HUE MIS EN BOUTEILLE PAR SAR;

Sweet Malbec

100% Malbec

Mindel high terraces with very old alluvial deposits from the Lot river (-500,000

years)

30 years

The mutage technique is applied by adding a pure, neutral originating spirit with a

96% abv during the fermentation.

Sulfur-free vinification

Ageing of one year in 1-, 2-, and 3-year-old barrels

110 g/I

17%

Critics' Scores - 2022 Vintage :

RVF : 93 pts ?

« The fortification of Malbec is not a common practice: at Le Cedre, they
do it brilliantly, leaving in this Sweet Malbec aromas of fruit paste,
blackcurrant, blackberry jam, nougat, and a hint of soy. The texture is
pulpy, and the wine finishes more lively without the sugar being an
obstacle. »

Wine Enthusiast : 90 pts

Si vous souhaitez recevoir plus d'informations vous pouvez nous contacter

+33 (0)5 65 36 53 87

Ce document appartient au Chateau du Cédre. Pour une publication I'autorisation du Chateau du Cédre doit étre accordée


https://www.chateauducedre.com
mailto:chateauducedre@wanadoo.fr

