
PINOT NOIR ROSE 
MAGNUM 2017

A Magnum embodies the spirit of celebration. There is a certain sense of theatre to 
pouring them, and this exceptional component makes the perfect centre piece for the 
dinner table. These iconic bottles immediately create an impressive air of generosity and 
conviviality.

The Vintage Collection Magnums represents a rare and special addition to the Graham 
Beck portfolio, as these unique 1,5 litre bottles are also the ideal size for ageing and 
maturing a Cap Classique. The larger glass surface area results in more contact between 
the yeast cells on the inside of the bottle and a more gradual breakdown of these cells, 
allowing the effervescence to integrate much better thus creating greater finesse and a
more refined bubble.

The aromas are fresher and less evolved, the palate shows more primary fruit flavours 
and the bubble is brighter and more integrated. Moreover, these differences become more 
apparent the older the Cap Classique gets.The Pinot Noir lends a berry-laden ripeness 
and subtle spiciness while the Chardonnay contributes creamy complexity.

The delightful salmon-pink hue of the Vintage Rosé perfectly complements the 
sumptuous strawberry notes and rich creamy complexity on the palate.

VARIETY:  Pinot Noir 89%, Chardonnay 11%  

VINTAGE:  2017

AREA OF ORIGIN: Western Cape, South Africa.

VINEYARD:
Hand-picked Pinot Noir growing in three special geographical areas in the winelands adding 
to the complexity of this blend. Pinot Noir from Elgin, Durbanville and the Slanghoek Valley 
was whole-bunch pressed together with our Chardonnay growing on limestone-rich soils 
on our Robertson estate. Only the highest quality, most pure juice is considered for this Cap 
Classique. 

CELLAR TREATMENT:
A unique first for South Africa in that the Pinot Noir and Chardonnay were pressed together 
in the same press. Fractional recovery from the whole bunches ensured that only the best 
quality juice went into fermentation. After fermentation the wine was lightly fined and 
bottled for the secondary fermentation, after which the wine underwent five years of lees 
contact time before disgorging.

TASTING NOTES:
This bubbly has a beautiful salmon pink hue. Noticeable ripe blueberries and a subtle 
spiciness from the Pinot Noir with creamy complexity from the Chardonnay. An explosion of 
raspberry fruit and slight honeysuckle flavours on the palate, with a persistent yet delicate 
mousse.

ANALYSIS:
Residual Sugar:   4.6 g/l
Alcohol:   12.18 %
TA:   6.4 g/l
pH:   3.08 g/l


