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PROMESSES DE FRANCE
MALBEC

WINEMAKING
Cold maceration before starting
the Alcoholic fermentation to be
as much fruit-forward as
possible, 15 days maceration of
the  grapes,  we insist on getting
a nice deep garnet color typical
from Malbec with a nice and
round structure that will reveal
the fantastic fruit of this varietal.
Special attention has been given
to the finish in order to make it
soft and easy to drink.

TASTING NOTES
Intense deep garnet color, elegant nose all about fruits (Blackberry, plum, black
cherry), with a hint of cacao. The palate is full and elegant, with a lot of fruit aromas, and some
hints of chocolate. Round, soft and elegant finish, easy drinking.

FOOD PAIRING
Our Malbec is going well with
Burgers especially blue cheese
Burger but it is also pairing
amazingly well with Lamb,
wild rice with mushroom,
roasted veggies, pizza, and
spicy dishes.
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GRAPE VARIETIES
100% Malbec

THE STORY

The origins of Malbec is located in the South West of France, in the famous city
of Cahors. The varietal is also known as Côt or also Blue Pinot. This varietal was
widely cultivated in the South West of France including the Bordeaux Area. Our
Promise is to deliver an exceptional value of a French Malbec.


