
Methode Cap Classique or “MCC” denotes a South African sparkling wine made according to the 
traditional Champagne method, where second fermentation takes place in the bottle. The term 

Cap Classique has been used in South Africa since 1992. 

Perfectly groomed in Botriver, South Africa

              

 Alc: 12% | RS: 7.4 g/l  | TA: 9.5 g/l | pH: 3.3

A traditional MCC with a delicate mousse and fine bubbles. Citrus pith, pear and 
white peach flavours on the nose. A perfect blend of 63% Chardonnay and 37% Pinot 

Noir, and disgorged on 31/10/2016 after spending nine months on the lees. 


