METHOD CAP CLASSIQUE 2020

THE HARVEST

We experienced an improved 2019 post-harvest period compared to the previous year, resulting in a
bigger crop. The leaves fell around the same
mulated during the winter to break dormancy. With spring came mostly favourable cor
contributed 0 @ somewhat carlerbut even bud-bresk. The ealy growing season willcpecialy be
remembered for good, h hoot growth. the
ripening period, with the absence of characteristic heat peaks. These conditions bode particularly
well for flavour retention in the grapes.

Although the harvesting season commenced approximately two weeks earlier than usual, we wi
forever remember the 2020 harvest for the unexpected announcement of the COVID-19 lockdown,
which was implemented in South Africa from 26 March 2020, This resulted in us finishing the last
harvest activities with only 20% of our staff. The 2020 crop will however bring exceptional wines to
consumers and will be known as one of our best vintages despite these trying conditions.

‘The harvest dates were 18th January — 8st February 2020

IN THE VINEYARD

i 100-120m abovesc leve,ad et 10 the Loens evee
Age of vines: 17-2lyear

Rootstock: 101-14 Mgt, R\:hltl 110

Clones: C 52

Slopes: situated on the valley floor

Row direction: South-North to East-West

Soil ype: Varying soil types including high potential soil of Sweetwater, Tukulu, Dundee and
Pinedene

ANALYSIS

Alcohol: 12,5 vol %

PH:3.18

Total acid: 6.7 /|

RS:34 91

Closure: Hand selected quality cork with wire hood

WINE INFORMATION

Cultivar: 85% Chardonnay, 15% Pinot noir

Age at bouling: The wine went through malo-lactic fermentation and spent a further 5 months in
tank on its primary lees before it was sweetened again and inoculated for the fermentation in bottle.
Wood: 11.2% of the wine was transferred to 205-liter second fill and older French oak barrels
halfivay through fermentation and aged for 5 months.

Time on lees: The wine spent 63 months on its lees in bottle before it was
gorged on 16 October 2025,

Bottles produced: 5912 bottles

idled by hand and dis-

TASTING NOTE

‘The elegant finesse of the fine bubbles of this beautiful sparkling wine enhances the iodine-like min-
erality that reminds you of a fresh ocean breeze and freshly crushed oyster shells, complimente

with a rich biscuity allure and ladylike elegance. Yeasty flavours of freshly baked bread, lemon zest
and hints of Pink Lady apples are dominant on the nose. The fine mousse on the palate caries hints
of citrus, pineapple and gooseberries and finishes in a rich and creamy aftertaste with hints of honey.

FOOD PAIRING

A perfect aperitif for any occasion.
“This win will go wellwith tempura oysters, deep fried fish, Asian food, sashimi, avocado, freshly
baked bread. It is a sophisticated wine but goes well with simplistic, raw, fresh produce like a starter
of fresh tomato and goat’s cheese. It will also go well with a warm lemon and thyme chicken dish
served with steamed vegetables like parsips. fennel or asparagus. Acidic and salty cheeses such as
goat’s milk eheese or feta will also

Serve this wine between 12~ 14C for best results.

ime or later than usual. Sufficient cold units were accu-
nditions, which
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LOURENSFORD

“A magnificent Estate utilising
unique technology and reaping the
benefits of global expertise and

opt
Lourensford are becoming well
recognised icons of true style and
sophistication”




