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PH 
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2015

50% TORRONTES, 50% CHARDONNAY

DOMAINE'S OWN VINEYARDS IN TUPUNGATO, ALTO 
GUALTALLARY, 1200 METERS (4000 FEET) ABOVE SEA LEVEL.

GRAVEL AND SAND.

MANUALLY ON THE THIRD WEEK OF FEBRUARY.

SELECTED YEAST. MAX TEMPERATURE FERMENTATION AT 20°C 
FOR 45 DAYS.

13%

5 G/L

5 G/L

3.5

STAINLESS STEEL. AND 4 MONTHS BOTTLE AGING

TECHNICAL DATA

TASTING NOTES

www.domainebousquet.com

EYE 

NOSE

MOUTH 

BRIGHT GOLDEN YELLOW COLOR OF GOOD INTENSITY.

INTENSE TROPICAL FRUITS: PINEAPPLE, MANGO, AND PEACH, WITH DELICATE 
CITRIC AND MINERAL HINTS.

IT PRESENTS AN INTENSE FRUITY, FRESH, ROUND AND CONCENTRATED 
START, A GOOD BALANCE LEADING TO A PERSISTENT NISH.IDEAL FOR 

O R G A N I C  W I N E

TORRONTES CHARDONNAY


