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Originated in Southwest France 
Cahors

A brief introduction on Malbec

Today the majority of France’s 
Malbec is found in Cahors, a small 
town on a switchback river that 
gently flows towards Bordeaux.



 In France: 
Malbec is blended commonly in Right 
Bank Bordeaux with Merlot and Petit 
Verdot. 

Malbec quickly became common as a 
blending grape in Bordeaux’s top 5 wine 
grapes. However, because of the grapes’ 
poor resistance to weather and pests, it 
never surfaced as a top French variety. 
Instead, it found a new home in Mendoza, 
Argentina where a nostalgic French 
botanist planted it by order of the mayor 
in 1868.



Argentina “Saved” Malbec

Today, Argentina leads 
production of the grape with over 
75% of all the acres of Malbec in 
the world. In a way, Argentina 
reinvigorated Malbec as one of 
the top 18 noble grapes. 

Now it grows in seven countries 
and continues to grow in 
popularity.





 What FRUITs will I smell or taste? 

Black cherry, Pomengranate, Plum, 
Raspberry, Blackberry, Blueberry, 
Raisin

 What other flavors will I smell or 
taste? 

Cocoa, Milk Chocolate, Coffee, 
Mocha, Molasses, Leather, Black 
Pepper, Green Stem, Gravel, Tobacco

 When OAK Aged: 

Vanilla, Dill, Coconut, Chocolate, 
Mocha

A brief introduction on Malbec

 TANNIN: 

Medium

TEMP: 

Serve “Slightly Cool” 69 ºF (21 ºC) –
may want to put your reds in 
refrigerator for just a moment while 
we taste through roses

If you like Malbec try these 
alternatives: 

Dolcetto, Touriga Nacional, Petit 
Verdot, Nero d’Avola, Merlot, 
Mourvèdre



 Malbec Food Pairing

 Umami Lover: Unlike Cabernet Sauvignon, 
Malbec doesn’t have a super long finish. Because 
of this, Malbec is great with leaner red meats 
(ostrich anyone?). The wine does extremely well 
with funky flavors like blue cheese and rustic 
flavors like mushrooms and cumin spice.

 Perfect Malbec Food Pairing:
Black pepper buffalo burgers with blue cheese 
mushrooms and rosemary infused garlic kale 
chips. Uh, yum!



Belasco de Banquedo Rosado de malbec 2019

This dry rosé is crafted from our finest 
Malbec grapes, and like the flower it is 
named for (the elegant rose), bursts 
with beauty and freshness. 
It is a “must try” - with bright pink coral 
color.

https://belascomalbec.com/



Belasco de Banquedo
Rosado de malbec 2019

 Located in the foot of the Andes 
Mountains

 Grapes are grown at 3,346 ft above 
sea level

 Vineyards were planted over 100 
years ago



Belasco de Banquedo
Rosado de malbec 2019

 Winemaker Lizy Bordin

 Lizy crafts the Malbecs with a French 
influence

 Grapes completely harvested by hand 
and aged 100% on French oak barrels

 All wines are finished unfiltered and 
unstabilized
 These practices preserve subtle aromas and flavors, 

while promoting richness, body and color.





https://gouguenheim.com.ar/

Where: 
Tupungato, Uco Valley

Aromas & Taste:
Delicate with red fruit aromas, 
predominantly of cherries and 
strawberries.
Very fresh in the mouth, soft tones with 
equilibrated acidity.

Lovely persistence of small and brilliant 
bubbles on the finish.

Gouguenheim Sparkling Malbec Rosé



Where: 
Tunuyan, Uco Valley

Aromas & Taste:
It displays a pale rose color with 
bright red hues as well as very 
scented nose with fruit hints such 
as strawberries, cherries and jam. 
In the mouth, it is a fresh wine 
with strong acidity and persistent 
finish.

Portillo Malbec Rosé by Bodega Salentein

http://www.bodegasalentein.com/en/home.html



AOP CAHORS
Certified organic farming 
Average age of the vines: 30 years
Density plant / hectare 4500
Type of soil: Limestone plateau and 
second terrace.
Aging: 6 months in stainless steel and concrete 
tanks.
A light, fresh Cahors, meant to be drunk within 4 
years of harvest (not age worthy).

Chateau Les Croisille Cahors Malbec 
"Croizillon" 2018

http://www.lescroisille.com/en/



Vineyard: Las Pintadas Vineyard & La 
Esperanza Vineyard. 
Uco Valley (Tunuyan & Tupungato). 

Hand harvest 100%. Organic farming. 

WINEMAKING:Traditional. Fermentation 
with native yeasts in small tanks. 10 months 
aging in French oak.

Marchiori and Luis Barraud 
Malbec 2017

http://www.theartisancollection.us/marchiori-barraud-estate



RODRIGO LEONE 

Where: Finca Don Juan, Parcel 1
Gualtallary,Tupungato,Mendoza

Aroma & Taste: On the nose we find
pleasant notes of ripe red and black fruits
mixed with jam notes. In the mouth we
find an interesting complexity, with
highlights of ripe fruit and spices, tannins
are soft, balanced structure with an
elegant and persistent end of mouth.

Los Noques Reserve Malbec 2013

WINEMAKER

https://losnoques.com/en/home/



SIERRA ZEITER

Where: Lodi, California Mokelumne River

Aroma & Taste: This deep ruby colored Malbec
is overflowing with aromas of sweet plums and
raspberry tart. It has a smooth floral mouthfeel
and a lively finish.

Oak Farm Malbec 2018

WINEMAKER

https://www.oakfarmvineyards.com/


