
Night Nectar 2020
Demi-Sec



Bright, alpine freshness, pine needles in the snow. Lifted aromatics of 
honeysuckle and apple blossom, the promise of spring. Then, a panoply 
of apples; Golden Delicious, baking, studded with cinnamon; a squeeze 
of fresh lime awakens the senses. The cooler growing conditions of the 
2020 vintage give this usually plush Cap Classique, a teasing push and 
pull. Richly fruited and generous on the palate balanced by an electric 
lemony acidity. Textured and full of detail, there is an intriguing chalky-
lime minerality, against which a flush of stone fruits burst, juicy bites of 
nectarine and peach, and a classic note of lemon drop opulence. Savoury 
salted caramel on the back palate is buoyed by a feather-light mousse, and 
drawn into a refreshing, poised finish.

Alcohol: 11.34% by vol, RS: 41.5/ℓ, pH: 3.16, total acid: 5.7/ℓ
vintage Cap Classique bottle-fermented sparkling wine: 

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

KRONECAPCLASSIQUE.CO.ZA

Night Nectar Demi-Sec, 2019

VINTAGE CONDITIONS
The relief from the drought that was felt in the 2019 vintage, continued 
into 2020 with ample natural water for the vines. An icy winter preceded 
the growing season, with snow-capped mountains encircling the vines 
for a restorative dormancy period with generous cold units on supply. 
At the beginning of spring we experienced an early, even budbreak. As 
temperatures rose towards summer, slow, uniform ripening saw an even 
set of the berries. Due to the diurnal conditions of the mountain slopes, 
the nights were cold in the growing season resulting in fine, stable acids 
for both the Chardonnay and Pinot Noir, the cool temperatures locking in 
the freshness after the warmth of the day, showing a keen balance with a 
good malic to tartaric acid ratio. Harvest began around the second week 
in January and it was a seamless transition of bringing the healthy whole 
bunches into the cellar in the early hours of the morning, where the fruit 
was gently pressed.

VINTAGE-ONLY CREATION 
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.

FOOD PAIRING
A dance of brightness and opulence, Night Nectar demands rich, 
indulgent dishes. Creamy and fragrant 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.

TASTING NOTES


