
R.D. 2006



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.COM

Iridescent gold with a luminous core. Aromas of 
baking gingerbread, nutmeg, toasted nuts, apples 
and honey. The entry is pure and fresh, spooling into 
an intense palate that shows a complex mélange 
of dried apples and pears, salted caramel, roast-
ed hazelnuts, almonds and rooibos tea. There’s a 

refreshing seam of salinity that runs right through, 
a hallmark of the 2006 vintage. The mid-palate 
and finish show breadth as well as a tight acidity. 
An incredible achievement for a 2006 vintage Cap 
Classique and the perfect foil for seafood - smoked, 
raw, char-grilled - to magnify the R.D.’s intensity.

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 slow-
ly 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

2006 was characterised by sunny skies and warm 
temperatures, punctuated by cooler months, with 
dry periods during ripening and harvest. Powerful 
winds kept viticulturists on the knife’s edge of uncer-

tainty, and though bunch and berry size were effect-
ed, the canopies were smaller and better aerated, and 
resulted in wines with concentration and complexity. 

VINTAGE CONDITIONS
R.D., 2006 


