White and red meats, gourmet meals, cheeses.

CHATEAU MALHERBE

2022

Blend, Grenache, Syrah from plot N°23, and Mourvedre
from plot N°18.

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

Handpicked through successive sorting. Whole bunch
maceration and foot treading. Alcoholic fermentation with
natural yeasts, malolactic fermentation for digcstibili[_\'.
Part :1gcd in 6oo-liter demi-muids and 250071itc1‘ foudres,
the rest in stainless steel tanks. Aged on lees for 10 months.

Bottle / Magnum

14,5°

Organic wine, vineyard certified biodynamic - Demeter

BY EYE

A beautiful deep and luminous ruby robe with purple highlights.

BY NOSE

An aromatic Pﬂl(‘t’l’(‘ 0{"‘81‘(‘:11’ complcxil’»\, \\']](‘I'L‘ HO]‘:II notes OF \'iO]L‘l’S Llﬂd
roses, {‘1’0\']1 f‘l’Lli[ aromas, illld SpiCCS SUC]] as \\'lliLC pepper lWlCl‘ld L’OgCl’]"lCl’.

'IhC aromas C\'Ol\'C l'()\\'ill‘ds }WI‘CCiOUS \\'OOdS ’Jﬂd a \ll‘b‘hll\ \\'U()d)' l'OllC]].

ON THE PALATE

Fresh and rich atcack. An explosion of violet, fruits, and spices.
Supported and silky tannins. The presence of Mourvedre brings depth

and freshness.



