ABBOTIS

DELAUNAY

Grands Vins du Languedoc

Abbotts & Delaunay varietal wines are fruit forward, easy drinking and elegant wines from the Pays d’Oc that are the perfect complement
to our AOC collection.

Thanks to work in the vineyards that respects the soil and the vines, we are able to harvest healthy, concentrated grapes as well as take
care fo preserve the wild flowers («<Fleurs sauvages» or «Fruits Sauvages») that border them.

Malbec

The 30-years-old vines produce low yields of high quality grapes, in different terroirs of the Pays d'Oc.

These plots are located on the slopes of the Orb Valley, in the Hérault department, where the soil strewned with
rounded stones is warm, which bring depth and colour to the wine. Others plots are located in the western Aude
department where the soil is cool and deep. The grapes, with their aromas and flavours of tangy red berries, lend
finesse and freshness to the wine. Finally, on the dried-up marsh of Marseillette whose slightly salty calcareous clay
soil strewn with rounded stones, combined with the coolness due to numerous canals and the poplar trees that line
them, allow the grapes to reach an exceptional level of phenolic ripeness, resulting in wines with lovely length.

Relatively long maceration of 2 to 3 weeks. Vinification takes place in concrete tanks under monitored tempera-
tures. 6- to 9-months ageing in oak barrels for a part of the blend, the remaining is aged in stainless steel vats.

Ruby colour enhanced with red highlights.
Aromas of liquorice and both red and black fruits, with spicy notes.
Well-structured, elegant and a long, persistent finish with fine tannins.

Serve at 16°C with Mediterranean dishes, grilled red meats, simple plate of assorted cold cuts and cheeses, and
even with a chocolate dessert.




