
 

 

 
 
 
 
 
 

    Honeybomb Luxe Malbec 2021  
 

With a unique combination of climate, geography and geology, Devil’s Lair celebrates wines of 
great clarity, delicacy of fruit and elegant structure. 

 
The philosophy of Devil’s Lair is to make wines that define the region, respect the variety and 

above all, make complex, interesting wines. 
 
Blood plum to ruby red in colour, Devil’s Lair Honeybomb Luxe Malbec has lifted tar, black rose 

and cherry aromas. The palate is dreamy, with lashings of mulberry, plum and blackberry 
cradled by fine oak and powdery tannins that give the wine beautiful length and expansion. 

 
 

GRAPE VARIETY: Malbec 
 
VINEYARD REGION: Margaret River   
 
VINTAGE CONDITIONS: Above average winter rains preceded a warm 
and dry spring. This led to fantastic flowering and allowed the vines to 
flourish with lush, balanced canopies. A cool and mild growing season 
produced fruit with excellent depth of flavour, pristine texture and great 
persistence. 
 
MATURATION: Matured for 10 months in 40% new and 60% seasoned 
French oak barriques. 
 
COLOUR: Blood plum to ruby red. 
 
NOSE: Lifted tar, black rose and cherry with hints of sweet pastry and 
sumac. 
 
PALATE: Dreamy, with lashings of English mulberry, plums and 
blackberries. Cradled by fine oak and powdery tannin which gives the 
wine beautiful length and expansion.  

 
FOOD MATCH: Delicious with teriyaki tofu or chicken. 
 
PEAK DRINKING: 3 to 5 years cellaring. 
 
WINEMAKER: Dominic Coulter 
 
TECHNICAL INFORMATION:  
HARVEST DATE: April 2021 
BOTTLING DATE: 25 February 2022 
ANALYSIS: Alcohol: 14.0% | Acidity: 6.0 g/L | pH: 3.49 
 
 
 
  


