
Reserve
SONOMA COUNTY

2022 MALBEC

Vintage

The winter of 2021-2022 had minimal rainfall and mild temperatures, adding to 

drought conditions in Sonoma County. With mild winter and spring temperatures, 

bud break was ahead of average. Summer was warm and dry, with above-average tem-

peratures in August leading to an earlier harvest. 

Vineyards & Winemaking

After a five-day cold soak, we crushed and fermented the grapes in stainless steel tanks. 

Once fermentation was complete, the wine was pressed off the skins then transferred 

to barrels and stirred twice monthly until the secondary malolactic fermentation was 

complete. After 20 months of aging in 35% new French and American oak, the wine 

was filtered and bottled in August 2024.

Composition & Analysis

Appellation: Sonoma County

Composition: 90% Malbec, 7% Petit Verdot, 3% Cabernet Sauvignon 

Cooperage: Aged 20 months in French and American oak, 35% new

TA: 5.91 g/L  |  pH: 3.68  |  Alc: 15.0%  |  Production: 150 cases

10309 Chalk Hill Road, Healdsburg, California 95448    |    p 707.836.7030    |    rothwinery.com

The 2022 Sonoma County Reserve Malbec offers an aromatic bouquet 

featuring red rose, black cherry, and sweet tobacco. Velvety tannins 

add elegant texture to layers of raspberry and leather flavors, 

accented by a touch of nutmeg. Enjoy with elk, paella, or pork ribs.


