
CAP CLASSIQUE NECTAR,  DARLING CELLARS

Vintage 2020

DARLING CELLARS

ATTRIBUTES

Origin

South Afr ica

Variety

Chenin Blanc

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

Winemaker

ieter-Niel  Rossouw,
Maggie Immelman

Fining Agent

Vegan suitable

Closure

Muselet cage

Region

Darl ing

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

10.5

Residual sugar

42

pH

3.20

Acidity

6.9

A s low carefu l  process  to  develop  th is  s tunn ing ,
natura l ly  bot t le  fermented ,  matured  on  lees  Cap
Class ique .  The  grapes  are  harvested  at  opt imal
r ipeness  for  a  CC ,  a  l i t t le  h igher  in  ac id i ty  and  not
over r ipe  to  preserve  the  natura l  ac id i ty  and  have  a
low a lcohol .  Secondary  fermentat ion  leads  to  the
bu i ld-up  of  pressure  and  in fus ion  of  bubbles  in to
the  wine .

TASTING NOTE

Pale golden in colour with a unique bouquet of green apples, pineapple,
lemon and orange zest. The pleasing mouth showcases notes of biscuit
flavours and a delicate touch of sweetness that ends with a crisp and well-
balanced acidity.

V I N I F I C A T I O N  D E T A I L S

After the grapes are whole bunch pressed, juice is left to settle overnight.
Only the best 450 – 500 lt of juice from every ton of grapes is used. The
clear grape juice is then transferred to stainless-steel tanks for the first
alcoholic fermentation. After aging for some time on the lees, the wine is
prepared for secondary bottle fermentation and is left on secondary bottle
fermented lees for 16 months before the sediment is removed using the
traditional process of remuage and disgorgement.


