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T
he holiday season is upon us and like a 
category five hurricane (batten down 
the hatches!) grocery supermarkets are 
anticipating the annual inundation of 
their wine aisles. Red wine for the table, 

white wine for mother as she toils over the kitchen 
stove, port and sherry for dessert, and bubbly for 
all the toasts. It’s the latter, however, that tends to 
cause the biggest snags in the annual festive shop. 
Is it champagne, prosecco, or MCC? What is the 
difference? And which one will best complement 
your celebrations? 

If you suspect your relatives are beginning to 
judge you for always serving the cheapest on the 
shelf, or if you want to inject a little life and love into 
your morning mimosa and New Year’s Eve toast, 
this one’s for you. Champagne, prosecco, and MCC 
are all sparkling wines, but not all sparkling wines 
are made equal, so let’s delve into the effervescent 
world of bubbly.

BATTLE  OF THE

Champagne, Prosecco, MCC

BY THEA BECKMAN

bubbles
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DOM PÉRIGNON TOKUJIN YOSHIOKA
The collaborative eff ort between Dom Pérignon and 

Japanese designer Tokujin Yoshioka, this bottle of the 
2009 Vintage refl ects the “luminosity of the year” 
and the “soul of the champagne”. It’s so beautiful 
you’ll be hard-pressed to throw away the bottle.

BOTTEGA PROSECCO GOLD 
& BOTTEGA PETALO PINK
Bottega Gold is to prosecco what 
Dom Perignon is to champagne. 
Bottega Gold, with its striking 

gold-plated label, has fi ne bubbles, 
persistent fi zz, and gorgeous 

aromas of apples, pears, and lily. 
Its pink sister, the Bottega Petalo 
Pink, is delicate and distinctively 

sweet with a label that refl ects the 
colour of a rose in bloom.

Champagne P rosecco
To most people, champagne is bubbly. It’s the bottle that goes “pop” when 
opened, fi zzes when poured, and tastes like one heck of a good time. Champagne, 
however, is fi rst and foremost a French region to the southwest of Paris, where the 
Chardonnay, Pinot Noir, and Pinot Meunier grapes that are used to make champagne 
are grown. Therefore, a bubbly can only be called “champagne” if it comes from 
Champagne. The most famous examples of the Rolls Royce of sparkling wine include 
Moët & Chandon, Dom Pérignon, Cristal, Laurent-Perrier, and Veuve Clicquot.

Prosecco is traditionally known and loved as a rather light and off -dry sparkling 
wine or spumante with a fl oral bouquet, although in recent years prosecco wine-
makers have broadened their repertoires to include dry options. Prosecco is made 
in a picturesque region of rolling hills and valleys near Trieste in northeast Italy 
where the wine’s namesake, the Prosecco grape (now Glera grape), is grown. 
The process followed to make this bellissima bubbly is quite similar to that for 
champagne; however, instead of sealing the wine into individual bottles for its second 
fermentation, as is done in the Méthode Champenoise, it’s allowed to ferment in large 
steel tanks. This is a far quicker and more effi  cient way to turn out sparkling wine, 
which makes it more aff ordable for consumers. Prosecco has experienced a recent 
surge in popularity in South Africa, which comes as little surprise when you consider 
that – quality and deliciousness aside – you don’t need to take out a second mortgage 
on your home to aff ord it. Bottega, Valdo, and Da Luca are three stand-out brands. 

MOËT & CHANDON GOLDEN & ROSÉ
The new glamorous Golden Sparkle Collection by 
Moët & Chandon – in gold and rosé – contains the 

champagne we all know and love in a stunning 
packaging that makes for the perfect holiday gift. 

OUR FAVOURITES

OUR FAVOURITES

DA LUCA
Da Luca Prosecco delivers a 

clean bouquet of jasmine, lemon 
peel, and passion fruit, which 

is followed up by a fresh citrus 
palate balanced by sweet fruit and 
highlighted with pineapple notes.

VALDO PROSECCO 
FONDATORE 

Created using a special sparkling 
technique that includes a partial 
refi nement in French oak barrels, 

Valdo Prosecco Fondatore 
serves up fruity fragrances and 
notes of tropical fruits, vanilla, 

hazelnut, and honey.

P rosecco
Prosecco is traditionally known and loved as a rather light and off -dry sparkling 
wine or spumante with a fl oral bouquet, although in recent years prosecco wine-
makers have broadened their repertoires to include dry options. Prosecco is made 
in a picturesque region of rolling hills and valleys near Trieste in northeast Italy 
where the wine’s namesake, the Prosecco grape (now Glera grape), is grown. 
The process followed to make this bellissima bubbly is quite similar to that for 
champagne; however, instead of sealing the wine into individual bottles for its second 
fermentation, as is done in the Méthode Champenoise, it’s allowed to ferment in large 
steel tanks. This is a far quicker and more effi  cient way to turn out sparkling wine, 
which makes it more aff ordable for consumers. Prosecco has experienced a recent 
surge in popularity in South Africa, which comes as little surprise when you consider 
that – quality and deliciousness aside – you don’t need to take out a second mortgage 
on your home to aff ord it. Bottega, Valdo, and Da Luca are three stand-out brands. 



TASTE BUBBLY BUBBLY TASTE

92 SOUTHERN VINES SUMMER 2018 SUMMER 2018 SOUTHERN VINES 93

PAUL RENÉ BRUT 
& BRUT ROSÉ
From the Robertson 
wine valley, Paul Rene 
MCC Brut & Brut Rosé 
is a perfect rendition of 
what the region has to 
off er. The Brut, made 
from 100% Chardonnay 
grapes, is an elegant 
choice with notes of 
vibrant mousse, with 
the freshness of apricot 
and green apple. The 
Brut Rosé is a lightly 
salmon coloured, 
refreshing bubbly with 
silky richness, fruity 
fl avours, and delightful 
fl oral undertones.

Methode Cap 
       Classique
Méthode Cap Classique or MCC is essentially South African’s version of French champagne. Precisely the 
same winemaking process is followed with the wine undergoing second fermentation in bottles and being 
matured for 18 months to three years. In South Africa we sometimes make use of other grape varietals, such as 
Sauvignon Blanc and Chenin Blanc, in addition to the usual Chardonnay and Pinot Noir. It’s owing to the calibre 
of our wine-growing regions, estates, and winemakers that many of South Africa’s MCCs are considered to be 
on par with, if not better than French champagne. Sacré bleu!

OUR FAVOURITES

KLEINE ZALZE BRUT & BRUT ROSÉ 
The Kleine Zalze Brut is a full-bodied classical style MCC that 
perfectly balances the intensity and boldness of Pinot Noir 
with the fi nesse of Chardonnay, off ering up a delicate and 

elegant nose and gorgeous mineral richness. Its sister MCC is a 
traditional, yet fl irtatious MCC Brut Rosé with a silver pink hue, 

aromas of cherries, and decadent layers of fl avour on the palate.

BLACK ELEPHANT MCC
This seductive all-
black bottle of this 
2014 Chardonnay 
/ Pinot Noir Brut 
MCC is the off ering 
of independent 
Franschhoek-based 
vintners, Black 
Elephant. It’s complex, 
yet elegant with fresh 
notes of citrus and 
red apple, and creamy 
cherries on the palate.

Méthode 
Cap Classique 
is essentially 
South 
African’s 
version 
of French 
champagne. 

SIMONSIG CUVÉE 
ROYALE
Simonsig Estate 
is credited as the 
pioneering Stellenbosch 
winery responsible 
for making the fi rst 
MCC wine. The award-
winning Cuvée Royale 
is 100% Chardonnay 
with an intriguing 
golden straw colour, 
delicate citrus blossom 
aromas, and a creamy 
yet refreshing palate.

from 100% Chardonnay 

the freshness of apricot 

CHEERS!
If you’re a fan of the fi zz, chances are you already have 
a favourite bottle of bubbly. If not, branch out this 
holiday season and try something diff erent. Whichever 
bottle of bubbly you decide on let the cork fl y and may 
your 2017/18 celebrations be as eff ervescent as the 
golden liquid in your fl ute. SV

       Classique


