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Malbec: Old Grape, New Continent, by Jonathon Alsop
Unknown, unloved, unappreciated, underused, ignored... this pretty much sums up the attitude of winemakers toward a red grape from western France called malbec. Over the last 25 years or so, this hardy grape has lived something of the ultimate immigrant success story, flourishing in South America while simultaneously declining in importance and respect at home in Europe. Today, malbec has found a new home in Argentina (and Chile, to a lesser degree) where it is slowly but surely getting the love it deserves while kicking some serious bung in the marketplace. 

One of the factors contributing to the decline of malbec in the old world is its nomenclature: malbec is called by so many different names in France that its names have come to mean almost nothing there. The Oxford Companion to Wine cites a list of nearly 400 synonyms for the grape (COT being the most popular) which points to how widespread malbec must once have been. 

Growing side by side with the rightly famous cabernet sauvignon and merlot, however, malbec doesn't stand a chance. These days, used as a minor blending grape in some red Bordeaux wines, it is grown principally in the Cahors region south of Bordeaux. Malbec is still there, but it is a memory, while the future is 10,000 miles away in Argentina.

Ironically enough, Argentina gave up on malbec in the 1980s and actually initiated a "vine pull" program till only 10,000 acres of the grape were left. Just as they finished the job, the potential of malbec became obvious with the growth of wine exports from South America in the 1990s. Winemakers were left pining for every acre of malbec they'd yanked up and planted with still-immature grapes of the moment. 

In South America, malbec achieves a ripeness and richness completely unlike its old self. It generally comes out deep and dark in color, almost inky sometimes, which is not a surprise. But the tannins are plenty but velvety, and flavors of ripe plum and berry is typical.

More than 25,000 acres are in production now, mostly new plantings just coming of age. Malbec's new world persona is reminiscent of California merlot: strong on fruit and structure, amenable to barrel fermenting and oak aging, enough tannin to let you know you've tasted something real, but smooth and user-friendly at the same time. The skeleton of South American malbec is red Bordeaux in style, but the dominating flavors are chocolate and raspberry instead of earth and autumn leaves.

In short, malbec is the next merlot, a serious red wine that's round, smooth on the tongue, and easy to love. South American wines are under-valued anyway (good for us!), and malbec represents a tremendous bargain in the US right now. 

Names and Places of Malbec

Known as Auxerrois in Cahors, Cot in the Loire and Malbeck in Argentina, this grape has undergone a mini renaissance in the last decade, largely fuelled by its success in South America. It used to be a staple component of the Bordeaux Blend, but it never recovered fully from the 1956 frosts and its plantings there have fallen by 75% as growers have replaced it with more fashionable, and crucially, more durable grapes. 

It is still grown successfully in South West France where its most famous wine is Cahors. This wine used to be black as coal and tough as leather but improvements in viticultural and vinification techniques have led to riper, softer, more approachable wines that are now amongst the best of the region. 
Argentine Wines... Naturally!, Wine Regions of Mendoza and More, By Mendoza
Malbec has found uniquely favourable growing conditions in Argentina and there is no doubt that Argentine Malbec is one of the most successful and delicious in the world. Its intense colour, aromas of berry fruit, plums and honey and its ability to ripen to perfection create wines of a velvety texture and long, soft flavour. When oak aged in barrels, the extra dimensions of vanilla and soft tannin give great structure. Malbec is a perfect partner for beef or even chocolate and red berry fruit desserts.

History & Culture

In 1534 two European settlers, a priest named Father Cidrón and Juan Juffré, the founder of the town of Mendoza, planted the first vines in Argentina. Today, 450 years later, Argentina continues to produce wines with the same pioneering spirit.

When Spaniards first set foot in these lands inhabited by the Huarpe Indians, they discovered that the native population grew crops in this desert climate. It was, however, the Incas who had brought the required wisdom to give life to this area. Artificial irrigation was already an established practice among the original inhabitants of western Argentina when the first Europeans arrived. The new settlers invented an even more sophisticated system of water supply than their indigenous predecessors had established. Relying, as ever, on the thaw of ice and snow from the Andes Mountains, they created a complicated network of dykes and large canals to channel the water until it provided sufficient irrigation for the areas they wished to cultivate.

It is truly amazing that such a huge green oasis has been created and nurtured in the desert. The patience and ingenuity of both the early settlers and those of the last century to design the uniquely intricate method of capturing water and supplying it by a vast network of irrigation canals is as spectacular today as it must have been all those years ago.

In the 19th century, the industry began to grow due to an influx of Italian and Spanish immigrants who brought new vines and a wealth of viticultural and wine-making techniques to the area. The introduction of European varieties such as Malbec, Cabernet Sauvignon, Merlot and Chenin Blanc substantially improved the quality of Argentine wine.

So it was that Italian and Spanish settlers formed the basis of modern Argentine viticulture and wine-making, giving the area the profoundly rich culture it has today.

Wine Regions

Argentina is located east of the Andes Mountain range in the South American continent and is a country of some 3.5 million square kilometres (four times the size of France). The valleys situated in and along the foothills of the Andes Mountains have ideal natural conditions for growing vines.

The Argentine vineyards lie between the Southern Latitude parallels of 22 - 42 where a desert climate produces arid growing conditions. Irrigation by water obtained from the plentiful, eternal snows of the Andes and the combination of warm sunny days and often very cold nights create an especially healthy environment for vines.

Each vine-growing region is marked by its own particular attributes and even within each region, there are areas with different climatic and soil characteristics, which enable the cultivation of different vines and the production of a wide variety of wine styles.

North West Region: This area encompasses the provinces of Salta and La Rioja. The vineyard areas account for about 4% of Argentina's wine production and are located in a group of valleys formed by the mountain ranges in the north of the country. The climate is characterised by wide variations in temperature, long summers and low rainfall. Deep, sandy soils afford vigorous growth in the vineyards where the Torrontes grape variety is widely grown.

Central-West Region: The area comprises vineyards located in the provinces of Mendoza and San Juan, which together produce over 90% of Argentine wine. Soils are calcareous but lack of organic matter restricts vigorous vine growth. Such conditions are excellent for the production of high quality wine.

Mendoza is the principle producing province with 143,764 hectares. It produces between 70% and 75% of the national wine followed by the province of San Juan with 48,869 hectares elaborating between 17% and 21%.

South Region: In the evocatively named Patagonia region of Argentina lie some of the world's most southerly located vineyards. The province of Rio Negro accounts for some 3% of total production. Typical desert soils and wide temperature variations make a special environment for vineyards capable of producing fine wine. The most important vine varieties of the region are Merlot, Semillon and Sauvignon Blanc.

Wine-Growing
Climate: Practically all of the viticultural areas are located in arid zones with temperate climates. They have very marked winters, with a predominance of sunny days and temperature ranges close to 15o C. The mean yearly temperature is around 13.80o C. According to Winkler's classification this puts these areas between Regions II and IV. The annual rainfall varies between 150 and 400 mm., being more frequent in spring and summer. Rainfall is less than 200mm/annum but abundant snow in the mountains allows irrigation from the rivers of melted snow as and when required. Rainfall is insufficient for the cultivation of vines, making it necessary to irrigate with surface and occasionally subterranean water. In general, these are regions without wind.

Soil: The soils are shallower to the west and deeper towards the east. The soil's depth varies between scarce centimeters to various meters. The depth depends on the soil's topographic position and the deposits of pebbles and gravel carried by the movement of ice and water (alluvial origin).

In general, rocky soils are located in spots in the higher and steeper zones. They are barely fertile and are made up of pebbles, coarse sand and some silt. In general terms the soils are by the nature of their physical-mechanical composition very permeable and of good internal drainage. The pH varies between 7.3 and 8.0, and the calcareous fraction varies between 2 and 10%.

The summer's elevated temperatures and luminosity, joined by the reduced precipitation, the abundance of calcium in the soil and the cultural practices, causes rapid decomposition and in general terms, the quantity of organic material is scarce. The values for total Nitrogen, Phosphorus, Magnesium and Zinc are low. Potassium has above normal values. Iron and phosphorus are not used to advantage although present in the soil, probably due to the alkalinity.

Vine Production: There are few fungal diseases (e.g. powdery mildew, downey mildew and

botrytis) and their incidence is of little importance. Phylloxera exists but does not cause economic damage. Almost all of the vineyards are planted on their own roots. In general grapes arrive healthy at harvest. The color of wines from red varieties varies as a function of the temperature characteristics of the region.

The Colour Intensity, according to Sudreau (CI), varies from 0.6 in the hotter regions to more than 1.20 in the colder regions and constitutes a useful criteria in the differentiation of areas. Hotter regions can have a deficiency of acids.

There are 210,000 hectares planted with vines. The average yield is close to 10,000 kilograms per hectare. A wide range of varieties from different origins have been cultivated for more than 150 years. At INTA's Center for Enological Studies the enological quality of different varieties from various areas has been studied as a base for future appellations.

Wine Industry

Mendoza is a very large wine-producing country. Indeed, it is the 5th largest in the world and important domestic consumption has, for a long time, easily absorbed production.

Economic stability in Argentina over the last decade has created significant openings for worldwide trade and with it opportunities for both major developments within the wine industry and ambitious plans for export.

The existing environmental resources of Mendoza's wine-production regions provide an outstanding framework for growing high-quality grapes in the most natural and healthy conditions. Add to that modern, state-of-the-art technology and Mendoza is able to provide world consumers delicious wines with all the colour, aroma, fruit flavour and quality it desires.

Heavy investment, training, acquisition and application of modern technology as well as an absorption of international product knowledge and markets are factors which mirror a forward-thinking attitude which will surely enable Argentina to win an important position amongst other New World wine-producing countries.

Norton -  Malbec DOC

Vineyard location: Luján de Cuyo 

Climate and soil: Moderate and temperate climate with sunny days and cool nights. Scarce rainfall (below 200 millimeters/year)

Age of vineyards: 60-80 years

Vinification: Traditional method, barreled, 8-day fermentation with native yeast, skin maceration for 18 days and later malolactic fermentation.
Aging in oak: 18 months in French oak containers with quarterly racking. The wine is bottled and stowed in the winery basement.

Tasting Notes: Deep red color with violet highlights. Complex aroma of plums and mature black fruits, licorice and black pepper. Delicate, spicy notes. Tannins of firm, sweet and mature texture. Very good concentration. Round, wide in the middle of the mouth, long and harmonious finish.

Trapiche Malbec Oak Cask 2000
Producer Background: Trapiche, established in 1883, is the most successful premium wine brand in Argentina. Guided by forward-looking management headed by Luis Alfredo Pulenta, Trapiche is today a leader in the export market and has undertaken a substantial investment in new technologies and vineyards. They have retained Australia’s Dr. Richard Smart, the world’s leading viticulturist, to advise on vineyard development and canopy management, and Pomerol’s Michel Rolland to guide their wine-making team, in producing wine for a sophisticated international audience. 

Grape Type: 100% Malbec.  Region: Mendoza 

Vinification: The grapes are selected from the best parcels in Trapiche's Vistalba and Las Palmas vineyards at 2,953 ft. This latter vineyard has been cited by world renowned viticulturist Dr. Richard Smart as an example of "world best practices". The fruit is hand harvested and transported in small plastic crates to avoid damage. Following crushing and de-stemming, the must undergoes maceration in stainless steel tanks. After being racked and the various lots blended, half the wine is matured in French Tronçais barrels for 8 months on average. About 30% of the barrels are new. 

Tasting Notes: Dark plum red; aromas of red plums and cherries with a touch of oak; ripe, fleshy and finishing with soft, ripe tannins and red fruits. 
Food Match: grilled meats, red meat, roasts, venison.

Trumpeter Vistalba Malbec 2000

From Bodega La Rural, the Trumpeter wines are synonomous with quality and value in Argentine wine. Founded in 1885 by Don Felipe Rutini, four generations of the Rutini family have continued his legacy. In 1925, the Rutini’s were the first to plant vineyards in the high-altitude region of Tupungato at almost 4,000 feet elevation, where cool night temperatures are the key to making intense wines with concentrated flavors and aromas. La Rural boasts the latest in winemaking technology: stainless steel tanks, pneumatic presses and French oak barrels.Gentle handling at the winery and moderate oak aging preserve the fruit flavors and distinctive character of each Trumpeter varietal.

Technical Information: 12 months in 50% French and 50% American oak, Malolactic Fermentation 100%

Alcohol 13%, Total Acidity 5.55, pH 3.60

Vineyard: The grapes are sourced from the Vistalba Vineyard in the Tupungato region, high in the Andes Mountains, set at an elevation of about 3,000 feet above sea level. The climate consists of bright sunny days, cool nights and a mild harvest which allow for gradual ripening and optimum level of maturity. Hand tended and hand harvested, the Rutini family’s high altitude vineyards provide the foundation for Trumpeter.

Tasting Notes: This Malbec exudes perfumy aromas of violets and spice and delivers the distinctive texture and weight we expect from the star of Argentine wine. Intense extraction of jammy raspberry and blueberry fruit combines with dense tannins for a full, ripe finish.

Finca Flichman Reserva Malbec 1999


100% Malbec from vines plated in 1937 and undergoing total amlolactic fermentation.  A clear red-violet color.  Complex varietal aromas of fruit extract such as plum and strawberry.  In the mouh it shows soft tannins, which back up the sensations of mint and subtle eucalyptus.

A fine example of Argentine wine is this Malbec from Barrancas, Maipú (cradle of the Malbec grape). The total ripeness of these grapes is transferred to this wine via a prolonged pellicular contact with the new wine in stainless steel tanks. The later malolactic fermentation commences the maturing process which highlights the presence of red berries. Some years, a little oak is added. The final touch is given with at least six months of bottle ageing. Intense red colour with a blue meniscus; a strong, jammy, red fruit nose with plums predominating and a sweetish but firm flavour with sweet tannins.

History:  In 1873, in the area of Barrancas, Maipú, province of Mendoza, our first vineyards were planted. Towards the start of 1910, the Flichman family re-inaugurated the property with the name of Finca Flichman. It was Sami Flichman, a visionary pioneer, who developed the first vineyards in a depression formed by the Mendoza River in ancient times. 

Sami was succeeded by his son who had studied oenology in France and put his learning into practice creating fine wines. The top exponent was Caballero de la Cepa, one of the most famous and respected of Argentina's wines. The family continued working the winery until 1983 when it was bought by a business conglomerate of Argentine extraction.
This was but the start. The big change took place in 1998 when the winery was acquired by Sogrape, the Portuguese vitivinicultural group, renowned as the leader in Portugal and a strong player in the international market. A new strategy was immediately implemented, with the objective of strengthening Flichman's leadership in the production of top quality wines possessing a definite Argentine character, destined for global consumption. To obtain this goal, new vines were planted, the winery was expanded, endowing it with the very latest technology. Thus, 100 years of Flichman history faces a new future of perfecting its wines of already top quality. 

Alamos 2001 Malbec

Varietal:
100 % Malbec 
Vintage:
2001 
Vineyards:
62% La Consulta, 28% Tupungato, 10% Lunlunta 
Harvest Date:
March 28th - April 12th  
Fermentation:
Selected yeast, max temp. ferm. 30°C, 12 days, with a maceration of 16-18 days 
Aging:
8 months in French and American Oak 
Alcohol:
12.9% vol 
Acidity/pH:
5.47/3.79 
Source: Bodega Catena Zapata’s high-altitude vineyards in Mendoza, the Alamos line is consistent in quality and value year after year. From the vineyard to the winery, the Alamos wines are made to emphasize varietal fruit character with the most gentle and minimal handling of the grapes. The wines have ripe forward fruit with soft, sweet tannins that make them highly approachable upon release.

Vineyards: Sourced from high altitude vineyards between 3,100 and 3,700 above sea level in the Agrelo and Lunlunta districts of Luján de Cuyo. The soil consists of sand and shallow clay over a stony subsoil, allowing excellent drainage. Trellising is over three wires at a height of 1.75 meters. The result of ideal soil and climate conditions together with meticulous pruning, irrigation and canopy management produce low yields of small berries with very concentrated flavors.

Tasting Notes: Concentrated plum and blackberry flavors mingle with nuances of vanilla and toast. A full and round texture finishes with touches of smoke and toast. Great with grilled meats and other hearty flavored dishes.

The 2001 Alamos Malbec shows the exceptional price to quality relationship possible with Argentine Malbec. With a dark violet, almost blackish color, this wine shows focused aromas of black cherries and black currants. The mouthfeel is full and soft, with blackberry fruit flavors meshed with touches of coffee, toast and vanilla. The finish is soft and supple with ripe, sweet tannins.
Clos Roche Blanche – Touraine, Loure Valley
A great vineyard site in limestone that is worked organically to make delicious Cabernet, Gamay and Côt (the same grape variety as in Cahors) . Touraine Amboise Cot grapes, also called malbec, rich and tannic red wines that are perfect for aging. AOC since 1955 - Area: 200 hectares - Production: 12,000 hl

Touraine, a Loire Valley appellation, designates a rather large viticultural area around the city of Tours. The vineyards of Clos Roche Blanche were planted on the Touraine hills bordering the Cher river by the Roussel family at the end of the 19th century and have remained in the family since. Catherine Roussel took over this 28 hectare estate in 1975, and was later joined by Didier Barouillet, who tends the vineyards and makes the wine. Both are enthusiastic proponents of non-interven-tionist winemaking.

The soil is poor, mainly clay with flint over a limestone subsoil. The varietals grown are Cabernet (Sauvignon and Franc), Gamay, Côt (or Auxerrois, the grape of Cahors) and Sauvignon Blanc. Roussel and Barouillet keep yields low by maintaining old vines, using organic fertilizers in moderation and growing grass between and plowing under the rows. 

They converted the vineyards to organic farming and the 1995 vintage received the official "organic agriculture" accreditation. The vines are treated with copper and sulfur solutions, and plant decoctions (a mix of nettles and other herbs) used in bio-dynamic viticulture. Seven hectares are cultivated following the strict principles of bio-dynamie.

Neither Catherine nor Didier has studied oenology nor viticulture. They both learned their trade in the vineyards and the cellar, searching for methods and techniques to make wines of exceptional character in an appellation of modest reputation.

The Cahors wine appellation covers some 40000 hectares of which 4000 hectares are planted to vines, out of a potential of 12000 hectares. It involves 45 communes and is situated in the South West of the Lot department in South West France. The vines are found either on the terraces and higher edges of the Lot Valley, or on the plain which overlooks the valley and where the land starts sloping down.

It is well known that wines of great quality come from vineyards enjoying the proximity of a river which inflects the elements towards optimum ripening of the grapes. These geological and climactic conditions of the Cahors " terroir " have enabled the Auxerrois grape (the varietal that is dominant in Cahors wine, also known as Malbec or Cot), to come into its own.

The Malbec stongly marks the wine it makes with its personality. It can be defined thus : its leaf is round, with blisters. The bunch is very open, with the round berries well separated. The skin is dark in colour and rich in tannins. It generally ripens in October. Its juice is very dark, with abundant tannins and strong aromas. To start with, it can be very austere, with low alcohol, which is where the two other grape varieties come in : Merlot and Tannat. Merlot gives roundness, it polishes the bouquet and softens the wine when young. Tannat reinforces the ageing capacity of Cahors, and brings a good level of alcohol.
Llaver 1999 Malbec

Visual: Of a dark cherry red color and intense body.

Nose: With definite aromas of cherries, wild berries and plums together with a soft bouquet of vanilla and spices. It has an ending of fruit jam and very delicate traces of oak.

Taste: Intense flavors of cherries, morello cherries and plums. It also has a soft taste of vanilla, spices and oak. The end result is balanced, with sweet soft velvet tannins.

Gold Medal - Tasters Guild - Michigan USA

Silver Medal - Vino Ljubljana 2001 – Slovenia

Silver Medal - Inervin 2001 - Chicago/Toronto
Edgewood Estate 1998

Estate Bordeaux Vineyard: Our Estate Vineyard occupies 30 acres in one of the most coveted sections of Napa Valley, just southwest of the town of St. Helena. The area encompassing our Estate Vineyard produces some of Napa's most acclaimed wines, including Caymus, Turley, Whitehall Lane, Viader, Lewelling and Rudd. Our Estate Vineyard showcases the winery's focus on classic Bordeaux varieties, with Cabernet Sauvignon, Cabernet Franc, Merlot, Malbec and Petit Verdot currently in ground and plantings of Sauvignon Blanc, Semillon and Muscadelle des Bordelaise planned for Spring 2002. Once completed, our Estate Vineyard will represent one of the most comprehensive planting of Bordeaux varietals at a single Napa Valley estate.
Technical Information: Alcohol: 14.5% , T.A.:0.54 g/L, pH: 3.7, Barrel Aging: 20 Months, combination of French and American oak, Bottling Date: January 2002 , Cases Produced: 1,023 Cases, Aroma is reminiscent of blackberry and anise and the taste explodes with berry and cedar with a soft vanilla finish.
Vintage Notes: An abnormally wet El Niño spring and late summer caused a poor set in 1998. During the growing season, clusters were also subjected to uneven ripening and sunburn, forcing us to reduce crops even further. With a later than usual harvest we faced the potential threat of rains, but nature cooperated with a warm and sunny autumn. The clusters, while small and low in weight, produced elegant wines with great personality and complexity. 
Varietal Notes: Malbec originally comes from France where it is a minor component in red Bordeaux and the primary variety in the black wines of Cahors. In recent years the grape has enjoyed great success in the Mendoza region of Argentina where it is the third most widely planted grape at 35,000 acres. There are also smaller plantings in South Africa and Australia. Napa Valley has less than 100 acres devoted to Malbec. Edgewood Estate gratefully covets a healthy portion of the total. Because of its scarcity, most California wineries have adopted the Bordeaux model using Malbec, along with Merlot, Petit Verdot and Cabernet Franc, as a blender in Cabernet Sauvignon and Meritage bottlings. Edgewood is one of the only wineries in California to produce a Malbec every year and quite likely the first to bottle a Reserve designation. 
Winemaker Notes: The distinct varietal flavor of our Malbec results from mature 30-year-old vines grown in the rich soils of the Rutherford Bench. Great care was taken in the cellar to retain the fruit integrity while adding complexity and mouthfeel. This 100% Malbec was aged for 20 months in oak barrels to enhance the wine’s bright fruit and floral notes, oak richness and chalk-dry tannins. 
Tasting Notes: Our 1998 Edgewood Estate Malbec is dense and velvety, with distinguishing aromas of violet, bing cherry and blueberry and a sweet oak finish. Drink upon release or cellar for up to five years. 

Catena 2001 Malbec

Vineyard:
Lunlunta District of Mendoza, elevation 860m (2,850'). 
Varietal Blend:
100% Malbec 
Vintage:
2000 
Harvest Date:
March 16-30, 2000 
Fermentation:
Selected yeast, max temp. ferm. 31°C, for 12 days, 26 day maceration. 
Alcohol:
13.9% vol 
Acidity/pH:
6.10/3.45 
Clarification:
Unfined/Unfiltered 
Vineyard: The Lulunta Vineyard was planted more than 60 years ago with a density of about 5,700 vines/ha. (2,300 vines/acres). The soil, of sand and shallow clay over a stony subsoil, allows for excellent drainage. Trellising is over three wires at a height of 1.75 meters. The results of ideal soil and climate condition together with meticulous pruning, irrigation and canopy management are low yields of small berries with extremely concentrate flavors and round velvety tannins. 

Tasting Notes: The first super-premium Argentine Malbec introduced into the international market, Catena Malbec has become a benchmark for the exceptional price to quality ratio which this most Argentine of grapes can offer. The 2000 vintage continues this legacy. Its dark, violet color; its explosive aromatics; its rich concentrated fruit flavors; and its soft, sweet tannins show the great potential of Argentine Malbec. 

José Galante, Winemaker 
Les Laquets Cahors 2000

Domaine Cosse-Maisonneuve, Cahors: This young estate, founded by Catherine Maisonneuve and Matthieu Cosse, produces on incredibly rich and concentrated Cahors and is certified a biodynamic property by the French government. 40 year old vines, 20 months in barrel, 2000, 12/750ml, July, 2002. A classic Cahors that matches beautifully with robust southern French cuisine, including cassoulet. 
Bright, dense red/purple colour. Vivid, bright nose of raspberry and cassis; pure and deep with a touch of oak. The palate is youthful with pure, primary fruit, firm tannins and a spicy oak edge. Needs some time to open out and develop complexity. A concentrated effort, this is impressive for a Cahors, and has the potential to develop into something much better. Very good+ (14.95)

This decadent wine could double as ink for your pen should you have need of it. Made from 100% malbec, it is so dark, it truly warrants the Cahors nickname of "Black Wine". From a new Solomon discovery, Domaine Cosse Maisonneuve, Les Laquets is certified biodynamic and organic and comes from a 5.6 hectare parcel with 40 year old vines planted using selection massale (see definition). This wine undergoes a very long fermentation with maximum skin contact and frequent punching down of the cap and spends over 18 months in barrel. Heavy bodied, the Laquets has incredible over-the-top concentration. It is international in style with a rich coffee mocha nose and dark blackberry fruit flavors. Now here's the deal, go out and buy a huge marbled steak and grill it before serving it to your guests with a rich red wine and Roquefort reduction sauce. Don't be shy–this wine certainly isn't–it'll handle all of that, and more.

