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LES PARCELLAIRES DE L’HERRÉ 
Malbec  - IGP OC

Tasting

Cap Wine International | Domaine de l’Herré | Lieu-dit Herré | 32 370 Manciet, France
Tél: +33 (0)5 62 69 03 26 | contact@capwineint.com | www.capwineint.com

%

GRAPES
100% Malbec

ALCOHOL
13,5% vol.

CELLARING
3 to 5 years

COLOUR
Violet

NOSE
A bouquet of blackberries and red fruits with
roasted notes

PALATE
Roundness and silky tannins, a fine freshness on the finish

PAIRINGS
Beef carpaccio, tex mex, lamb tagine

SIZE
75 cl

The Wine Estate
The Domaine de l'Herré is located in the heart of Gascony, on the
historic terroir of Bas Armagnac. In order to offer a diversified range of
products, Domaine de l'Herré also bottles wines from Pays d'OC grape
varieties. Located between the Mediterranean Sea and the mountains,
the Pays d'Oc varietal wines benefit from ideal sunshine. The character
of these wines is therefore closely linked to this Mediterranean climate,
stretches over a 200-kilometre long arc from the coasts formed by the
Gulf of Lion, from Nîmes, through the Camargue, the Côte Vermeille
and up to the Spanish border. To the south-west, the mountain ranges
formed by the Pyrenees, to the east the foothills of the Cevennes,
delimit its territory. With no less than 120,000 hectares, the Pays d'OC
vineyard enjoys an extraordinary diversity of soils which notably allows
Malbec to release all its aromas.

Wine making process

The grapes for our Malbec come from a selection of plots on the
clay-limestone soils of the Minervois. The harvest, with a perfect
maturity and sanitary state, is protected by bio-protection yeasts,
thus limiting the level of sulfites in our wines. A traditional type of
wine making process is carried out in tanks at a temperature of 26°C,
and a total maceration of 20 days. After malolactic fermentation, the
wines are aged in lined concrete tanks.


