
VARIETIES

70% Chardonnay, 30% Pinot Noir

VINIFICATION & MATURATION

The Chardonnay grapes or ig inate from Durbanvi l le and the 
Pinot Noir grapes from Elg in . The Chardonnay was picked at 
21,5 degrees Bal l ing and the Pinot Noir at 23 degrees Bal l ing . 
The two var iet ies were bunch-sor ted and whole-bunch pressed 
to ensure gent le extract ion of the ju ice . The Chardonnay 
and Pinot Noir were fermented separately between 12 - 14 
degrees Cels ius and left  on the lees for 6 weeks , to ensure 
f lavour intens i ty and str uctura l  e legance . The two var iet ies 
were blended and bott led under pressure with just the r ight 
concentrat ion of carbon dioxide to br ing about the perfect 
bubble for th is spar k l ing wine .

DESCRIPTION

This v ivac ious Spar k l ing Chardonnay Pinot Noir bur sts with 
bubbly f lavour s of str awber r y, r aspber r y and c i tr us . E legant 
and wel l -rounded with the perfect balance between freshness 
and fr u i t . P layfu l  on the palate with a memorable after-taste .

OCCASION

Enjoy as an apér i t i f  or as a ver sat i le food-pair ing par tner.
Del ight fu l  with desser t and loves to celebrate .

Sparkl ing
CHARDONNAY PINOT NOIR


