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Ken	Forrester	‘Sparklehorse’	2016	

Alc:	12.5%	Dosage:	3.2	g/L	TA:	7.4	g/L	pH:	3.2	

W.O.	Western	Cape	–	Stellenbosch,	
Helderberg	
	
41-year-old	vines,	dry-farmed	
	
100%	Chenin	Blanc	 	4-6	tons/ha	
	
14	months	on	lees	



















Important	Dates:	

1935:	Crayfish	Agreement	
	
1971:	1st	Kaapse	Vonkel	
	
1984:	1st	bubbly	from	only	
Champagne	varieZes	
	
1992:	CreaZon	of	
Methode	Cap	Classique	
designaZon	



Simonsig	Kaapse	Vonkel	Brut	2015	

49%	Pinot	Noir	
	
49%	Chardonnay	
(porZon	barrel-fermented)	
	
3%	Pinot	Meunier	
	
No	malo	

Alc:	12.6%		RS:	4.0	g/L		TA:	7.2	g/L		pH:	3.2	







Backsberg	Kosher	Brut	NV	
W.O.	Paarl	



Backsberg	Kosher	Brut	2016	

100%	Chardonnay	
	
Ave.	yield	6	tons/ha	
	
Flash	pasteurized	
before	2nd	fermentaZon	
	
	

Alc:	12.79%		RS	8.1	g/L		TA:	6.1	g/L		pH:	3.27	











Colmant	Brut	Reserve	NV		
W.O.	Western	Cape	

	Franschhoek	and	Robertson	





Colmant	Brut	Reserve	NV		
52%	Chardonnay 	 	48%	Pinot	Noir	
	
80%	from	base	vintage;	20%	reserve,	kept	in	
barrel	
	
10%	of	each	vintage’s	base	wines	barrel	
fermented	
	
30	months	on	lees	

Alc.	12.5%;	other	data	not	available	



Boschendal	Brut	Rosé	NV	
W.O.	Western	Cape	
	
	







Boschendal	Brut	Rosé	2015	

30%	Pinotage		
	
50%	Pinot	Noir	
	
20%	Chardonnay	
	
15-18	months	on	the	lees	

Alc:	12.5%		RS:	10	g/L		TA:	5.8	g/L		pH	3.5	



Graham	Beck	Brut	Rosé	NV	
W.O.	Western	Cape	
	
	Robertson,	Stellenbosch,	and	

Franschhoek	















Graham	Beck	Brut	Rosé	NV	
60%	Chardonnay,	40%	Pinot	Noir	
	
Fermented	separately	
	
Color	obtained	by	enzymaZc	acZon	during	
transport	
	
Time	on	lees	~15	months	
	

Alc:	12.36%	RS:	10.58	g/L		TA:	6.34	g/L		pH:	3.16	



Review:	Methode	Cap	Classique	
All	varieZes	permiied,	but	Chardonnay,	
Chenin	Blanc,	and	Pinot	Noir	dominate	
	
Whole	bunch	pressing	preferred	
	
Dosage	indicaZons	conform	to	int’l	standards	
	
Minimum	12	months	on	lees;	going	to	15	
months	in	2018	
	
Minimum	3	bars	of	pressure	
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