
PLAISIR 

BRUT ROSÉ NV
VARIETY: Chardonnay (56%), Pinot Noir (44%)

WINE OF ORIGIN: Western Cape 

ANALYSIS: ALC: 12.22% | RS: 7.0 g/l | PH: 3.09 | TA: 6.4g/l

COLOUR: Pale blush pink.

BOUQUET: The fine persistent mousse displays aromas of pear, Granny Smith apples, 

citrus and light yeasty notes with a hint of a red berry character. 

TASTE: A foamy mouth-feel with delicate toasty notes. The Chardonnay imparts citrus, 

stone fruit and tropical nuances whilst the Pinot Noir provides notes of sweet glazed red 

cherries. It has a long, lingering, crisp, fresh finish. 

FOOD PAIRING: Salmon confit or grilled lobster tail with lemon and tarragon butter 

sauce.

IN THE VINEYARD: The diversity of soils, slopes and elevations is closely linked with 

the quality of Plaisir Wine Estate wines. Well-drained weathered granite soils 

(predominantly Tukulu and Hutton) with good water retention allow for minimal irrigation 

and most vineyards dry land. The Chardonnay grapes were selected from a single 20- year-

old vineyard at Plaisir situated 325m above sea level on the south-eastern slopes of the 

Simonsberg. The Pinot Noir grapes were sourced from two different 17-year-old trellised 

vineyards in Stellenbosch, one on the north-eastern slopes of the Helderberg and the other 

on the southern slopes of the Stellenbosch Mountains.

IN THE CELLAR: This elegant and distinctive Cap Classique is made in the classic 

French tradition from two noble varietals, Chardonnay and Pinot Noir. It is a blend of 56% 

Chardonnay which gives a clean flintiness and green apple flavours, and 44% Pinot Noir 

which imparts distinctive body, flavour and maturity. The grapes were hand-picked and 

the Chardonnay grapes harvested at 19.6 - 21.4° Balling whilst the Pinot Noir grapes were 

harvested at 20.7° Balling. After whole bunch pressing juice was left to settle before it was 

pumped into steel tanks for cold fermentation. After the first fermentation, the wine was 

prepared for secondary fermentation in the bottle. The wine was left on the lees for 

approximately 24-36 months before the sediment was removed in the traditional process of 

remuage and disgorgement.

AGEING POTENTIAL: This timeless Cap Classique with elegance and complexity is 

ready to drink now but will develop with age.  
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