Domaine Bousquet

Virgen Malbec Organic 2025

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2025

14%

Malbec (100%)
Screw cap
M8406125

Red, Medium-Bodied
and Elegant

Argentina

Mendoza

Sulphur

Vegans, Vegetarians
Screw cap

3.61

5.4g/| Tartaric
1.584g/I

M8406125

RED STILLWINE  ARGENTINA  MENDOZA SUITABLE
FOR VEGANS

TASTING NOTE

Argentina’s signature grape is presented in its
full, unadorned glory - no added sulfites, no
oak, just fresh, briary red and plummy black
berry fruit flavours.

VITICULTURE

Dry conditions and phylloxera-resistant sandy
soils made organic farming at Domaine
Bousquet possible from the start. Its unique
terroir is defined by cooling Andes breezes,
wide day-night temperature swings and sandy,
low-fertility soils that encourage balanced vine
stress while providing excellent drainage.

VINIFICATION

Cold maceration at 10°C for 48 hours.
Fermentation at a maximum temperature of
between 25°C and 27°C for 10 days, with strict
controls to ensure correct kinetics without
deviations in analytical parameters.

FOOD MATCHING

Ideal companion for grilling; burgers, steaks
and lamb.

enotria

WINES & SPIRITS



