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the wine.
Appellation: Willcox, Arizona
Vineyard: Birds and Barrels Vineyards
Variety: Malbec and Tannat - Estate
Alcohol: 15.5%
Winemaker: Chad Preston
Yeast: bm4x4
Fermentation: Co-Fermented in 1 %2 Ton open

top fermentor, punched down twice daily, and
temperature monitored until dry and completely
through malolactic fermentation. Minimal sulfides
added, unfiltered and unfined, aged 36 months in
neutral oak barrels

Cases Produced: 98

Birds and Barrels Vineyards was founded by Chad and Monica Preston in 2015
with the qoal of crafting ultra-premium Arizona Wines. Family-owned and
operated, Birds and Barrels takes pride in every aspect of production from the
quality of grapes grown on site to the hand harvesting, pressing, and crafting of

22 Malbec-Tannat Co-Ferment
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Wine Maker Notes:

Fermented together at harvest this wine has rich
tannins with black currant and black cherry with
just the right amount of earthiness.

Pairs Well with:

grilled and roasted meats, duck confit, roasted
veggies and aged cheeses






