Domaine Bousquet

Reserve Chardonnay Organic 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2024

12%

Chardonnay (100%)
T-Cork

M3426124

White, Aromatic and Dry

Argentina

Argentina

Sulphur

Vegans, Vegetarians
T-Cork

3.28

5.274g/I Tartaric
1.27g/

M3426124

@ 'i
WHITE ARGENTINA ARGENTINA ORGANIC
STILL WINE

SUITABLE
FOR VEGANS

TASTING NOTE

Aromas of fresh citrus, green apple, and
tropical fruit balanced by subtle oak aging,
offering a medium-bodied, creamy palate with
bright acidity.

VITICULTURE

Crafted from certified organic, high-altitude
grapes from low-yield parcels in Gualtallary.
Harvesting is manual and takes place in the
early hours of the day to preserve freshness.

VINIFICATION

This wine undergoes wild yeast fermentation
with 50% aged for 6 months on the lees in
neutral French oak barrels and 50% in
stainless steel, undergoing partial malolactic
fermentation to balance creamy texture with
crisp acidity.

FOOD MATCHING

Pairs exceptionally well with grilled poultry,
pan-seared sea bass, creamy pasta dishes, or
aged goat cheese, where its lively acidity cuts
through richness while its creamy texture
mirrors the food.
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