, linear acidity 
this Blanc de Blancs is restrained in its youth and will 
develop further in the bottle, becoming more biscuity 
as it ages.

TASTING NOTES

The pure nature of this Cap Classique calls for 
authentic food of the highest simplicity. Shellfish 
roasted over wingerdstok, cracked open and served 
with farm-egg mayonnaise; baked oysters dressed 

with burnt butter. Primal flavours and cooking tech-
niques, such as whole trout grilled on a cedar-plank.  
Refined yet down to earth.

FOOD PAIRING

Chardonnay is hand harvested in the cool of the 
night. Only the free-run juice is used for this Cap Clas-
sique: ± the first 500 litres per ton. With 36 months of 

maturation in our underground cellar, this Cap Clas-
sique embodies the spirit of Krone and will develop 
further in the bottle as it ages.

VINTAGE-ONLY CREATION

Sculpted by the vintage, it expresses the distinctive 
character of the Kaaimansgat vineyard, located 700m 
above sea level, in the cool climate Elandskloof ward. 
A fusion of earth, sky and vine. The 2016 growing 
season across the Cape Winelands was characterised 
by extreme heat and drought during the months 
of December and January. Though thanks to the 
Kaaimansgat vineyard’s high altitude, the grapes 

were largely unaffected by the extreme weather con-
ditions. The bunches were slightly smaller than 2015 
but of excellent quality. The chardonnay for the Blanc 
de Blancs was night-harvested on the 19 February, a 
date determined by good, strong acidity as well as 
phenolic ripeness. The fruit came in at a crisp, cool 
18°. The resulting harvest showed super clean grapes, 
with an intense flavour spectrum.

VINTAGE CONDITIONS
Kaaimansgat Blanc de Blancs, 2016



Amphora 2017
Blanc de Blancs



Alcohol: 12,46% by vol, RS: 1.1/l, pH: 3.3, total acid: 5,62/l
vintage Cap Classique bottle-fermented sparkling wine:

100% chardonnay

KRONECAPCLASSIQUE.CO.ZA

Sun-kissed straw. Drenched in citrus; fresh lemon 
blossom pulls you in to a bright, full palate zinging 
with lemon curd. Fermented in amphora, this Blanc 
de Blancs is a raw, wild and pure expression of char-
donnay. On the palate the citrus graduates into white 

pear and peach with nuances of buttered almonds. 
There’s a savoury undertow grounding this numinous 
Cap Classique, and zero dosage lights a flame under 
its brightness resolving into an energetic length and 
finish.

TASTING NOTES

Naked oysters; fig carpaccio with sea salt; Buffalo 
mozzarella, roasted tomatoes; bruschetta brushed 
with basil oil; bokkoms on buttered toast; salt-baked 
whole salmon; herb-crusted Karoo lamb chops; 

morogo and ricotta pasta parcels, lemon zest; roasted 
aubergine rounds with thyme and honey vinaigrette; 
lemony crème caramel.

FOOD PAIRING

Produced in small batches and made in a natural 
style: no enzymes or sulphur are added. Fermented 
in amphora, this Blanc de Blancs is zero-dosage and 
bottled unfiltered on the lees. With 24 months of 

maturation in our underground cellar, this pure ex-
pression of chardonnay embodies the spirit of Krone 
and will develop further in the bottle as it ages.

VINTAGE-ONLY CREATION

The 2017 growing season across the Cape Winelands 
for the second consecutive year was characterised by 
extreme heat and drought. Though the nights were 
cooler during harvest, and there was an absence of 
significant heatwaves. The Kaaimansgat vineyard’s 
high altitude also played a role in this with the differ-
ence between day and night temperatures providing 

the ideal climate for quality grapes. The dry condi-
tions resulted in healthy vineyards and smaller berries 
with good colour and flavour concentration. The 
chardonnay bunches, small and of excellent quality, 
were hand-harvested early in the season in the cool 
of the night, to retain a high natural acidity and low 
sugar content ideal for Cap Classique. 

VINTAGE CONDITIONS
Amphora Blanc de Blancs, 2017


