Our CAP CLASSIQUE Collection

COLMANT BRUT RESERVE nv

sophisticated | fresh | elegant

Our signature blend, a true reflection of the unique Colmant style.

Colmant Brut Reserve is iconic to the house’s style, offering sophisticated freshness and elegance,
while showcasing impeccable precision in balance of flavours and acidity.

On the eye
A subtle golden glow is reflected amongst a graceful dance of bubbles.

On the nose
The nose is delicate and elegant with its gentle spicy toastiness, a beautiful lemon and brioche
perfume and the soft scent of mature stone fruits.

On the palate
The expressive vivaciousness of citrus fruits offers plenty of freshness and crispness on the palate,
with perfectly balanced acidity to complement the yeasty depth, freshly-baked bread flavours and
ample structure. The finish is complete and smooth, and offers a rounded tasting experience,
together with the alluring caress of fine bubbles.

Winemaker’s notes
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SOUTH AFRICAN WINE GUIDE This blend consists of 52% Pinot Noir and 48%

4%2 STARS Chardonnay grapes, and was created from an array
of wines made from grapes grown in Franschhoek,
Robertson and Elgin. 20 % of the blend is made from
reserve wines from previous vintages, specially
selected to enhance its complexity, maturity and
consistency over the years. 10% of the base wine was
fermented in french oak barrels, contributing to the
integrated acidity and structure. Each bottle of our
Brut Reserve spends at least 30 months gently
maturing in our cellar, at a consistent temperature of
14°C, before it is ready to start its journey to
enjoyment. This wine will develop beautifully over
time (up to 4 or 5 years).

" » For Ultimate Enjoyment...

- This bubbly is perfect to pop and serve on its own as an
aperitif. It also pairs deliciously with oysters, sushi, and any
delicate seafood.



