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The House of Graham Beck Cap Classique
In an age of excess, we are all searching for those moments 
— the experiences and connections that make life richer 
and more meaningful; those that truly stirs the soul. When 
founder Graham Beck began his journey crafting South 
Africa’s premier sparkling wine known as Cap Classique, his 
goal was just that: to introduce a premium bubbly that’s always 
worthy of the moment.  

Today, Graham Beck has become the leader in the craft of 
Cap Classique - South Africa’s fastest-growing wine category. 
Located in the Robertson Valley and led by newly-appointed 
Cellar Master Pierre de Klerk, the winemaking team have 
access to some of the finest terroir in the world: a perfect blend 
of limestone soils, warm days, cool nights and plenty of African 
sunshine. Ever since the first Cap Classique was produced in 
1991, the Graham Beck team have dedicated themselves to 
their unwavering pursuit of the perfect bubble. Over three 
decades, the bubbly has been used in the celebratory toasts of 
international icons such as Mandela and Obama and garnered 
some of the industry’s most prestigious global accolades. This 
is the house of Graham Beck.

Understanding Cap Classique
Ever since Dom Perignon tasted sparkling wine for the first 
time and shouted, ‘Come quickly, I am tasting the stars!’ 
Champagne has been strongly associated with France. This 
is because the French invented the traditional méthode 

champenoise method used in crafting bottle-fermented 
sparkling wine. Under international law, only bubbly made in 
the French region of Champagne may be labeled ‘Champagne’ 
on the bottle. For this reason, any bottle-fermented sparkling 
wine produced outside the French province needs to don a 
different name, even if it is made in the very same way.

Enter Cap Classique: South Africa’s sparkling answer to 
Champagne. The popular bubbly is made using the same age-
old méthode champenoise that the French use to produce 
Champagne, which creates a second fermentation in the bottle.

The earliest example of Cap Classique was made in 1971 by 
Frans Malan of Simonsig Wine Estate, who
called his version Kaapse Vonkel. Back then, there was 
minimal interest in Malan’s invention, especially when it was 
so much easier to take the easy route, gassing dry wine with 
carbon dioxide, much like you would do with a soda stream. 

It took a full decade before anyone else followed in Malan’s 
pioneering footsteps. Eventually, South African winemakers 
came up with a title that gave a nod to the French technique 
– Méthode Classique – but put a proudly South African stamp 
on it by adding the site-specific word ‘Cap’ (French for Cape). 
‘Méthode Cap Classique’ means ‘sparkling wine or bubbly 
made in the Cape, in the traditional Champagne way’. The 
term Méthode Cap Classique was coined in 1992. With time, 
the word ‘méthode’ fell away, and today the sparkling bubbly 

is simply referred to as Cap Classique. 
At the moment, Cap Classique is South Africa’s fastest-
growing wine category - and it’s easy to see why. It’s by far the 
most versatile wine and can be enjoyed with brunch, lunch and 
dinner. It also makes delicious cocktails, can be served with 
appetizers before a meal, or at the end of a meal to cleanse the 
palate. In 2021, the category celebrated 50 years of production. 
With more than ten million bottles produced annually, Cap 
Classique has built a strong presence in the South African 
wine industry and is confidently making its way across the 
ocean to countries such as the USA and the United Kingdom
A Legacy Written in the Stars
An astute businessman and trailblazing visionary, founder 
Graham Beck was never one to shy away from a challenge. 
His goal was to prove that South Africa could produce bubbly 
worthy of worldwide recognition. To do so, he searched far 
and wide for the ideal terroir that would emanate a climate 
similar to that of the Champagne region in France. His search 
ended when he discovered ‘Madeba’ - a farm located just six 
miles outside the town of Robertson, near Cape Town.

 Thanks to a climate of hot days and cool nights and the rich 
limestone soils, Robertson is ideally suited for growing the 
two classic sparkling wine varieties central to Cap Classique: 
Chardonnay and Pinot Noir. Here, only the highest quality 
and perfectly healthy hand-selected parcels are brought to 
the cellar, where the dedicated team produces wines with 
universal appeal and star quality

Graham Beck officially started producing Cap Classique in 
1991. Back then, Cellar Master Pieter Ferreira began the first 
vintage of Graham Beck Cap Classique under the stars. This 
was because the new cellar roof was not yet completed and the 
winemaking team were exposed to the elements. In 2021, on 
the 50th anniversary of South Africa's Cap Classique category, 
the dedicated Graham Beck team ventured out once again 
under the guise of night to conduct the first complete night 
harvest. The crisp evening kept the handpicked berries cool, 
concentrating the delicate aromas and flavours.

2022 marked the second official night harvest. After 32 years 
at the helm of the cellar, Pieter ‘Bubbles’ Ferreira officially 
handed over the winemaking baton to Cellar Master Pierre 
de Klerk. Pierre joined the Graham Beck team in 2010 and, 
for 12 years, has worked under the mentorship of Ferreira. 
As an industry icon and Cap Classique connoisseur, Pieter 
transitioned into his new role as Chief Operating Officer 
(COO)  for Graham Beck. The dynamic duo continues to 
work together closely.
The Vibrancy of the 2022 Vintage 

The very first load of grapes for the 2022 harvest was brought 
in on Monday, 17 January, at precisely midnight. In keeping 
with tradition, Farm Manager Pieter Fouche presented the 
grapes to Cellar Master Pierre de Klerk at the start of harvest. 
Pierre blessed the 32nd harvest by ceremoniously sabraging a 
Graham Beck Brut Rosé NV bottle over the grapes. 

In  Pur su i t  Of  Th e  Pe r f e c t  Bubbl e
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According to Pierre, the 2022 vintage will not be easily forgotten:
“In my 12 years on the estate, I have never experienced such 
a cool and late start to summer. This is a good thing as the 
longer hanging time for the grapes encourages more developed 
flavours," he shares.

Following a long, cold winter in 2021, spring never seemed 
to transition into summer. Budburst started fairly early, with 
some vines only sprouting new leaves as early as 10 August. 
By December, temperatures remained cool, with evenings 
consistently overcast and chilly. This resulted in late veraison 
(the change of colour of the grape berries) and a prolonged 
ripening period. Thankfully, when harvest started in mid-
January, all the grapes reached optimal sugar levels and reached 
the cellar cold, fresh and plump thanks to the night harvest. 

By the end of February, Pierre and the cellar team turned their 
attention to the hallowed blending process (assemblage) for 
their selection of cuvée base wines. The 2022 vintage allowed 
the team to produce over 120 individual Chardonnay and Pinot 
Noir components, including Pinot Meunier – for the first time 
in a long while. This has given the winemaking team a rich 
aromatic palette of distinct vineyards, varieties, and clones to 
establish which base wines will be selected for the upcoming 
Graham Beck Non-Vintage, Vintage, Artisan, and iconic Cuvée 
Clive collection

The Cap Classique of Choice
As wine drinkers become more price-conscious and adventurous 
in their purchases, sparkling wine options such as Cap Classique 
enjoy a welcome wave of appreciation. The diverse yet focused 
Graham Beck range runs a gamut of styles and price points across 
three main collections: the Non-Vintage, Vintage, Artisanal 
and Icon Collections. The Non-Vintage Collection is accessible 
and approachable for newcomers to the category and refers to 
wines blended from multiple years. The Collection consists of 

the Graham Beck Brut NV, Bliss Demi-Sec NV, and Brut Rosé 
NV. These sparkling wines are perfect for casual affairs ranging 
from al fresco lunches to social gatherings, guaranteed to elevate 
the mood of any party.

For those looking for a more refined sparkling selection, the 
Vintage Collection refers to wines made from a single year's 
harvest and is an expression of the very best selection of 
Chardonnay and Pinot Noir. This Collection is made up of the 
Graham Beck Blanc de Blancs, Ultra Brut and Brut Rosé. Each 
bubbly is ideally suited for raising a toast to special occasions 
such as birthdays or anniversaries and pairs particularly well 
with romantic dinners at home. 

The newest collection is the Artisanal Range. This innovative 
and exciting range is the creative playground of Graham Beck’s 
Cap Classique craftsmen, presenting them with a blank canvas 
to reveal their artistic ingenuity. Made in extremely limited 
quantities, this is a range that will appeal to those seeking to 
explore new flavours and wanting to elevate their palate.

Finally, the apex collection is aptly titled Icon. It forms the 
pinnacle of Graham Beck’s ultra-premium sparkling wine, 
with one central offering: Cuvée Clive. As the apex of Graham 
Beck’s craft, Cuvée Clive is best suited for toasting your life’s 
most significant milestone moments. It is a collector’s item in 
its own right and eminently suitable for cellaring.

For the past 30 years, Graham Beck has established itself as a 
household name in South Africa, continually lauded by critics 
and consumers alike. Today, and as a direct result of Graham 
Beck’s innovative and steadfast vision, each bottle of our bubbly 
allows you to wholeheartedly express yourself and feel spoiled 
– no matter the moment. Immerse yourself in those small 
moments of luxury, raise a glass of Graham Beck and celebrate 
what matters.


