
M I S C H A E S T A T E L I M I T E D R E L E A S E M A L B E C 

W I N E   E S T A T E

WINE MAKING INFORMATION 

Alc. (%)   R/S (g/l)   TA (g/l)   pH 

14.5   2.7   5.4   3.5

WINEMAKER'S COMMENTS

Appearance:  Deep purple-red that is nearly opaque with a magenta-tinged rim.

Nose:    Aromas of blackberry, plum, black cherry and spice.

Palate:    Incredibly well structured and velvety with delicious flavors of black fruits such as plum and currants

   nuanced with black pepper and a sweet tobacco finish. 

FOOD RECOMMENDATIONS
Mischa Malbec drinks well on its own, but also compliments lean cuts of meat like flank, sirloin and skirt steak, chicken and other meats 
like lamb and pork.

VITICULTURAL INFORMATION 

Cultivars:   Malbec

Yield:    6 tons/ hectare 

Cases Produced:  271 (6/cases) 

Appellation:  Wellington, South Africa 

Filtrations:  No Fining, light single pass filtration pre-bottling 

Wood treatment:  Tight grain French Oak and selected American Oak that’s been seasoned in France

Length of barrel maturation: 12 Months 


