VMARGAUX

CLASSE EN 1583

S*EXUPERY

Vintage 2023: The Silk Road

Harvest Dates: 19th of September until 10th of October

Harvest: hand-picked in crates, selective sorting in the vines and in the
cellar

Alcoholic fermentation: between 8 to 12 days, no yeasting

Type of tanks: stainless steel and concrete, thermoregulated
Ageing time from 14 to 16 months, 60% of new barrels
Specifics: ageing on thin lees, it is stired, non-fined, non-filtered
Est. ABV:14%

Blend: 58 % Cabernet Sauvignon

37 % Merlot

3 % Petit-Verdot

Tasting Comment:
A beautiful dark and deep color. On the nose, it reveals intense aromas
of ripe black fruits as well as delicate notes of licorice and chocolate.
The tannin structure is solid, the tannins are ripe, silky. On the palate,
the wine is full-bodied, generous, with a beautiful acidity which brings
freshness and balance. The finish is long, persistent. Fruity, spicy notes
stand guard.

“Malescot has often shone thanks to Caberner Sauvignon. Once again,
this cepage will be responsible for an excellent Chateau Malescot
St-Exupéry 2023.” Michel Rolland.




