
M. de Malijay

Château Malijay – Red 2023 

Area  France, Southern Rhône Valley, 

 Jonquières

Appelation   Côtes du Rhône

  

Name  Le M de Malijay

Colour  Red

Soil  Argilo-Calcaire

Yield  36 hl/ha,

Grapes Variety Grenache, Syrah, Carignan, 

 Marselan & Mourverdre.

  

Vinification  Fermentation and maceration in 
 concrete vats during 15 days. After 
 the malolactic fermentation, ageing 
 in stainless vats during 6 months on 
 fine lees.

Certification  Converting to organic culture last
  year. Certified HVE3.

Alcohol degrees 14,5 % vol

Service temperature 16°C

Cellaring potential 3 à 5 years

Food & Wine Pairing Ideal with traditional provencal 
 dishes as provencal stew or stuffed 
 vegetables, beef piece or cheese.

The Wine Maker Word, Aude Deltin: 

A garnet-red medium intense colour, with a nose combining
fruity and typical character on a marked spicy background.
Ample, full-bodied and warm on the palate. Fine body and a
heady finish with smooth tannins.

The cultivation of vines and
wine making have been
present at the Domaine
since 1562. Located in the
very heart of the southern
Côtes du Rhône, 7 km from
Orange, Château Malijay is
bordered by the renowned
crus of Vacqueyras,

Gigondas and Châteauneuf
du Pape.


	Diapositive 1

