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MALBEC
Also known as Auxerrois and Cot

Dark fruits, juicy palate and plenty of flavour
A violet bouquet with dark fruit flavors of blackberry, cherry 

and plum accompanied, by notes of spice and tobacco.

Most should be enjoyed 
within a few years, but 
the better wines age 
well gaining complexity.

Key Flavours



History

Malbec (MAHL-bek) originated in France, but 
you could be forgiven for thinking that it is 
native to Argentina, which has adopted this 
grape variety and done so much to restore 
its prestige. Introduced into Argentina from 
France in the mid 19th century, it is now the 
country’s most important premium red grape 
variety. Acreage has increased so much 
that Argentina now produces the majority 
of Malbec made worldwide. In its French 
homeland, and elsewhere, it can be a difficult 
grape to grow because it is susceptible to 
disease and rot, but it is perfectly suited to 
the heat, long hours of sunshine and altitude 
of Argentina’s main wine regions.

Buying Guide

If you’re yet to try Malbec...
Head to South America. It’s the best place to start. Even for around $10 bottle their Malbecs are 
excellent value with great depth of flavour and balance of fruits.

If you’re after something special...
The $30 price point will take your money far with Malbec. These wines will have most likely had 
extended ageing (in either barrels or tanks) and enjoy the smooth, chocolately flavours that 
emerge from this extra time.

If you’re ready to venture beyond South America...
Look out for it in New World blends. It brings a depth of flavour to the wine and highlights the 
fruits of the other varieties.

Description

Generally full bodied with dark fruit flavors 
of blackberry and plum, together with spicy 
notes. Tannins are medium to high while 
acidity is low. Excellent when partnered 
with barbecued meats such as beef, lamb 
or chicken and with hearty red meat stews. 
Also very good with more substantial 
everyday meals. Malbec generally pairs best 
with Semi-Hard and Hard cheese.

Food PairingWhere in the World

Argentina, France, 
USA, South 

Africa, Australia, 
Italy, New Zealand

Roast beef
Lamb kebabs
Pork cutlets

Chicken



Malbec is a red grape that 
originally comes from south 
west France. 

It’s also called Auxerrois, Cot 
and Malbeck.

It was once popular in 
Bordeaux and is still the 
main grape in Cahors – an 
appellation near to Bordeaux.

Cahors AC wine must be 
made of at least 70% Malbec.

Argentina is the world HQ for 
Malbec today where it is the 
most planted grape.

Malbec declined massively in 
France after frost affected it 
badly in 1956.

It has grown again this 
century in France from 3,560 
hectares to 6,208 hectares, 
mostly around Cahors.

It’s also grown in Australia, 
California and Chile with 
minor amounts in other 
countries, such as New 
Zealand.

Tiny amounts of Malbec 
grow here, mostly in Hawke’s 
Bay, Waiheke Island and 
North Canterbury.

Traditionally Malbec has 
been used to blend with 
Merlot, Cabernets Franc 
and Sauvignon but most 
Argentine Malbec is a 100% 
varietal wine (made from 
one grape).elegance and 
characteristic lighter bodied 
style.

Malbec can make a deeply 
coloured red wine with firm 
but smooth tannins and 
spicy dark fruit flavours.

Top Tips
The old faithful


