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This wine began life in the first vineyard planted by the Bousquet 
family in 2000, after their arrival from France. In the high desert 
Uco Valley in Argentina’s Mendoza region, the site captured their 
imagination on account of its sand (low-fertility sandy soil makes 
for elegant wines) and access to water. Grapes here are the last to 
be harvested, ensuring more richness and body.

RS: 1.65 ALCOHOL: 13%ACIDITY/PH: 5.02/3.39

TASTING NOTES
Intense aromas of white fruits, pear, coconut and vanilla. Smooth 
and creamy palate with medium to high volume and refreshing 
acidity.

LOCATION
Gualtallary, Tupungato, Uco Valley, Mendoza, Argentina

VARIETAL COMPOSITION
100% Chardonnay

WINEMAKING
Hand harvested during the first week of March. The bunches are 
pressed at low temperatures. Fermentation with native yeast in oak 
barrels for 30 days. Aged for 6 months in French oak barrels.

VINEYARDS
Domaine Bousquet basa su filosofía en agricultura ecológica y 
sustentable para lograr uvas puras y con identidad de terroir. El 
viñedo está en Alto Gualtallary, Tupungato, a 1.200 msnm, y se 
caracteriza por tres factores: clima fresco de montaña, suelos 
arenosos, pobres y permeables que aportan mineralidad, y aguas 
subterráneas puras provenientes del deshielo de los Andes.

SOIL
The Gran Bousquet Line integrates the four soil types found in the 
vineyard: Sandy, Sandy Calcareous, Stony Calcareous, and Super 
Stony. This approach allows for the creation of diverse 
components, offering a variety of styles and possibilities for 
blending.

PAIRING
Pair with grilled or marinated chicken and vegetables. Best served 
at 10°C/50°F.


