
 
 
 
 
 
 
 
 
 
 
 
 

 

Tanzanite Method Cap Classique  
 
Origin of Grapes:   Robertson 
Composition:    Chardonnay 80% and Pinot noir 20%  
 
The Winery and wine making process: 
 
Tanzanite Wines Yearly source their grapes from Robertson in the Western Cape, famous for its specific areas 
with chalk in the soil.  After sourcing these spots winemaker Melanie van der Merwe asked farmer Ernst 
Bruwer, from the Farm Mont Blois, to plant Chardonnay and Pinot noir grapes on these spots.  After years of 
trials she realized that year after year the base wines made from these plots compared to base wines made from 
any other areas tends to mature much slower and gives beautiful complexity in the end product.  At around 18.5 
to 19 degrees balm hand picking of the grapes are done in small 18kg baskets. This is transported to a press 
house, which she rents during harvest time.  She does whole bunch pressing on every 5 Ton of grapes.  Yields 
are around  500 litres of juice per ton of grapes. Juice is inoculated with Prisse de Mousse yeast a specific 
French yeast strain she uses. Fermentation at cool temperatures for 8-10 days takes place and this is followed by 
Malolactic fermentation on all base wines.  After MLF wines are blended.  Secondary fermentation takes place 
in the bottle and wines are left on the lees to mature and tasted every few months to monitor the ageing on the 
lees.  Minimum time spent on the lees will be 24 months. 
  
Wine Description: 
 
This specific batch spent 36 months on the lees.  It won numerous awards in the past 12 months.  Elegantly 
fresh, beautifully matured, soft entrance with a long lasting finish.  The wine is ready to be enjoyed.  Crisp and 
dry with creaminess on the palate. Its been degorged in July 2020.  The Pinot noir gives the wine good 
backbone, structure and longevity and the Chardonnay gives flintiness which develops in creamy, elegant notes 
in the wine with ageing.  
 
Enjoyment: 
Enjoy as an aperitif or with fresh seafood, oysters,  smoked venison Carpaccio, creamy chicken, apple crumble 
and even Cape Malay curry.   
 
This is my passion in life to create an excellent and unique South African Cap Classique.  We have to make the 
best of every day in our life not just of every occasion.  Limited quantities are made as this is the only way 
wines can be handled personally from picking of the grapes to riddling and degorgement of the wine. It’s a hand 
crafted wine made with lots of patience and care.  
 
Melanie van der Merwe – Wine maker & Director – Tanzanite Wines (Pty) Ltd 


