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C
■ Diversity the name of the game: Hein Koegelenberg, CEO of La Motte and Mark Carmichael-Green, winemaker at Topiary Wines.

an you imagine anything more delightful
than going on a tour to sample cap classiques?
Imagine stopping off at a number of venues, all
in the Franschhoek Valley – where you are treated
to a diverse range of bubblies, teamed with some
of the best food available in the region, and having the opportunity to listen to the winemakers
chat about the contents of your fluted glass,
exploding with thousands of fine beads of bubbles.
This is what you can expect on the newlyrelaunched MCC route, where more than 18 producers are involved, including newcomers Grande
Provence, Plaisir de Merle and La Motte.
On a recent preview of what you can expect on
the tour, our small media group visited bubbly
producers that included some of the “garagistes”
to those considered “the big players”” in the
domain of fine Method Cap Classiques.
The winemakers responsible range from Old
World to New World philosophies, resulting in a
diverse range of wines, and the route extends from
Backsberg through to Franschhoek Pass Winery,
the home of Morena, giving visitors a broad experience of another aspect of what Franschhoek has
to offer.
We were treated to, among others, a visit and
tasting at Topiary Wines, where accomplished
winemaker Mike Carmichael-Green crafts an
excellent Blanc de Blancs made of 100%
chardonnay that comes from a single vineyard on
the property – a lingering yeasty finish, balanced
by a singular crispness and notes of green apple
satisfy the palate immeasurably.
Topiary is a delighful venue located on the
Wemmershoek road, in the foothills of the mountains of the same name, and refers to the 30 different topiary designs in the gardens.
If you thought charcuterie and MCC don’t go
together, think again: just a short drive from Topiary on Franschhoek’s main thoroughfare is Moreson, famed for it’s bread, wine, sausages and brilliant salamis and hams – made by master
craftsman Neil Jewell. What a match made in
heaven they were with the winery’s four different
MCCs, made by Clayton Reabow.
The nuttiness of 2007 One Pinot Noir/
Chardonnay teamed perfectly with Neil’s salami
and sausages, and the delicicious Pink Brut Rosé
made of 100% Pinot Noir was a delight with the
ham. Clayton also makes a superb 100% chardonnay Blanc de Blancs called Solitaire – a premium
brand where small yields result in a cuvée that
spends 18 months in the bottle – blended from
four different vintages.
Recently released is Miss Molly MCC – conceived for the passion Moreson’s owner Richard
Friedman has for animals – it’s named after his
favourite Weimeraner, Miss Molly. Part of the label
is in braille, and all proceeds go to the guide-dog
association.
Our penultimate stop is the elegant venue of
Leopard’s Leap where we taste the Culiaria Brut,
a zesty moreish bubbly, with hints of citrus ending
with gentle toasty notes of caramel and nougat.
And finally at La Motte we sample the awardwinning estate’s lovely 2010 vintage Brut
(chardonnay and pinot noir grapes), an excellent
example of the best the valley has to offer and feast
on a delicious meal at the Pierneef a la Motte
restaurant, where the valley’s salmon trout main
and a delish praline mousse and ice-cream dessert
make for ideal partners with the elegant bubbly.
Jenny Prinsloo, Franschhoek Wine Valley CEO
says the idea for the MCC route “made sense” in
light of the annual bubbly festival. “We have such
a significant number of cap classique producers
here and now visitors can experience them in this
innovative way.
“We’re thrilled with the new additions to our
Franschhoek Cap Classique Route, allowing us the
opportunity to offer our visitors so much more,
making it worth their while to turn a day visit into
an overnight or weekend experience.”
For more information on the route visit
www.franschhoek.org.za.

