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BLANC DE BLANCS CAP CLASSIQUE

Vintage — 2016

THE STORY

At Haute Cabriere, the von Arnim family
specialises in wines created from Chardonnay and
Pinot Noir grape varietals. This wine pays tribute to
the versatility of Chardonnay.

WINE RANGE | Pierre Jourdan
WINE OF ORIGIN | Western Cape, South Africa
VARIETALS | Chardonnay

TASTING NOTES

Created in the traditional French method of bottle
fermentation or ‘Méthode Cap Classique’, this wine
was fermented and aged in oak for 8 months, it
then spent a further 5 year on the lees. The Blanc
de Blancs is a showcase of the aging potential of
Chardonnay with citrus notes and delicate hints of
oak on the nose. The full-textured palate has hints
of passion fruit with a fine and elegant mousse.

FOOD PAIRING
The rich, full-bodied palate allows a wide range of
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dishes and decadent desserts.

ANALYSIS
RS 3.5 g/L | ALC 12% | TA 6.3g/L | pH 3.4
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