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Molbec

Vorietol Composition

Vintoge

Horvest

Appellotion

Vineyord

Vine Age

Soil

Site

Growing Seoson

Yield

100% molbec

2007

April l8; hond horvested

Perdriel, Mendozo

Morchiori Vineyord

Over 50 yeors

Upper stroto of grey ond white cloy loyered with sondy
loom gives woy to substroto of grovel ond slone. Soils

ore low in orgonic moteriol, olluviol, ond very well
droined.

Southeost sun exposure; semi-desert climote ol the foot
of the Andes Mountoins (2,900 feet)

A mild winter with minimol frost wos followed by worm,
consistent temperotures in spring thot set o heolthy,
uniform crop. A long, moderote growing seoson
followed, ollowing fruit to ripen slowly ond fully. Roins in
mid-Morch necessiloted the deloy of horvest to give the
vines time to shed the excess moisture ond re-
concenlrote flovors in the benies.

3.1 tons/ocre

Primory Fermentotion Fermented with selected ond notive yeosts in 8-lon
closed-iop stoinless steel tonks

Mocerolion 4lo S-doy cold sook;25 doys totol mocerolion

Secondory Fermentotion Notive mololoctic fermentotion in borrel;3 months to
completion

BorrelAging l8 months in Toronsoud, Demptos ond Seguin Moreou
French ond Americon ook borrels; 687onew

Bottling December I l, 2008; unfined ond unfiltered

Tosting Notes Deep, block/mogento color occomponies inlense
oromos of chombord, sweet tobocco, violets ond eorth.
The firmly structured, tightly woven polote intrigues wilh
hints of ripe block blockberry, plum ond bergomot
enhonced by subtle overtones of vonillin. Bolonced
ocidity occomponies prominent, fine-groined tonnins
over o losting finish. Alcohol14.9%
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