Domaine Bousquet

Ameri Malbec 2022
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SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2022

15%

Malbec (100%)
Diam

L0426112

Red, Richly Textured
and Full-Bodied

Argentina

Mendoza

Sulphur

Vegans, Vegetarians
Diam

3.67

5.25¢/I Tartaric
1.919/l

L0426112

0

MENDOZA  ORGANIC

e <

RED STILL WINE  ARGENTINA

TASTING NOTE

Deep violet color. Violet flower and black fruit
aromas. It is velvety and complex in the
mouth with sweet tanins and a delicate finish.

VITICULTURE

Own Vineyards in Tupungato, Alto Gualtallary.

By the foothills of the Andes at 4000 ft.
altitude. Vineyards located in high areas have
a lower temperature, allowing a better
development of quality white grapes. Gravel
and sand Soil.

VINIFICATION

Manual harvest at the begining of apiril.
Careful hand selection of the cluster and
grapes. Fermentation with selected yeast at a
maximum temperaturebetween 25°C and
28°C for 14 days and 20 days of maceration
in oak barrels . The fermentation temperature
is kept low, extracting intense aromas.100%

Malolactic. Aged in French oak for 12 months.

FOOD MATCHING

|deal with pasta and red meat dishes. Better
at 18°C.
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SUITABLE
FOR VEGAI



