CHATEAU MALHERBE

2022

A blend Of‘equa] proportions of‘gmpc varieties from our
oldest plots: Mourvede from plot n°18, Grenache from plot
n°17, Cinsault from plot n°13 and Rolle from plot n“16.

A mix of red-brown clays and silver schists on the slopes of
Cap Bénat.

Handpicked and whole bunch harvest. Short maceration
with foot trcading, then mcking and gcm‘lc pressing.
Fermentation with natural yeasts. Malolactic fermentation
for digestibility. Aged in Burgundian barrels from several
wines of Maison Pacalet for 10 months.
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Organic wine, certified biodynamic vineyard - Demeter
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ON THE PALATE

Fish, red meat, charcuterie and chocolate.

Richness and cmﬂplcxiry, The chewiness and subtle bitterness lend it

nobility and clcgzmcc.



