
mont rocher malbec 2015
igp pays d’oc, france

Type of wine: Red
Varietal composition: 
100% Malbec
Alcohol content: 13% vol.
TA: 4.5 
pH: 3.6
RS: 1 mg/L
Winemaking: Picked at 
their optimal ripeness, in mid 
September, the grapes are 
de-stemmed then crushed, 
finally they undergo a three 
weeks maceration in order to extract carefully all their quality. 
The extraction is made by pumping over during the first ten 
days of maceration. The wine gains its fruit complexity and 
juicy flavours with a small part being aged with oak staves.
Winemaker: 
Farming practices: Sustainable 
Soils: From multiple sites

Deep in colour with ripe plum, blackberries and cherries 
on the nose. This is rich and rounded wine with perfectly 
balanced tannins. The long finish is smooth and succulent.
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