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Like its namesake, Cameleon embodies adaptation to its
environment. The label reflects the Bousquet family’s journey from
France to Tupungato, where four generations of winemaking
knowledge adapted to the unique terroir of Argentina. European
grapes like Chardonnay thrive in this land, creating distinctive
wines shaped by their new home.

LOCATION

Uco Valley, Mendoza, Argentina

VARIETAL COMPOSITION
100% Malbec

SOIL

Gravel and sandy soil.

VINEYARDS

Our vineyards lie in the Uco Valley, at the foot of the Andes, at
4,000 ft /1,200 m altitude. Dry conditions, sandy soils, cool
mountain breezes, and dramatic day-night temperature shifts
create an ideal terroir for organic farming. Fed by Andes snowmelt,
drip irrigation provides the vines with essential water, while
deep-rooted organic vines absorb trace minerals that contribute
to the wines' distinctive sense of place.

WINEMAKING

The grapes, sourced from the Uco Valley are harvested early in the
morning to preserve the freshness of the fruit. They are then
fermented in stainless steel with selected yeasts at a maximum
temperature of 26°C/78.8°F for 10 days. Un-oaked, to highlight the
fruit and its varietal expression.

TASTING NOTES

Deep violet color. On the nose it presents intense aromas of
blackberry with notes of black raisins and plum. The palate is
balanced and elegant, with a profile of red and black fruits and
notes of fig and chocolate.

PAIRING

Ideal with pasta and red meat dishes but especially with
BBQ/Asado. Best served at 18°C/64°F.

REGENERATIVE ORGANIC CERTIFIED
VINEYARD FROM ARGENTINA

RS:18 ACIDITY/PH: 520/3.63 ALCOHOL:13.5%
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