CHATEAU MALHERBE

2021

A blend of equal proportions of grape varieties from our
oldest plots: Mourvede from plot n°18, Grenache from plot
n°15, Cinsault from plot n°13 and Rolle from plot n°16.

Mixture of red-brown clay and silver shale on the heights of
Cap Bénat.

Hand picked and whole grapes harvested. Short vatting
time with punching down of the cap, then dmining and
delicate pressing. Fermentation with natural yeasts.
Malolactic fermentation for digestibility. Aging in
Burgundy rooms of several wines of the House Pacalet,

during 10 month&

Bottle / Magnum

ORGANIC WINE, CERTIFIED BIODYNAMIC VINEYARD - DEMETER

BY EYE

a clear and brilliant ruby colour.
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Fish, red meat, charcuterie and chocolate.



