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Special Report: The Exciting Sparkling Wines of South Africa

With over 150 producers, the sparkling wine scene in 
South Africa keeps getting more interesting.  New pro-
ducers from several growing regions are making very 
respectable MCC’s [méthode cap-classique—i.e., méthode 
champenoise]. Of special interest are the small, newer pro-
ducers like Ambeloui, Colmant, Charles Fox, Genevieve, 
and Silverthorn dedicated to only making sparkling wines 
and only using Champagne varieties and practices.  In this 
special report, we review the new releases of South Afri-
can sparkling wine from these and other top producers.  
Not all the wines reviewed here are imported to the US, 
but given their overall high quality level and reasonable 
prices, they will be soon. 

In addition to the newer, small wineries, established 
producers like Bon Courage, Klein Constantia, Pongracz 
and Villiera are upping their game, sourcing fruit from 
diverse terroirs, fermenting partly in oak barriques, and 
blending in reserve wines to yield refined sparkling wines 
with fresh, complex, Champagne-like flavors. In addition 
to these producers, we’ve found several other very good 
producers that we’ve tasted for the first time—Allée Bleue, 
Constantia Uitsig, De Wetshof, Domaine de Dieux, Hout 

Bay Vineyards, Saltare, and Uitkyk.  In the tasting notes 
at the end of this report, we review the best MCC’s of 
South Africa, an update of our last review done two years 
ago.  As discussed below, two sparklers stand out to us 
as the top cuvées of the Western Cape—the Boschendal 
2007 Prestige Cuvée Jean Le Long and the Colmant NV 
Brut Chardonnay. This report updates our Report # 30 
The Wines of South Africa, our 2010 article on Graham 
Beck, our 2009 article on Surprising South African Spar-
klers, and our 2012 article South African Sparkling Wine: 
A Hidden Treasure. Readers interested in sparkling wines 
and Champagne more generally should read our recently 
published Report # 34 Champagne Revisited and Report # 
40 Consumer’s Guide to Rosé Champagne and Sparkling 
Wine. 

A Brief History
In 1971 Frans Malan made South Africa’s first méthode 
champenoise wine at Simonsig using Chenin Blanc grapes 
and called the wine Kaapse Vonkel.  [Beginning in 1987, 
Johan Malan converted to a Chardonnay and Pinot Noir 
blend.] It took a while, but by the late 1980’s Simonsig was 
joined in making quality sparkling wines by the partner-
ship of Jean Louis Denois and the Grier siblings at Villiera, 
Archim von Anim’s venture at Haute Cabriere, Graham 
Beck’s Robertson investment (with the help of Pieter Fer-
reira), and Nicky Kroner’s release of its Krone Borealis Brut 
at Twee Jonge Gezellen. Finally, in 1992, the Cap Clas-
sique Association was founded and the term Méthode Cap 
Classique (MCC) came into being.  

In the 43 years since Frans Malan created the first South 
African Champagne-style sparkling wine, the number of 
producers has grown  to over 150 today, 84 of which are 
members of the Cap Classique Association.   

Chefs de Cave
To make excellent sparkling wine requires something ad-
ditional to good fruit and extended aging on the lees. It 
requires the special blending talents of a chef de cave to 
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assemble a wine with complexity, balance, and finesse. 
As with most pursuits, these talents come with experi-
ence. They’re unlikely to be found in the amateur or the 
winemaker whose interests and duties lie mostly with 
making still wines. Thus the arrival in South Africa of the 
winemaker dedicated to MCC is most welcome.  Some of 
these winemakers are in wineries that only make MCC; 
others specialize in making sparkling wines within winer-
ies having larger portfolios. Some MCC-focused chefs de 
cave include Melissa Nelson of Genevieve, Nicolas Follet 
at Charles Fox, J.P Colmant with Nicolas Follet of Colmant, 
John Loubser of Silverthorn, Carla Pauw of Saltare, Nick 
Christodoulo of Ambeloui, Jacques Bruwer of Bon Cour-
age, Elunda Basson of Pongrácz and J.C. Le Roux, Lizelle 
Gerber of Boschendal, Christian Visser of Villiera, Johan 
Malan of Simonsig, and, of course, Pieter Ferreira of Gra-
ham Beck.  

Appellations
Cham-
pagne is 
the bench-
mark for 
serious, 
sparkling 
wines 
made 
using the 
méthode 
champe-
noise. This poses a challenge for other growing regions, 
like those in California, Italy, New Zealand and South 
Africa where the growing conditions are significantly dif-
ferent.  Compared to Champagne, South Africa’s tem-
peratures are warmer, and the soils lack the deep chalk of 
Champagne, although the Robertson area enjoys calcare-
ous soils.  Grapes must be picked early in the season for 
freshness and acidity and therefore don’t develop the phe-
nolic ripeness of Champagne. On the other hand, South 
African fruit has more varietal character than one obtains 
in Champagne, while still giving mature fruit and good 
natural acidity, and the benign climate of South Africa 
produces clean fruit with almost no problem of rot.

The grapes for MCC’s come from several South African ap-
pellations—Robertson, Stellenbosch, Walker Bay, Constan-
tia, Elgin, etc.  As in Champagne, producers often source 
their fruit from more than one locale. With its calcareous 
soils, Robertson is especially favored for Chardonnay, 
while the influence of the sea in Elgin and Walker Bay 
(Hermanus on the map) contribute high acid and minerality 
and are especially favored for Pinot Noir.  The cool climate 
of Constantia and of Hout Bay contributes excellent acidity. 
Blending fruit from diverse appellations can contribute com-
plexity and balance to MCC.     

Vintages 
A word to the wise:  vintages mean something different in 
South Africa and Champagne. In Champagne, producers 
elect to designate a vintage dated wine based on their per-

ception that it is of exceptional quality. Most Champagnes 
are designated as non-vintage, even though in most cases 
the wine is from a specific year’s crop.  In South Africa, 
it is instead common practice to designate an MCC as 
vintage, much as with table wines. While a vintage date 
does not indicate exceptional quality, it does suggest the 
amount of time the wine has spent on the lees.  An MCC of 
an older vintage is typically one that is complex with more 
autolytic notes. An MCC of a newer vintage is typically 
fresh and fruity.

Styles
Compared to Champagne, the making of MCC is laissez-
faire. While the secondary fermentation must be done in 
bottle with at least 12 months on the lees, the fruit can 
come from almost any variety and any growing region. 
Producers can make MCC from Chenin Blanc, Sauvignon 
Blanc, and Pinotage, among other varieties. However, the 
best MCCs are made using the traditional Champagne 
varieties, and those are the wines reviewed here.  The top 
wines in  each category are listed in the table below.

Champagne is the benchmark for our evaluations. In our 
opinion, the best sparkling wines are elegant, balanced, 
and complex. Most the MCCs we tasted meet this criteria, 
but we also find some that show overt, ripe fruit, especially 
very ripe apple, that bears little resemblance to Cham-
pagne. Similar to Champagne, there are four principal 
high quality MCC styles—blanc de blancs (all Chardon-
nay), brut (Chardonnay, Pinot Noir, and, in a very few 
cases, Pinot Meunier), brut nature (i.e., zero dosage), and 
rosé.  The top wines in each category are listed in the 
table below.

Style Producer Cuvée & Appellation Score
Blanc de Blancs Boschendal 2007 Prestige Cuvée 
  Jean Le Long 92
 Colmant NV Brut Chardonnay 92
 Klein 
 Constantia 2010 Brut Constantia 91
 Silverthorn 2010 The Green Man Brut 
  Robertson  91
Brut Silverthorn 2010 The Jewel Box Cuvée 
  Kappa Crucis Western Cape 91+
 Bon Courage 2008 Jacques Bruére Cuvée 
  Brut Reserve Robertson  91
 Pongrácz 2008 Desiderius Western 
  Cape 91
 Colmant      NV Brut Reserve        91
 Villiera 2008 Monro Brut Stellenbosch 91
Brut Nature Graham Beck 2007 Brut Zero Premier 
  Cuvée Western Cape 91
Rosé Charles Fox 2011 Vintage Brut Rosé 
  Cuvée Elgin 91
 Graham Beck 2009 Brut Rosé Premier 
  Cuvée Western Cape 91
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Prices and Availability  
Purchased in South Africa, the wines reviewed here are 
inexpensive, seldom exceeding the equivalent of US $20 
per bottle.  When exported to the US, they are more costly 
but still very competitive with other sparkling wines. The 
problem is not so much price as it is supply. Many of the 
producers are small and lack both an adequate supply 
and marketing resources to successfully export.  

We do not list prices of the wines tasted because most are 
newly released and not yet available in foreign markets. 
We do list US importers when they are known, but readers 
should be aware that most importers do not bring in the 
full sparkling portfolios of producers.  

Those wishing to know more about South Africa MCC 
should consult our Report # 30 The Wines of South Africa, 
our article on South African Wine: A Hidden Treasure, Tim 
James recent book on Wines of the New South Africa, 
and, of course, the most recent (2014) Platter’s South Afri-
can Wines guide.
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Tasting Notes and Ratings

The wine reviews and ratings for this report cover more 
than 40 sparkling wines from South Africa.   The wines 
were tasted in Cape Town in December 2013. We thank 
the Wines of South Africa (WOSA) and the Cap Classique 
Association  (CCA) for helping assemble the samples. Spe-
cial thanks go to Andre Morgenthal of WOSA and Pieter 
Ferreira, President of the CCA.

The International Wine Review rates wines using the 100 
point system. We do not write up wines that receive a rat-
ing below 85 points. The ratings are: 

95 and above  A wine of distinction 
91-94  A wine of outstanding or superior quality 
89-90  A wine of very good to excellent quality 
87-88  A wine of good quality 
85-86  A wine of fair or acceptable quality 
84 and below  Not recommended

We commonly add a + to a point score to indicate our 
judgment that a wine is deemed to be of higher quality 
than its point score but is not at the next quality level.  That 
said, we urge our readers to look at our comments that 
help explain our ratings and provide more useful informa-
tion about a wine than a simple number.  

The tasting notes and ratings for this report also appear 
in the i-WineReview‘s Tasting Notes Archive at www. 
i-winereview.com. Subscribers may use the iWineReview 
Search function to locate all reviews of individual produc-
ers and their wines.

Allée Bleue.  A collaboration be-
tween the Dauphine and Sogor 
families from Germany, Allée Bleue 
was born in 1999.  Located in Si-
mondium, the estate dates from 1690 
and was home to one of Franschhoek 
Valley’s first vineyards. The MCC’s 
are not the principal focus of this 

winery. Van Zyl du Toit is winemaker.
  
Allée Bleue 2010 Brut Walker Bay 86 Ripe apple and 
apple cider aromas show on this soft, creamy sparkler and 
are picked up as flavors in the mouth as well along with a 
light biscuit note.  A pleasant drinking, ripe tasting blend 
of 59% Pinot Noir and 41% Chardonnay that spends 21 
months on the lees. RS 5.5 g/L.  

Allée Bleue 2012 Brut Rosé Franschhoek 88+ Festive 
medium pink showing aromas of raspberry and red cas-
sis.  Delicious on the palate revealing fresh red berry and 
cherry fruit, good balance, and a soft texture.   It’s just 
what one wants (and expects) from an inexpensive bubbly 
rosé. A blend of 71% Pinotage, 20% Chenin Blanc and 9% 
Pinot Noir fruit from Franschhoek (92%) and Walker Bay 
(8%). RS 8.4 g/L. 

Bon Courage. Jacques Bruwer makes 
some of the Cape’s best sparklers in 
this MCC-focused estate located in 
Robertson.  Not only are the wines 
very fine, the packaging is among the 
most elegant of South Africa.

Bon Courage 2008 Jacques Bruére Cuvée Brut Reserve 
Robertson 91 Yellow straw. Complex bouquet showing 
notes of hazelnut, apricot, and lemon curd.  Full and rich 
on the palate with a fine mousse, rich fruit flavors, notes 
of biscuit and nuts. A delicious sparkler done in the rich, 
full-fruited style but with good complexity, balance, and 
finesse. On the lees for 36 months. 

Bon Courage 2009 Jacques Bruére Blanc de Blancs  Rob-
ertson 89 Fresh, fruity bouquet revealing notes of lime and 
green apple. Bright and fruity on the palate with a nice 
soft mouth feel and a plentiful mousse. Delicious.  On the 
lees for 36 months.

Bon Courage 2008 Jacques Bruére Cuvée Rosé Brut Rob-
ertson 90 Pink onion skin.  The Cuvée Rosé reveals attrac-
tive aromas of Turkish delight and orange zest that are 
mirrored on the palate with the addition of a note of sweet 
berry fruit.  80% Pinot Noir.  Spends an impressive 48 
months on the lees. Lovely.
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Boschendal, one of the South African 
pioneers of méthode champenoise  
is today recognized for its outstand-
ing  sparkling wines. Currently at the 
helm is the talented young winemaker 
Lizelle Gerber.  When we visited her 
two years ago, she was preparing a 

luxury 2007 Blanc de Blancs.  We tasted it and found 
it to be superb and a legitimate contender for top South 
African bubbly.  That wine is now in the market place, 
and we retaste it two years later.  Boschendal was 
founded by French Huguenot Jean le Long in 1685 and 
is one of South Africa’s oldest wine estates. Importer: 
Cape Wine Ventures (DGB), Atlanta GA

Boschendal 2009 Grand Cuvée Brut Pinot Noir/Chardon-
nay Western Cape 90 The Grand Cuvée Brut shows lees 
and apple on a perfumed nose.  In the mouth it’s full and 
rich with good freshness and notes of almond and apple. 
Finishes long and satisfying.  Whole bunch pressed with 
just the first 500L/ton chosen for this wine. Spends 36 
months on the lees. RS 8 g/L.  

Boschendal 2007 Prestige Cuvée Jean Le Long Blanc de 
Blancs Western Cape 92 This 100% Chardonnay is an 
exceptionally good blanc de blancs revealing notes of 
brioche, baked apple and cured lemon.  The palate is 
creamy, dense, complex, and richly flavored with an ad-
ditional light note of licorice.  Extended maturation of 5 
years on the lees with just 1.7 g/L residual sugar. 
  

Charles Fox.  This is a new venture, 
started by Charles and Zelda Fox, who 
planted 6 ha of grapes on their estate 
in Elgin in 2005. The wines show the 
winning combination of cool-climate 
Elgin fruit and the skills of consulting 
winemaker, Nicolas Follet of Cham-

pagne, who applies his skills in Champagne and Fran-
ciacorta in addition to South Africa.  The reserved wine 
is aged in French oak. The wines are amazingly good 
for such a young winery.

Charles Fox 2011 Brut Cuvée Elgin 90+ This is a delicious 
brut with lovely toast nuts and brioche notes married to 
a precise, balanced palate with bright acidity.  Quite 
Champagne-like.  A classic blend of Pinot Noir, Chardon-
nay and Pinot Meunier aged on the lees a minimum of two 
years.  A blend of 41% Pinot Noir, 36% Chardonnay, and 
23% Pinot Meunier. RS 8.7 g/L.

Charles Fox 2011 Vintage Brut Rosé Cuvée Elgin 91
Medium pink.  Fresh, red berry and lees nose.  This 
predominantly Pinot Noir MCC reveals vibrant red fruited 
flavors with additional note of almond and toast.  Clean, 
fresh and full of pure red berry fruit with just the right dos-
age on a full, creamy palate to bring out the fruit without 
a trace of cloying sweetness.  A blend of 51% Pinot Noir, 
26% Chardonnay, and 23% Pinot Meunier aged 2 years 
on the lees. RS 10 g/L. 

Colmant. J.P. Col-
mant emigrated 
from Belgium to 
Franschhoek in 
2002. After meet-
ing Pieter Ferreira, 

he soon embarked on his MCC venture, convincing 
consulting winemaker Nicolas Follet of Champagne to 
join him. While Nicolas has now returned to France, 
he continues to consult with Colmant as well as with 
producers in Champagne and Franciacorta.  Importer: 
Kysela, Pere et Fils, Winchester VA.

Colmant NV Brut Reserve 91 We’ve tasted the NV Brut 
several times over the years, and we find the wine shows 
a consistent style. Very pale straw in color, it reveals light 
notes of fresh bread, a delicate mouth feel, and a chalky 
mineral finish with excellent acidity. This wine is a 52/48 
blend of Pinot Noir and Chardonnay, mostly from the 2011 
vintage with about 22% reserve wine.  About 15% of the 
base wine was barrel fermented with a minimum of 30 
months on the lees. Just moved to the next vintage, so this 
wine was recently disgorged at the time of tasting and not 
as expressive as it will be in a few weeks time. We expect 
it to be as good as the last vintage we tasted, which we 
rated 91.

Colmant NV Brut Chardonnay 92 Pale straw with a fine 
bead and scents of biscuit and lemon zest.  The NV Brut is 
richly flavorful and full, a complete wine with a long finish. 
Tasted blind, it can easily be mistaken for good quality 
Champagne.  Spends 4 years on the lees; 15% of the base 
wine is fermented in barrel.  Disgorged 9 months ago.  
A blend of Robertson and Franschhoek grapes from the 
Colmant vineyard.

Colmant NV Rosé 90 Medium pink with a red-fruited nose 
that evokes strawberries and maraschino cherries. It’s dry 
and precise with fine bubbles.  An 80/20 blend of Pinot 
Noir and Chardonnay made with 15% reserve wine. About 
15% of the base wine is barrel fermented, and about 12% 
red Pinot Noir is added to the blend. Spends at least 24 
months on the lees. RS 8.3 g/L

Constantia Uitsig.  The modern 
history of this estate began in 
1988 when it was purchased 
by David and Marie McCoy. 
Under their ownership Con-
stantia Uitsig has become an 
outstanding tourist attraction 

and is producing high quality premium wines. Andre 
Rousseau, viticulturist and winemaker, has played an 
important role in the development of this winery during 
the past decade. 

Constantia Uitsig 2010 Brut Constantia 89 Light yellow 
straw.  Light lees and toast notes carry over to the palate 
and are complemented by lemon and apple fruit flavors. 
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However, it’s the refined palate. delicate mousse, and 
persistent, bright finish that best explain this wine’s special 
character.  Spends 36 months on the lees.  Well done.

De Wetshof.  When tour-
ing South Africa for our 
Report #30 The Wines 
of South Africa , we met 
Danie de Wet in Robert-
son and tasted through 
much of his portfolio, but 

his inaugural MCC had not yet been released. The 
2008 MCC reviewed here is the maiden vintage by 
Danie’s son Peter De Wet, who has taken on the wine-
maker mantle from his father.   The MCC future looks 
very bright for this estate. While Worthwhile Wine Co. 
of Atlanta GA imports De Wetshof still wines, it has yet 
to bring in its MCC.

De Wetshof 2008 Cuvée Brut Robertson 89 Bold, toasted 
notes of hazelnut and brioche show on the nose of the 
maiden vintage.  The flavors are equally rich and pro-
nounced on the palate with the addition of a rich wine 
note, reminiscent of an aged, vintage Champagne. It’s 
balanced on the palate with excellent acid-sugar tension 
and finishing with good length. Pairs superbly with roast 
chicken. A wine for those who like their sparklers on the 
nutty, toasty side.  RS 6.9 g/L. 

De Wetshof 2008 Pinot Noir Brut Robertson 90+ Onion 
skin color. Reveals a toasty nose and a very nicely bal-
anced, creamy palate showing a lovely mix of autolytic 
and red cherry flavors.  This elegant blanc de noirs spends 
42 months on the lees and receives no dosage. 100% 
Pinot Noir. Very successful.  Made from very low-yielding 
vineyards (under 1 ton/acre). RS 5.9 g/L. 

Domaine des Dieux.  Sharon Parnell 
and Peter Clarke started this young win-
ery in 2002 with vineyards in Walker 
Bay and Elgin.  The MCC’s are the first 
to be produced in the Hemel-en-Aarde 
Valley and are the winery’s flagship 
wines.  Marc van Holderen, owner of 
La Vierge, is the winemaker. 

Domaine des Dieux 2008 Claudia Brut Walker Bay 89  This 
is a fresh tasting, vibrant and well balanced MCC Brut. It 
reveals light notes of lemon curd and biscuit with fine, lively 
effervescence and a clean, bright finish.  Might develop 
more flavor complexity with additional time in bottle.  Still, 
very enjoyable now. A blend of 74% Chardonnay and 
26% Pinot Noir matured on the lees for a minimum of 48 
months. RS 6 g/L. 

Domaine des Dieux 2008 Rosé of Sharon Walker Bay 90+
Onion skin.  Strawberry  cotton candy and biscuit note 
on the nose. Clean and crisp on the palate with red berry 
and marzipan notes.  Some of the grapes come from Elgin; 
base wine partly aged in oak. One of South Africa’s better 

rosés.  A blend of 75% Pinot Noir and 25% Chardonnay 
that spends 36 months on the lees. RS 10 g/L

Genevieve.  Genieve Nelson make 
this Chardonnay based sparkler with 
assistance from the Gower family.  
There is considerable similarity of 
style between the 2010 Blanc de 
Blancs reviewed here and the 2009 
vintage that we reviewed earlier.         

Genevieve 2010 Brut Blanc de Blancs Overberg 88 Medium 
yellow.  Bouquet of yellow apples, sweet white melon, 
and almonds.  The palate is bold, showing ripe apple 
with tangy lemon citrus notes. A sparkler this rich and ripe 
definitely needs to accompany food, and this one has the 
stuffing to hold up to pretty substantial plates. Has just 10% 
alcohol.

Graham Beck Wines produces 
several lines of wines but is perhaps 
best known for producing some of 
South Africa’s best sparkling wines. 
The sparkling wine effort is led by 
Pieter “Bubbles” Ferreira, who joined 
Graham Beck over 20 years ago. 
He continues to make improvements, 

including introducing the tète du cuvée Clive and 
recently planting Champagne clones of Chardonnay 
and Pinot Noir at the estate vineyards in Robertson. We 
tasted the wines with Pieter at the Graham Beck winery 
in Robertson on our last visit. Here we taste the new 
releases.  The US importer is Martime Wine Trading 
Collective in San Francisco. 

Graham Beck NV Brut Western Cape 89 A Chardonnay 
and Pinot Noir blend of which 30% was fermented in 205L 
Piece barrels.  Lively on the palate, this is a well-made brut 
with understated fruit, light leesy notes, and good acidity. 

Graham Beck 2007 Brut Zero Premier Cuvée Western Cape 
91 Clean, delicate nose revealing light citrus and leesy 
aromas.  Bone dry on the palate but with sufficient palate 
depth to provide perfect balance.  The kind of fresh, clean 
and refined sparkling wine that keeps one asking for more. 
Aged 5 years on the lees with one-quarter of the base 
wine fermented in oak. An 80/20 blend of Chardonnay 
and Pinot Noir. 

Graham Beck 2009 Brut Rosé Premier Cuvée Western Cape 
91 Still South Africa’s best MCC rosé.  Very dry with nice 
red fruit notes complemented by autolytic notes.  Delicate 
and superbly balanced.  A blend of 82% Pinot Noir and 
18% Chardonnay, all estate grown. The Chardonnay 
comes from Robertson and the Pinot Noir from Stellen-
bosch. Annual production 65 thousand bottles.

Graham Beck 2009 Blanc de Blancs Brut Premier Cuvée 
Robertson 90+ Done in the Graham Beck house style—
clean, light leesy notes, understated orchard fruit. Lovely 
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palate weight and balance, creamy texture, and all in all, 
very satisfying. Up to 50% fermented in traditional Piece 
Champenoise barrels; matured a minimum of 36 months 
on the lees. 

Hout Bay Vineyards.  A relatively 
new (2004) boutique winery located 
in the hills above Hout Bay, Cath-
erine Lacey and Peter Roeloffze are 
among the MCC pioneers (along 
with Nick Christodoulou of Ambe-
loui) of Hout Bay where the cool 
winds and steeply sloped, seaside  

vineyards produce great sparkling wine fruit. 

Hout Bay Vineyards 2009 Klasiek by Catherine Hout Bay 
89 Pale yellow straw showing a fine bead. Attractive 
leesy bouquet.  Clean and refreshing on the palate with a 
smooth texture and fresh orchard fruit overlaid by promi-
nent rich lees, lemon citrus and toasty autolytic notes. Very 
pleasant and very well done. A blend of Chardonnay and 
Pinot Noir, made by Catherine Lacey from fruit grown on 
the steep slopes of Skoorsteenskop high above Hout Bay. 

The House of J.C. Le Roux.  This is 
South Africa’s first cellar dedicated 
entirely to making sparkling wine. 
Part of the large Distell Ltd family, it’s 
named after the prominent French 
Huguenot, Jean Le Rou, who emi-
grated to the Devon Valley outside 

Stellenbosch in 1704.  It made its first sparkling wine, 
a Sauvignon Blanc, in 1983, and its first Pinot Noir 
based MCC in 1985.  Scintilla, its flagship MCC, was 
first made in 2003. The cellarmaster is Elunda Basson, 
who also makes the MCCs at Pongracz, another Distell 
property. 

J.C. Le Roux 2003 Scintilla Vintage Reserve Western Cape 
90+ A blend of 75% Chardonnay and 25% Pinot Noir that 
spends a minimum of 7 years on the lees.  This is an MCC 
of considerable finesse and balance, still remarkably fresh 
and complemented by light autolytic notes. First rate.

J.C. Le Roux 2009 Pinot Noir Rosé Western Cape 88 Pale 
salmon pink. The Pinot Noir Rosé shows a bright wild cher-
ry and leesy nose that carries over to a lean but balanced 
palate.  While it doesn’t show huge palate presence, this 
is a serious, dry rosé, rather than the sugary soda pop so 
commonly sold as sparkling rosé.   An exceptional value, 
at least in South Africa.

Klein Constantia. This historic 
estate began producing wine 
in the Cape in 1689. It’s best 
known for its dessert wine, Vin 
de Constance, a favorite of 
Napoleon according to lore.  
Matt Day is winemaker.  This 

is the first MCC we’ve tasted from Klein Constantia, but 
it’s surely not the last. Importer: Cape Classics, New 
York NY

Klein Constantia 2010 Brut Constantia 91 Pristine bou-
quet revealing fresh bread, lemon zest, and green apple.  
Elegant and very dry with an excellent balance of fruit 
and leesy elements.  Finishes bone dry with bright acidity. 
Excellent. 100% Chardonnay. The wine is disgorged at 
various times—2, 3, and 5 years of lees aging. RS 4.7 g/L. 

Laborie. Part of the KWV fam-
ily since 1972, Laborie was one 
of the first wine estates in South 
Africa, established in 1691 by 
Jean Taillefert.  Laborie winemaker 
Gideon Theron started the MCC 
program that today produces 

about 200 thousand bottles annually.  Grapes are 
sourced from Paarl, Stellenbosch, Walker Bay and 
Robertson.  The MCCs are all vintage wines with no 
reserve wines included.  Kobus van de Merwe is the 
current winemaker.

  
Laborie 2010 Brut Western Cape 87 Light yellow. This is a 
cleanly made sparkler that will appeal to those who like 
their brut to show sweet fruit.  Light yeast, ripe apple, a 
note of citrus zest and a creamy palate combine to offer 
an easy drinking wine.  A 50/50 blend of Pinot Noir and 
Chardonnay, which goes through partial malo. Matured 
on the lees for 24 months. 

Laborie 2010 Blanc de Blancs Western Cape 88+ Melon 
and pear aromas provide a gracious entry to a soft, round 
palate with a lingering zingy lemon drop note. Well made 
with a creamy, well-balanced character.  The grapes are 
whole bunch pressed with only the cuvée press used for 
this wine. The wine undergoes full malo and, after second-
ary fermentation, lies on the lees for 36 months.  Very 
pleasant.

Laborie 2010 Brut Rosé Western Cape 87 Medium pink 
salmon. Dried cherry and ripe strawberry show on the 
nose. The palate is smooth and soft with strawberry jam 
flavors that linger on the finish. Easy drinking but a bit in-
nocuous.  Has that sweet fruit character that many people 
like. Made of Pinot Noir, Chardonnay and Pinotage.
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Plaisir de Merle.  Highly regarded 
for its Cabernet Sauvignon, we 
were surprised to find that this 
winery also makes an MCC.  Plai-
sir de Merle is part of the Distell 
group. Neil Bester has been lead 
winemaker since 1993.  Unfor-
tunately, the 2010 Grand Brut 
doesn’t live up to the high stan-

dards of other Plaisir de Merle wines. Importer: Dreyfus 
Ashby & Co.

Plaisir de Merle 2010 Grand Brut Western Cape 87 Very 
pale platinum showing light scents of fresh baguette.  The 
Grand Brut is pleasingly sparkly, lightly flavored and offer-
ing tangy hints of citrus fruit. Finely textured but rather non-
descript. A blend of 63% Pinot Noir and 37% Chardonnay 
aged on the lees for 24 months.

Desiderius Pongracz was a mem-
ber of the Hungarian aristocracy 
who fled Hungary after WWII and 
eventually moved to Stellenbosch, 
worked as a farm manager, and 
obtained a degree in agriculture 
from Stellenbosch University and 
became South Africa’s preeminent 
viticulturalist. He is the author 

of the textbook Practical Viticulture still in use today.  
Elunda Basson is the winemaker at Pongracz, part of 
the Distell portfolio and one of South Africa’s leading 
producers of MCC.  Importer: Distell (USA), Rye Brook 
NY

Pongrácz NV Pinot Noir/Chardonnay 87 Light yellow 
straw. This Pongrácz blend offers pear and apple with a 
hint of lees. The palate is creamy with lightly sweet fruit 
that—to those who like their sparklers very dry—becomes 
a bit cloying on the finish. A fine celebratory sparkler.

Pongrácz 2008 Desiderius Western Cape 91 Made only 
in exceptional vintages, the 2008 Desiderius is not only a 
worthy successor to the stunning 2003 that we last tasted, 
but its fluted bottle is the most elegant packaging of any 
South African bubbly.  We like the 2008 even more than 
the 2003. It shows yeast, citrus, and a hint of apricot with 
a clean, fresh palate and a fine bead. It’s a 70% Char-
donnay, 30% Pinot Noir blend that is best consumed with 
food.

Pongrácz NV Rosé Western Cape 89 Vibrant pink. This is 
a very good rosé brut showing maraschino cherry, cran-
berry, and leesy notes on a fruity, soft and creamy palate. 
One of South Africa’s better rosés.

Saltare.  Christoff and Carla Pauw 
started this winery in 2003. It spe-
cializes in MCC, which comprises 
70% of Saltare’s production.  Carla 
Pauw is the winemaker.   

Saltare NV Blanc de Blancs Robertson 88 This is an easy 
drinking blanc de blancs with shortbread and lemon zest 
on the nose, a soft, balanced palate, and a dry finish.  
Although it was disgorged in October of 2013, the bottle 
we tasted seemed a bit tired.  Spends three years on the 
lees. RS 1.5 g/L. Two-thirds fermented in tank, one-third in 
barrel. 

Saltare NV Brut Nature Western Cape 89 This is a serious 
zero dosage MCC revealing yeasty bread dough comple-
mented by orchard fruit notes. It has a fine mousse, very 
good balance, and a flavorful, chalky dry finish. A 60/40 
Chardonnay/Pinot Noir blend that spends two years on 
the lees; disgorged Oct 1, 2013. RS 2.4 g/L. 

Silverthorn.  This boutique winery 
specializes in MCC.  John Loubser, 
formerly with Steenberg, makes 
the wines. In our experience, these 
sparklers keep getting better with 
every vintage.  The Silverthorn tête 
de cuvée The Jewel Box was just 
introduced. 

Silverthorn 2010 The Green Man Brut Robertson  91 The 
Green Man shows sea spray and melon on the nose and 
a full mousse on entry. It’s very dry with an attractive 
briney character and hints of lime on a clean, neat palate. 
Finishes long with good flavor depth. 100% Chardonnay, 
partially oak fermented and spends 32 months on the lees. 
Very good. RS 8.5 g/L. 
 
Silverthorn 2010 The Jewel Box Cuvée Kappa Crucis 
Western Cape 91+  The Jewel Box is all about elegance 
and balance. It’s bright and fresh with understated fruit, 
blanched almonds, and a hint of chamomile on a refined 
palate with a very fine bead and unobtrusive acidity. 
A blend of 60% Chardonnay and 40% Pinot Noir that 
spends 36 months on the lees.  RS 6.5 g/L. 

Simonsig. French Huguenot Jacques 
Malan first set foot in the winelands 
of the Cape in 1688.  Ten genera-
tions of Malans later, Frans Malan 
began bottling wine under the Simon-
sig Estate label in 1968. He became 
one of the modern pioneers of South 
African wine, producing the first 
méthode champenoise wine (Kaapse 

Vonkel) 30 years ago.  Today, Johan Malan is the wine-
maker.  US Importer: Quintessential Wines. Napa CA.  
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Simonsig 2007 Cuvée Royale Blanc de Blancs Stellenbosch 
90+ Notes of toasted nuts show on the nose. The Cuvée 
Royale has a delicate but richly flavored, baked apple pal-
ate that persists on the finish. Very well done. 
100% Chardonnay aged 5 years on the lees, 90% fer-
mented in barrique. RS 2.9 g/L. 

Simonsig 2011 Kaapse Vonkel Brut Western Cape 86 
Kaapse Vonkel was South Africa’s first méthode champe-
noise wine, according to Simonsig, and it’s still one of the 
most popular ones, selling in high volumes. It’s easy to 
see why. This is a very fairly priced, easily approachable 
sparkler showing fresh ripe apple scents and flavors of 
apple cider and herbs. It has a nice, soft, creamy texture.  
A blend of Pinot Noir (50%), Chardonnay (48%), and Pinot 
Meunier (2%).  A portion of the Chardonnay is fermented 
in oak. RS 3 g/L. 

Simonsig 2012 Kaapse Vonkel Brut Rosé Stellenbosch 87
Classic pale pink revealing aromas of red berries and light 
notes of spice.  The mouth feel is soft and creamy with 
strawberry and herbal notes. A blend of 53% Pinot Noir, 
45% Pinotage and 2% Pinot Meunier. RS 4.4 g/L. 
 

Steenberg.   A first class 
winery located in the classic 
(and original) growing area of 
Constantia in the Cape Town 
suburbs, Steenberg’s terroir is 
cool climate, ideal for growing 
fruit for sparkling wine. Im-
porter: Maritime Wine Trading 

Collective, San Francisco CA

Steenberg 2012 1682 Brut Chardonnay Western Cape   
89+ Starbright light yellow straw. Very nice aromas of 
yeast and lemon tart.  Very dry and refined on the palate 
with notes of yeast, yellow apples, and chalky minerals, 
finishing with good persistence. Very good. RS 8.3 g/L. 

Steenberg 2010 1682 Brut Pinot Noir Western Cape 89
Oeil de perdix color. Shows light notes of dried cherry on 
the nose.  Quite refined with light effervescence, bright 
watermelon and cherry notes on a focused, slightly tart 
palate, finishing with excellent persistence.  Very dry and 
precise. Based on our experience, Steenerg always offers 
lots of flavor and good value. 36 months on the lees. RS 
4.5 g/L. 

Teddy Hall.  This small boutique 
winery was established in 2006 
by Teddy Hall. He’s best known 
for his outstanding Chenin 
Blanc, which we rated highly in 
our Report # 30 The Wines of 
South Africa, but he also shows 
a deft hand with MCC. Import-

er: Michael Skurnik Wines, Syosset NY

Teddy Hall NV Brut Stellenbosch 90 Pale yellow straw, this 
100% Chardonnay Brut is squeaky clean with notes of 
lemon citrus and chalky minerals. There’s nothing compli-
cated about this wine, but it has a purity that makes it very 
attractive. Spends 32 months on the lees. Very good. RS 
3.5 g/L. 

Uitkyk.  Established in 1712, the 
600 ha Uitkyk Estate is located 
on the southwestern slopes of the 
Simonsberg in the greater Stellen-
bosch area. The 2011 Glass Mem-
oires is Uitkyk’s first MCC.  Uitkyk is 
now part of the Distell group. 

Uitkyk Estate 2011 Glass Memoires Extra Brut Simons-
berg 89 Glass Memoires is a nicely crafted, zero dosage 
MCC showing light citrus and fresh baguette notes, a fine 
mousse, and excellent balance.  Revealing little in the way 
of primary fruit, the palate is fresh, dry, and very pleasant.  
A blend of 51% Chardonnay and 49% Pinot Noir aged 
24 months on the lees. 

Villiera is another of South Africa’s 
stellar producers of sparkling 
wine, thanks to the talents of 
winemakers Jeff Grier and Chris-
tian Visser and viticulturalist Simon 
Grier. Villiera’s Bottelary vineyards 
were planted in 1983 and today 
total about 210 hectares under 
vine. Villiera has also played 

an important role in helping its neighboring winery 
M’Hudi, South Africa’s first wholly black-owned wine 
farm, get established.  Importer: Fairest Cape Imports, 
Santa Ana CA   

Villiera 2008 Monro Brut Stellenbosch 91 Brioche and 
hazelnut aromas show on this refined MCC with an ef-
fervescence reminiscent of a satén from Franciacorta. The 
palate is rich and toasty and well-balanced with good 
acidity and richness of flavor. A beautiful wine. Spends a 
minimum 36 months on the lees.  Tasted twice with the first 
bottle (purchased from a gourmet grocery) tired and a bit 
flat, the second (supplied by Villiera) fresh and lovely.  4.5 
years on the lees. RS 7.1 g/L

Villiera 2010 Brut Natural Chardonnay Stellenbosch 90 
Nice toasted almond and yeasty nose. Lovely palate 
feel—creamy with a crisp edge and revealing apple fruit 
and autolytic notes.  Finishes long with a real lemon tang. 
This MCC has no dosage, but the ripe fruit provides all the 
sweetness required to balance the bright acidity.  Spends 
36 months on the lees. RS 1.5 g/L.

Villiera NV Tradition Brut Rosé Stellenbosch 88 Pink 
salmon. The nose reveals mature red apples and a hint 
of strawberry compote. It has a pleasant mouth feel with 
good balance and an appealing soft texture.  Very good 
value in South Africa where it sells for under the equivalent 
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of US$10.  About 18 months on the lees. RS 8.5 g/L.  A 
blend of 55% Pinotage, 20% Pinot Noir, 20% Chardon-
nay, and 5% Pinot Meunier.
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