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TASTING NOTES



Winemaker:
Varietals:
Clone:

Age of vines:
Soil:
Elevation:
Yield:

Vinification:

Oaking:

Winemakers
Notes:

Production:
Ageing:

Analysis:

Marius Malan

Malbec 100%

M18C

Planted in 1991
Decomposed Granite
210m

8.5 T/Ha

Open cask fermented, manual punchdowns,
cold soaked for 4 days prior to spontaneous
fermentation. 5 days post fermentation
maturation on skins with pump overs.
Malolactic fermentation done in oak. Racked
after and returned for further maturation.

50% new French oak, 500 and 300 liter casks
were used, 28 months in oak.

Opulent Malbec with prominent tones of
liquorice, complemented with dark fruit and
beautifully rounded off with a soft kiss of oak
to waken that spice up a bit. Lingering tones
of a blockbuster fruit show that ends off with
amassive bang.

500x6
5to 20 years

Alc:14.3 TA:5.8 PH: 3.7 RS:2.3



