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SPECIAL VINEYARD SELECTION

 

“Chenin Blanc was my “aha” moment in getting to know wine. Such an appealing grape with 
attributes that, if treated right, produces the most glorious wines. I know that Chenin from 
South Africa will continue to be this for a whole range of people in the future…”
Corlea Fourie, Winemaker 

Our farms in the Bovlei valley are extremely well suited to cultivate Chenin 
Blanc. Sunny days well drained soils and slopes which form a myriad of micro 
pockets. After making wine from a specific vineyard in 2007 it was clear that 
it had the most lively minerality and pure fruit flavours, even whilst the 
grapes were still green. It made sense that a base wine made from these 
grapes would be a generous starting block to make a regal Method Cap 
Classique. 

The base wine spent 9 months in older oak barrels and 18 months on its 
second fermentation lees in bottle.

Accolade:
2008: South Africa's Top 100 Wine Challenge - Top 100 in 2014.
2008: Second highest ranking MCC at Old Mutual trophy Win show 2014.

Pale yellow core with straw 
coloured rim.

The base wine for this MCC was 
made from one specific vineyard in 
the Bovlei Valley that expressed 
clear fruit and elegance

Pressed at a low sugar level to be 
able to go through a second bottle 
fermentation. The base wine was 
matured in older barrels for nine 
months before bottling for its 
bottle ferment. After an extended 
bottle maturation time, the wine 
was disgorged to give rise to the 
final product – sunshine in a glass.

ORIGIN  Wellington, South Africa WINEMAKER Corlea Fourie

VINEYARDS

WINEMAKING

Chenin Blanc 100%VARIETAL

COLOUR

Strong quince aromas combined 
with apple and unripe peach notes 
that follow through to the palate.

NOSE

Tantalizing mousse releases a 
vibrant mix of fruit flavours which 
ends with a clean, integrated 
aftertaste.

PALATE

A fantastic aperitif and celebration 
tipple but also a multi-faceted 
food wine which complements a 
range of dishes from salads to 
pastas to grilled dishes with 
seafood or poultry.

FOOD

To be enjoyed after release and 
hopefully for some years to come.

AGEING

 

   

 

 

 

 

 ANALYSIS  Alc 11.5%

 R/Sugar   5.3 g/l

 TA
pH

  6.2 g/l
3.09

   

MCC STEEN 2012


