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VARIETY:   90% Pinot Meunier. 10 % Pinot Noir 

 

VINTAGE:  2010 

AREA OF ORIGIN:  Stellenbosch 

PRODUCT BACKGROUND:  The Villiera Pinot Meunier Brut has 

only been produced in two vintages (2010 & 2011).  It was produced 

experimentally to see how the varietal would perform on its own.  It is 

rare to find examples of pure Pinot Meunier and is thus in line with 

Villiera’s pioneering spirit. 

HARVEST DETAILS:  Only Pinot Meunier grapes were used which 

were sourced from our own ecologically friendly vineyards (there are 

very few plantings of this grape in South Africa). Early handpicked 

grapes. 

CELLAR TREATMENT:   Whole bunch pressed, cuvee separated 

and settled.  Cool Fermentation, followed by MLF.  Stabilized and 

prepared for 2nd fermentation.  Bottled in Sept 2010.  Disgorged in 

March 2016 

TASTING NOTES:  Full and rich from the use of 100% red grape and 

the extended time on the lees (5 1/2 years).  A complex mouthfeel with 

slightly lower acidity making it easy to drink. Flavours from floral to 

raspberry with great balance. 

 

ANALYSIS: 

Alcohol:  12 vol % 

Residual Sugar:  9 g/li 

Total Acid:   5.6 g/li 

pH:    3.4 
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