
Winemaking
Manual harvest between the end of March and beginning of 

April. Fermentation with selected yeast at a maximum 
temperature of 27°C for 12 days. 

Vineyards

Tasting notes
Intense violet color. Mushrooms, figs and berries aromas. 

Medium body and round velvety tannins. 

Pairing
Ideal with pasta and red meat dishes. Best served at 18°C.  

Finca Lalande is the natural blend of French winemaking with 

Argentine terroir. The pioneering Bousquet family began their 

winemaking art by developing an estate in France, called Lalande. 

Seeking better places to satisfy this aspiration for making 

exceptional organic wines, Domaine Bousquet found the terroir he 

long searched for in the soils of Mendoza. Made from organically 

grown grapes, these wines are rich and aromatic, showing the best 

that Argentina´s terroir has to offer.
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2020
Vintage

14%
Alcohol

100% Malbec
Varietal

5.7/0.57
Acidity/pH

2.8
Residual sugar

Sandy loam
Soil

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 wine grapes. Gravel and sand Soil. 


