Q’FBYLONSTORE

TASTING NOTES
SPRANKEL METHODE CAP CLASSIQUE 2014
100% chardonnay

ALCOHOL: 1222% RS$:55 g/ TA:8.2 g/l pH: 3.24

AREA OF PF

WIiNne-growl

UCTION: On

g areas of Fransc
SOIL COMPOSITION: Klapmuts,

VINIFICATION AND PRODUCTION SYSTEM: The fourth vin

ich pressed and the first ferment
cept on the thin |

then kept on the lees for

ORGANOLEPTIC DESCRIPTION: Brut.

COLOUR: Straw vellow with slight gr

s well as gentle biscurt

o balance the
=autiful minerality

Safra 2014. Vinicola Babylonstoren em 11/10/2019. Franschhoek/ZA.
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