
Night Nectar 2018
Blanc de Blancs



Alcohol: 11.52% by vol, RS: 24.2/l, pH: 3.31, total acid: 5.3/l
vintage Cap Classique bottle-fermented sparkling wine: 

100 % chardonnay

KRONECAPCLASSIQUE.CO.ZA

Night Nectar Blanc de Blancs, 2018

VINTAGE-ONLY CREATION 

TASTING NOTES

VINTAGE CONDITIONS
The Krone Night Nectar Blanc De Blancs 2018 is a supreme  
expression of the purity of the Chardonnay grape. Crafted at 
Twee Jonge Gezellen, the site of much innovation in its 300-year 
history, the Night Nectar Blanc De Blancs is first of its kind in South 
Africa. This elegant, long-lived Cap Classique is made from night- 
harvested Chardonnay and will benefit from both maturation 
in bottle as well as for enjoyment now.

Chardonnay is hand-harvested under the light of the stars.  
Only the free-run juice is used: ± the first 500 litres per ton. Krone 
Night Nectar Blanc De Blancs 2018 is naturally fermented in 
foudres and is then crafted in a classic bottle-fermented style.  
It matures on the lees for up to 36 months in the cool of our 
underground cellar. After which the final dosage is added, to be 
in perfect balance with the natural acidity of the Cap Classique, 
providing an elegant touch of richness. This Cap Classique 
embodies the spirit of Krone and will develop further in the 
bottle as it ages.

Stony pale lemon. An aromatic intensity of baked yellow apples, 
orange zest, dessert peaches and cinnamon, intermingle with 
the spice of alpine herbs, sage and white blossom. The complex 
bouquet shows swirls of dulce de leche and salty sea-spray, with 
touches of autumn leaf. The palate has a gossamer-light creamy 
mousse and rounded mouthfeel, which envelops a core of pure, 
peachy fruit. A characteristic of the 2018 growing season, the 
bright, linear acidity is in balance with the subtle, elegant rich-
ness, allowing this fine Vintage-Only Cap Classique to linger on 
the palate with a citrusy, nutty finish.


