DOMAINE BOUSQUET - Winery of the Year
A 1990 vacation in Argentina was all it took. For third-generation winemaker
Jean Bousquet, it was love at first sight. The object of the Frenchman’s desire:
the Gualtallary Valley, a scenic, remote, arid terrain high in the Tupungato district of the Uco Valley in Argentina’s Mendoza region, close to the border with
Chile. Here, where the condors fly and not a vine in sight, Bousquet discovered
his dream terroir, an ideal location in which to nurture organically-grown
wines.
With altitudes ranging up to 5,249 feet, Gualtallary occupies the highest extremes of Mendoza’s viticultural limits. Fast-forward to the present and wine cognoscenti recognize it as the source of some of Mendoza’s finest wines. Back
then, it was virgin territory: tracts of semi-desert, nothing planted, no water
above ground, no electricity and a single dirt track by way of access. Locals dismissed the area as too cold for growing grapes. Bousquet, on the other hand,
reckoned he’d found the perfect blend between his French homeland and the
New World (sunny, with high natural acidity and a potential for relatively fruitforward wines).
Bousquet’s daughter, economist Anne Bousquet, and her husband Labid Al
Ameri, a successful trader with Fidelity in Boston, found themselves increasingly drawn to the cause, including the opportunity it offered to put their shared philosophy on sustainability into effect. After a 2002 trip to Argentina, the
couple began to invest in Domaine Bousquet. In 2005, Al Ameri joined his father-in-law full time, helping with the construction of the winery. Anne continued her work as an economist, before joining the company in 2008. In 2009,
the couple moved to Tupungato full-time, assuming full ownership of Domaine
Bousquet in 2011.

Nowadays, Domaine Bousquet produces 4 million liters a year and export 95%
of its volume to more than 50 countries. With its own import companies in the
USA, Europe, and Brazil, Domaine Bousquet currently ranks in the top 20
Argentine wineries in terms of exports and is the leader in organic wine.

DOMAINE BOUSQUET Rose 2019
Green’s Cash Price:

This wine as well as all the wines to follow are estate bottled from gravel-sand
vineyards in Tupungato, at the foothills of the Andes (elevation 4000 ft.) A
blend of 50% Pinot Noir, 30% Tempranillo, 10% Pinot Grigio & 10% Viognier.
Manual harvesting occurred the first week of February and March, followed by
a cool fermentation. Pale salmon in color, with notes of fresh cherries & orange
peel. Brisk acidity. Pair with seafood & Asian cuisine.

DOMAINE BOUSQUET Sauvignon Blanc 2018
Green’s Cash Price:

100% Sauvignon Blanc. Manual harvesting the 1st & 2nd week of February. Cold
maceration in the cellar followed by a cool fermentation to balance fruit
extraction and delicacy. Light yellow-green, with notes of lime & green apple
and fresh acidity. Pair with Ceviche & Thai dishes.

DOMAINE BOUSQUET Malbec 2018
Green’s Cash Price:

100% Malbec. Manual harvesting at the end of March & beginning of April.
Intense violet in color, with notes of red/black fruit, berries & figs. Mediumbodied with velvet tannins. Pair with pasta & red meat dishes.
90 points - James Sucking

DOMAINE BOUSQUET Brut Rose
Green’s Cash Price:

75% Pinot Noir & 25% Chardonnay. Manual harvesting during the 3rd week of
February. Cool primary fermentation followed by secondary fermentation in
stainless steel tanks, aka the Charmant (Prosecco) method. Salmon in color
with delicate bubbles. Red fruit & citrus on the nose/palate, with balanced
acidity. Pair with seafood and lighter fare.
90 points - James Suckling

DOMAINE BOUSQUET Reserve Cabernet
Sauvignon 2017
Green’s Cash Price:

85% Cabernet Sauvignon, 15% Malbec. Manual harvesting the 3rd & 4th week of
April. Cold maceration followed by traditional fermentation. Matured in French
oak for 10 months. Deep ruby in appearance, with notes of strawberries, violets,
and spice. Full-bodied with fine tannins & an elegant finish. Pair with lamb &
red meat dishes.
91 points - James Suckling

10% DISCOUNT ON 12 BOTTLES OR MORE! (Mix & Match)

2 Convenient locations:

2614 Buford Hwy NE
Atlanta, GA 30324
(404) 321-6232
737 Ponce De Leon Ave
Atlanta, GA 30306
(404) 872-1109
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