ALAVIDA

ORGANIC KOSHER WINE
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MALBEC 2021 USDA

FIRST USDA ORGANIC KOSHER WINE IN THE WORLD W

To LIFE! A LA VIDA.
A SPANISH RIFF SIMILAR TO THE HEBREW TOAST L’CHAIM!

IS AN INVITATION TO PEOPLE EVERYWHERE TO COME TOGETHER
AND SHARE IN THE SIMPLE JOYS OF GOOD FOOD AND WINE.
ARGENTINA IS A NATION RICH IN DIVERSITY AND OUR
MULTI-CULTURAL FAMILY AT DOMAINE BOUSQ\UET HAS BEEN
MAKING CERTIFIED ORGANIC WINES IN ARGENTINA SINCE 1997,
WHEN WE BEGAN PLANTING VINES IN THE UPPER REACHES OF
TUPUNGATO’S COOL-CLIMATE GUALTALLARY AREA.

TECHNICAL DATA

VARIETAL: 100% Malbec

VINTAGE: 202I

ALCOHOL: 1I4,5%
acipiTY/PH: 3.77/3.68

RESIDUAL SUGAR: I.§2

WINEMAKING

Manual harvest between the end of March and beginning of April.
Traditional method of elaboration. Fermentation with selected yeast at
a maximum temperature of 27°C for 12 days in stainless steel sinks.
The purity of our fruit and high-altitude terroir shine through in this
wine as no sulfites are added during winemaking, earning us the USDA
Organic certification.

VINEYARDS

Vineyards of the Uco Valley at the foot of the Andes at 1200 m.a.s.L
The low temperatures of the valley presents allow for an optimal
development of the grapes, managing to develop their quality to the
maximum. Gravel and sand Soil.

TASTING NOTES

Alavida Malbec is vibrant and dry, with black fruit and floral notes
typical of a quality Malbec from our corner of the planet. Enjoy!

Certified
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Gluten-Free




