
Château de Chambert, Cahors Malbec 2010

PRESS AND AWARDS

AWARDS
GOLD - Sommelier Wine Awards 2016

SILVER - Decanter World Wine Awards 2016

VINTAGE

A cool, dry winter delayed the onset of budburst in both the Malbec
and Merlot parcels. From April the weather warmed up and
dramatically advanced budburst but then a wet and cool June
discrupted flowering, resulting in uneven grape berry size across the
estate. Fortunately from the end of June temperatures increased and
dry weather was experienced up until harvest. The summer was dry, but
maximum daily temperatures were not extreme and the nights were
cool. Sufficient heat and sunshine for allowed for beautifully ripe tannins.

PRODUCER

This 100 hectare, 12th Century property sits 30km west of the town of
Cahors, equi-distant from the Atlantic Ocean and the Mediterranean
Sea. Owned and run by Philippe Lejeune, Chambert has 60 hectares
under vine, all situated on the limestone plateau that is the best part of
the appellation. Advised by consultant Stéphane Derenoncourt,
Philippe produces wines made from the local variety, Malbec, that aim
for finesse and elegance. The Grand Vin was voted the best of all
Cahors by the World of Fine Wine Magazine in March 2010. The winery
received Organic certification in 2012, making Château de Chambert
the biggest organic estate in Cahors. In 2014 they received biodynamic
certification.

VINEYARDS

Vineyards are planted with 85% Malbec and 15% Merlot at the highest
part of the South Quercy limestone plateau (causse), at an average
altitude of 300m. The soil, mainly clay with a red iron oxide component,
is ideally suited to producing refined and ageworthy wine. Located
between the Atlantic and Mediterranean, the unique mesoclimate
takes effect especially towards harvest when hot winds from Africa aid
grape ripening. Careful leaf-thinning and green harvesting ensure well
exposed fruit. The vines are 25 years old and yields are low at around 28
hectolitres per hectare. Harvest takes place by hand.

VINIFICATION

Grapes were destemmed and sorted on arrival at the winery. The two
varieties were fermented separately with natural yeasts in stainless steel
tanks with a further maceration of 10-15 days at 28ºC-30ºC. After
malolactic fermentation, 80% of the wine was transferred to French oak
barrels (50% one-year old, 30% two-year old) and aged for 12 months.

TASTING NOTES

Complex characters of red fruit, violets and silky tannins. A generous,
rich wine with a powerful structure. Ripe tannins and dense fruit
accompany elegant acidity, ensuring tremendous potential for ageing.

VINTAGE INFORMATION

Philippe LejeuneWinemaker

Wine pH 3.4

Residual Sugar 1.5g/L

Acidity 4.15g/L

AOCClassification

Grape Varieties 85%

15%

Malbec

Merlot

Region Cahors, South West France

Bottle Sizes 75cl

Practicing Biodynamic, Practicing
Organic, Vegan, Vegetarian

Features

ABV 14.5%

Closure Natural Cork

Vintage 2010


