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DULST Le Comte de Malartic Rouge | Pessac
e Léognan
France (GRAVES) — 2020
Vinification

Certifications: Sustainable farming, High Environmental Value certification 3 Opt A, ISO 14001
(EMS) Harvest: Manual harvest by intra-plot passes, double sorting tables

Vinification: Double cap, thermoregulated stainless steel and oak vats

Ageing: Early blending, traditional on fine lees in French oak barrels, 30% new oak

Ageing period : About 15 month

Taste

This is the new name for the second wine of Malartic Lagraviere. Sporting a deep purple-black
color, it rolls nonchalantly out of the glass with notes of plum preserves, warm cassis and
redcurrant jelly, plus hints of pencil lead, mossy tree bark and ground black pepper. The medium
to fullbodied palate delivers mouth-coating, uncomplicated, juicy black fruits, framed by lovely
freshness and soft tannins, finishing with a peppery lift

Food pairing
Tenderloin | Meat - grilled | BBQ | Entrecote

General information

Type: Red wine

Grape varieties: Merlot (78%), Cabernet Sauvignon (18%), Petit Verdot (4%)
Viticulture: Sustainable/HVE

Storage (years). + 7-10

Serving temperature: 18 °C

Taste profile: Smooth juicy
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