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This Mediterranean cultivar grows very well in South
Africa. The Malbec grapes is from a trellised vineyard
in Stellenbosch. The vineyard received supplementary
irrigation through a drip system only when necessary.
After crushing, the juice remained on the skins for 24
hours. Fermentation took place in small barrels. After
malolactic fermentation, the wine was matured in
French oak casks.

Dark ruby with floral and violet fragrances, spice and
dark chocolate aromas. Rich and full with berry and
plum flavours with soft tannins.

Our seasoned winemaker, Andries Blake has 23
years of wine making experience and this enabled
him to select the best grapes for the Blake Boys’
Malbec.

This young, fruity all-rounder will be the perfect match
for a meal of slow cooked lamb shank, smokey cured
beef or dishes with a plum compote. It will partner
both red and white meat dishes.

Technical Analysis:

Varietals: Malbec (100%) MALBEC
Alcohol: 13.34% 2014
pH: 3.58
TA: 5.23
RS: 2.5
v VA: 0.48

Appellation: Western Cape
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