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Elaborate “Pigeonniers” or, dovehouses, were once displays of wealth 
reserved for royalty; today, several dot Cahors, an appellation in Sud-Ouest 
France, where this 100% Malbec cuvée is produced. The grapes are 
delicately hand-harvested from the absolute best parcel at Château 
Lagrézette. The oldest vineyard on record in Cahors, dating to 1503.

Proprietor Alain-Dominique Perrin, former CEO of Cartier, has spent 40-
plus years working with his friend, renowned oenologist Michel Rolland, to 
elevate the estate’s wine to the pinnacle of world-class Malbec. The team 
studied and cultivated each parcel separately and built a modern gravity-
flow winery. Wine critics and connoisseurs agree: No estate is more 
synonymous with high-end French Malbec than Château Lagrézette.

Region: Sud-Ouest

Appellation: Cahors

Vine Age: 40 Years

Varietals: 100% Malbec

Soil Type: Gravel and Clay

Alcohol: 14.5%

Sizes: Available 750ml ; 12 pack

UPC: 3555820065151

Closure: Cork

Food Pairing: Filet mignon, Duck confit, 
Pungent soft cheeses, Creamy sauces

Vinification: Hand-harvested. Vinified for 
6 weeks in oak barrel then aged in new 
French oak barrels for 2 months. 

Tasting Notes: Very polished - The best 
Malbec has to offer. A richly crafted red 
with a mineral component echoing 
through blackberry, dark plum and cherry 
ganache. An incredible finish with a hint 
of cinnamon. Smooth, powerful tannins. 

95 Pts: Jeb Dunnuck & Wine Enthusiast
94 Pts: Robert Parker
93 Pts: Wine Spectator & James Suckling 
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