
2007 Reserve Malbec 
 

Dry 
Technical Data 
 Blend (if any) 100% Malbec 

Sugar at Harvest 27.00 

pH at Harvest: 3.90 

Total Acid at 
Harvest 

4.00 

Bottling Date 6/24/2008 

Cases Produced .00 

Appellation Lujan de Cuyo 

Residual Sugar 0 

Alcohol at 
Bottling 

14.10 

Total Acid at 
Bottling 

5.00 

pH at bottling 3.57 

Oak usage New & Used  
Barrels 

Bottle Size 750ml 

Tasting Notes 
Firm well rounded tannins from 
extended oak aging that accentuates 
the rich and intense dark berry 
flavors. 
 
Pairing Suggestions 
Grilled Red meat, pastas, burgers, 
aged cheeses.  Chateau Chantal 
“Malbeque” BBQ sauce. 
 
Medals 
GOLD, 09 Taster’s Guild International 
Wine Competition 
 
 

Suggested Retail Price 
 

16.99 
 
 

C h a t e a u  C h a n t a l  
15900 Rue de Vin 
Traverse City, MI 49686 
PHONE: 1.800.969.4009 
EMAIL: wine@chateauchantal.com 
WEB: www.chateauchantal.com 


