
VINES OF MENDOZA - A SANCTUARY FOR ARGENTINE WINE LOVERS
The Vines of Mendoza is a truly amazing gathering place for wine lovers. It’s hard to describe the business because it is many things.

Tasting Room, Wine Bar, Education Center in Mendoza, Argentina

The first experience that we had with it was as a “wine bar”. You can go, order a glass, and sit in their amazing courtyard enjoying the
space. It’s a very clean, comfortable courtyard with beautiful black tiles, soft lighting, and a canopy created by a giant vine that is
probably a hundred years old (not a grape vine, but the bottles of vino more than represent the uva at this location)

In terms of Education - the Vines of Mendoza also runs several special nights. You should check in with them for details and exact schedule
because it can change, but our experience now is: Wine and Cheese every Monday (haven’t been), a Winemaker’s Night every Wednesday
where local winemakers come and share their insights and philosophies, and “bubbly night” the last Friday of the month serving Espumante
and Prosecco style wines (you know it as Champagne, but there are subtle differences like it’s from outside the Champagne region,
darling).

Private Vineyards, Wine Resort/Spa, Online Wine Sales to many states in the U.S.A.
They also offer a program for “private vineyards” where they are
planting fields which individuals can buy. When you own some of
this land you get to give some level of instruction as to the care of
the vines and fermenting of the grapes. Of course the production
is yours to enjoy. Personally this doesn’t appeal to me (I’d rather
let experts handle this and enjoy my wines from many areas) but
if you’ve always dreamed of owning a winery, but don’t have the
time, this is for you. Their eventual plan is to have luxury homes
and a resort-spa mixed into these private vineyards so that it
becomes a complete oenophile’s dream.

They also have a big online wine operation complete with store,
blog, and store personality/wine expert Aaron Epstein.

I can honestly say that based upon our hard research (ermmm…lots
of wine tasting) the Vines of Mendoza sells some amazing wines
in their store. I never saw these while I was in the US and I don’t
think many of the wineries work on exporting but you can still get
the wines from the Vines of Mendoza’s store. I am fairly certain
will become a frequent buyer when we return to the USA.

Sooo…all these options make for a very happy Greg and Nikki:
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NAPA DEL SUR
Intoxicating views, gracious inns and stunning wines make Argentina the ideal place for wine lovers
to sit, sip and savor

By JUNE NAYLOR
Special to the Star-Telegram

MENDOZA, Argentina --The moment you arrive in this celebrated capital of Argentina's booming wine business, the comparisons to
another renowned wine region begin. You'll barely make it inside the door to Vines of Mendoza, a tasting room opened by developers
from California, when you hear it: This is the next Napa.

After you've roamed around the vineyards here for a few days, you're inclined to agree that this frontier is the one to discover now,
before everyone else arrives and overwhelms it. Winemakers are delighted that Americans have become passionate about their wines
-- you rarely see a wine list at home today without at least one malbec from Argentina -- and they offer great hospitality to persuade
you to kick back and soak up their bounty.

The best season for visiting comes in the next couple of months, as harvest takes place in South America's early fall (our early spring)
and seasonal changes in the sunny scapes at the Andes foothills take your breath away as easily as the wines capture your palate. The
Argentine wine community understands what globe-trotting wine lovers want, as evidenced by the comfortable elegance that's supplanted
more primitive elements in the region. At the end of even the most bone-jarring, rutted road there's a wine bodega with a chic little inn
and a savvy chef putting luxury on a plate.

Go, see, sip, savor. Discovery has never tasted so good.

Wandering around

Some 70 percent of Argentina's wines are made in Mendoza, on the western side of the country, about a 90-minute flight from Buenos
Aires and about an hour's flight from Santiago. It is both a wine region at the foot of the Andes and a charming town with history imbued
by the Incas and the Spanish -- seen in the old canal system still in use. You'll find a growing stash of destination wineries, inns and
restaurants that you won't want to leave. While Argentine wines come from the country's northern reaches down to the Earth's end at
Patagonia, Mendoza is home to the Lujan de Cuyo and the Uco Valley, where vineyards produce most of that vaunted malbec, the crown
jewel in the country's viticulture crown.

Here, it's sunny more than 300 days each year, and the Andes keep the rain out of the valleys, giving the soil ideal rocky, sandy conditions
for growing grapes, while the snow runoff provides necessary water. At each stop, you can't help but swoon at the vineyard vistas, with
towering ranges of snow-tipped mountain peaks as a stunning backdrop.

Downtown, a few steps away from the sleek and sexy Park Hyatt, indulge in the guidance offered at a clever new operation called Vines
of Mendoza. In the cool, contemporary tasting room and on a sunny patio, servers pour flights or glasses from a selection of 50 Argentine
wines. The Vines staff, many of whom relocated from California wine country, can begin your orientation process, and soon you'll be
ready to sign up for the Vines wine club, so you'll receive four shipments of six wines each -- meaning you don't have to haul anything
home.

Vines is also selling property in the Uco Valley. If you want your own little vineyard , say 4 to 10 acres, but don't have expertise or time
to run it, they'll do it for you with an initial buy-in of about $40,000 per acre. A small wine-centric resort hotel is planned, too, in the
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style of Calistoga Ranch, to open late this year.

After picking some favorite wines, you can begin plotting your self-guided touring options to visit the winemakers and their grapes,
but you can save time and gain in-depth background on the region by booking a personalized tour with Tasting Mendoza, a company
catering to wine and food fans.

Among places to visit is Mendel Wines, a small, family-run bodega just outside of Mendoza where 80-year-old malbec vines produce
grapes for small batches of high-quality wines. This quiet spot is perfect for coming to understand malbec, begun here as a French
varietal about a century ago. Characterized by an intensely purple hue, with shades of black, violet and red, the wine seduces with its
fruit, flower and plum tones. At an ancient table in an old bodega room, you can sip Mendel's malbec, which may be at first alive and
fresh on the tongue and then smoother the longer it unwinds in the glass. This wine begs to be paired with spicy mussels or the deepest
dark chocolate.

Also near Mendoza, Bodega Carlos Pulenta has contemporary ranch-house styling, olive groves and abundant lavender shrubs crowding
the walkways. Check out the traditional mud-brick ovens, still used for baking empañadas, which are as compelling as the exquisite
restaurant and the rock-encased wine cellar, reached by smooth rosewood stairs. Here, the wines of choice bear the VistAlba brand,
crafted entirely from estate grapes to make blends of malbec, cabernet sauvignon, bonarda and merlot, much smoother than the pure
malbecs; note that this label is one you're likely to see more and more at home these days.

The must-go place near Mendoza is the winery offering the most talked-about wines from Argentina, those from Dominio del Plata.
These are the creation of Susana Balbo, one of the foremost winemakers in her country -- and one of the few women with such a profile
in the world -- and her partner-husband, renowned viticulturist Pedro Marchevsky. Together they're making stunning wines, such as
Crios de Susana Balbo Torrontes, similar to a viognier, fruity but dry, and Ben Marco Expresivo, a silky wine that hints of chocolate,
cherries and leather. Best of all, you can find these wines easily at stores in North Texas.

Eating -- and sleeping it off

Cavas Wine Lodge near Mendoza stocks exceptional Argentine wines for pairing with a menu that sparkles with freshness and pure flavors.
Plan on a relaxed lunch that should begin with a plate of red, silky beef carpaccio with shaved Parmesan, a perfect pairing for the Tikal
Patriota, a bonarda-malbec blend. Sitting on the warm patio and looking beyond vineyards at the snow-tipped Cordon del Plata will
leave an impression you'll revisit again and again in your mind.

Although it's scarcely 3 years old, Cavas rapidly became the premier inn in Mendoza country (its first guests were from Dallas, in fact).
All 14 casitas have mountain views from private patios, with al fresco showers and plunge pools, and rooftop decks with fireplaces. In
the small but fine spa, treatments are made with red wine and malbec seeds.

At Bodega Carlos Pulenta, Restaurant La Bourgogne is the domain of chef Jean Paul Bondoux, whose fame in Buenos Aires and Mendoza
has come from creating French dishes with local products. Devotees praise his pumpkin ravioli with prawns, and rabbit over cabbage with
herbed butter and Dijon. The Posada at Bodega Carlos Pulenta offers two exceptionally comfortable, contemporary private rooms with
breathtaking views of vineyards and mountains.

At Terruna Restaurant, within the Mendoza countryside inn called Club Tapiz, you eat pork stuffed with dates and rack of lamb glazed in
grapefruit beneath oversized, bold paintings while looking out at palm trees in the courtyard or mountains beyond the vineyards. The
small inn at Club Tapiz occupies a century-old home, where a huge living room filled with leather couches, chairs and a fireplace is
overseen by a giant painting of Eva Peron leaving home for her date with infamy as a young woman. A gorgeous swimming pool is
bordered by vineyards, an olive grove and a small spa; rooms are small and colorful but lovely.

It's a civilized frontier, to be sure. Just be sure to get there ahead of the crowds.
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If you go

Getting there
LAN and American offer the most routes from D/FW Airport, starting at about $1,530 this spring. You may have connections in Mexico
City and Santiago, but some routes connect just in Santiago, www.lan.com or www.aa.com.

Wine tasting
In the Mendoza area: Vines of Mendoza, www.vinesofmendoza.com; Bodega Ruca Malen, www.bodegarucamalen.com; Bodega Carlos
Pulenta, www.carlospulentawines.com; Mendel Wines, www.mendel-wines.com; and Dominio del Plata, www.dominiodelplata.com.ar.

Dining
Cavas Wine Lodge, www.cavaswinelodge.com; La Bourgogne at Bodega Carlos Pulenta, www.carlospulentawines.com ; Terruna Restaurant
at Club Tapiz, www.tapiz.com.ar; Bodega Ruca Malen, www.bodegarucamalen.com. Plan on $25 per person at lunch and $50 per person
at dinner, without wine.

Lodging
In the Mendoza area, Cavas Wine Lodge, www.cavaswinelodge.com, from $350; Club Tapiz, www.tapiz.com.ar , from $150; La Posada
at Bodega Carlos Pulenta, www.carlospulentawines.com, from $200.

Touring
To set up a personalized tour around Mendoza, contact Dolores Montero at www.tastingmendoza.com; info@tastingmendoza.com. Prices
vary according to touring options. For more touring ideas, visit www.welcomeargentina.com/mendoza/outings.html.
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Winemaker´s dream

Pablo Gimenez Riili, Michael Evans and David Garret gave life to an extremely ambitious project: The Vines. To give it a name, this private
vineyard “community” is located in Vistaflores, in the Uco Valley; and it is composed of 200 hectares. There, the investors –so far mostly
foreign- buy parcels between 1 and 4 hectares that have been planted with premium grapevines and a density of 5.000 plants per hectare.
This premium project also features an irrigation system that regulates - by means of more than three manual valves per hectare-the
amount of water between rows.

Gimenez Riili says that in a short time the project will also include a hotel, a winery, where each land owner would be able to make his
own wine with the consultation of a group of enologists, headed by Santiago Achaval – from the prestigious Achaval Ferrer winery- and
video cameras in each lot, so that investors will be able to monitor the evolution of their grapevines from any part of the world. The sale
price of each hectare in The Vines is around 100.000 dollars, there have already been 100 hectares sold; 50 of which were planted in
2007, with the remaining 50 to be planted in September of this year. The rest – 100 hectares- are also in the process of being sold.

Gimenez Riili belongs to a family involved in the wine industry for over 60 years; he first met his American partners “almost by chance”,
he says, because of some friends in common. “With Dave and Michael we met in 2004. They immediately realized that the viticulture
level in Mendoza was superior than the tourist infrastructure. That was the reason why we first thought about building a boutique hotel
in one of the vineyards, with about ten or twelve bedrooms. But our investors kept saying that they would like to have their own vineyard.
As a result, the initial project changed” he says.

The Vines, with a total dimension of 400 hectares, is located at 1,100/1.200 meters, having the same source of water as Eco de los Andes.
“This is relatively new worldwide. There are some other projects here in Mendoza and through out the world, for instance, wine clubs
and others. But to own a lot, is less common. That is why we created the concept of Estate, winery and vineyard, all in the same place.
The winery will have enough space for each of the owners to be able to produce their own wine separately” asserts Riili.

The target client of this “community” is international, either foreign or Argentinean.” That is the reason why, the one who purchases,
knows the price of vineyards in Napa Valley, South Africa, Australia or Bordeaux. They are people who understand the value of vineyards
in Argentina. The average purchase of 180, 000 dollars is much less expensive than in any other part of the world. These rates per hectare
are around 50 per cent under the international ones” assures Riili.

Within the investors, says Riili, there is a great variety. “There are people who analyze the economic factor, and think about the value
of the land in the future, and those who just believe it is simple a luxurious investment”. During the last harvest, one of our clients settled
here in Mendoza, loaded boxes of grapes, and drove trucks. He was very happy working here, however back in the States, he works as a
graphic designer”

Of the initial project of Gimenez Riili and his partners –the one with the boutique hotel of twelve rooms- not much of the original plans
remain. The second phase after the small lot purchasing phase, will include selling some bigger lots, out of the 200 remaining hectares.
There is also a possibility that a resort would be offered to a six star hotel chain, for them to take care of the management.

Apart from The Vines, in Mendoza there are three other entrepreneurships of this sort: Finca Los Amigos, located in Las Paredes; Villa
Dolce Vita, situated in the Uco Valley, and Finca Calitina, in San Rafael. All of them are constantly receiving investors and were able to
establish themselves as a sophisticated option, including excellent rates in relation to the international competitors. This is a luxury
that, at first sight, is also a good business.
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Winemakers (Short article –page 25)

The Vine’s entrepreneurship has planted a bigger proportion of Cabernet Franc and Merlot in comparison to other places in Mendoza.
The main reason is that these varietals are of the American preference. Michael Miller and Jack Davis, are from the outskirts of Boston,
but are living in Germany. One of them is an insurance consultant and the other is a real estate broker in New York. Both of them say:
“If we had to advise someone else where to invest, we would say Mendoza. The land rates here are still below the rates in comparison
to other viticulture areas”. The almost two hectares they own in The Vines have just been planted. They are already planning their house-
 “small, just for some days for vacationing”, they say, and they firmly believe that this is their place in the world. “With the harvest we
are going to make a wine for ourselves to enjoy or to give to our friends. We definitely don’t want to make a business out of it. For us,
it is a place simply to have a good time.”

High quality. (Santiago Achaval´s opinion)

In the world of wine, there are no limits to creativity and it is not predictable. I think that in the case of The Vines is a good example of
this assertion. I wouldn’t call it a tendency; instead, they were able to discover a latent demand that had no other channel of expression.

I believe that all the owners want to acquire a wine of a very high quality, and high selling prices. That is possible, even if the land is
small. On the contrary, with the smallest of the parcels, the more attention can be paid to all the details as much in the vineyard as in
the winery. This project has been rapidly welcomed by everybody because it combines esthetic, as well as historical and emotional
aspects deeply settled in the human psyche. It also provides an integral solution to all the dilemmas in relation to being a vineyard/winery
owner. This is not about investors playing to be winemakers; it is about making their own wines according to their particular tastes. It
is about feeling proud of having settled in Mendoza, and being able to show its fruits to the world. I think that in the near future, other
Argentineans will also be part of this project, simply because the boundaries of it does not change or differentiate because of the
nationality or residence of the owner. In fact, I, myself have a lot there. The thing is, that our wines have nothing to envy of the Australians
or those from the Napa Valley. Our top labels are at the same level of those belonging to the best producing regions in the world. We
are rapidly catching up with the rest of the world. Of course there is a long way to go, though we already have many Argentine wines
among the best appreciated and well ranked in the world.
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Argentinian Red wines
By Steven Spurrier

Recently I stated that Chile is the most exciting wineproducing country in the New World. I'm happy to stand by this opinion, for hardly
a year goes by without a new valley being discovered and new vineyards planted to make interesting wines. But my first visit to Argentina
has left me convinced that in the New World, certainly in South America, this country has no rivals for the ripe flavours, reliability and
value for money of its reds and possibly none when it comes to dramatic improvements in the future.

My recent visit was centred around a tasting of 50 reds that had been set up for this article, followed by more vineyard appointments
than expected and many more wines to be tasted. Overall quality I was looking at wines starting at £10 in the UK market was high and
value for money, on the whole, was exceptional. The country is coming from behind in terms of exports, although sales are booming in
the US, and Canada is set to overtake the UK next year, but the genuine optimism of the producers is plain to see. Michel Rolland, the
driving force behind Clos de los Siete, an 850ha (hectare) property just 50ha short of the whole of Pomerol that he and other Bordeaux
producers own in the Valley de Uco, sums it up: 'Argentina's potential is astonishing; the diversity of its future breathtaking. 'Perhaps
this potential is better appreciated by those of us who are escaping the conservative production regimes of the traditional European wine
countries. If there's one place where all the optimum conditions to develop a new and formidable wine industry climate, soil, costs,
human resources and minimal bureaucratic regulation exist together, that place is Argentina.'

Government production regulations aim to prevent over-supply that would depress prices and lower quality. The number of hectares
planted in Argentina only moved from 210,000ha in 1990 to 223,000ha in 2006, yet the last three years have shown an increase of
5,000ha a year, a trend which seems likely to continue. With the first vineyards being planted in 1532, Argentinians have a great tradition
of wine consumption; at the end of the 19th century they were drinking 90 litres per head each year. This has fallen to a still healthy
30 litres, but exports have only just begun to make an impact on production, rising from 0.28% of total exports in 2000 to 2.8% today,
with a very ambitious target of 10% by 2020. The government makes an assumption of annual wine sales and production over the assumed
volume is sent to be turned into grape concentrate. Thus Argentina has never known a wine lake and is not likely to. For years the high-
yielding Bonarda, Semillon and Tempranillo varieties were considered of lower quality, and sales in bottle were discouraged, so planting
declined. But all it took was a few growers to lower yields to European levels for the natural quality to show through, allowing these
grapes to join the Bordeaux varieties, as well as Chardonnay, Sauvignon Blanc, Syrah even Sangiovese in quality-oriented vineyards.
There are no regulations governing what may be planted where, which makes the discovery of new vineyards encouragingly inevitable.
Of the 223,000ha currently planted, 70% are in Mendoza, providing 75% of production and more than 90% of exports.

While fine wines are made high up in Salta in the north, and in Patagonia in the south, Argentina's strong cards remain Mendoza and
Malbec. The country can claim, without hestitation, to make the best Malbec in the world. But the stronger card, in my view, is Mendoza.
Under this umbrella are all the European grape varieties one could wish for, alongside the local Bonarda and Torrontes. Mendoza is the
Toyota of wine regions: whatever model you buy works perfectly and gives better than expected value. And since the locals live with
wine the way the British used to live with beer, any increase in price has to be justified by an even larger jump in quality. With nine good
vintages out of 10, thanks to 350 sunny days a year (too hot for many insects to survive), no rot and the only risk being hail near vintage
time, it's clear that 'Mendoza is on the right side of the Andes', as Buenos Aires' top sommelier, Marcelo Rebole, told me.

Stars on show
Before my visit, my general impression of Argentinian wines was positive but not passionate. The trip was planned as a holiday (our 40th
wedding anniversary fell on the day we arrived) and while I was looking forward to the tasting, I didn't expect unbounded enthusiasm
and admiration. The 50 wineries invited to participate were asked to enter one wine (not necessarily their most expensive) that showed
the personality, vineyard and varietal characteristics best expressing the winery's philosophy (see below). Tasting with me was Sophie
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Jump of JumpStart wine consultancy, and Fabricio Portelli, wine critic and publisher of Simposium wine magazine. I'm happy to say we
agreed more than we disagreed, even on two over-sweet 2005 Malbec blockbusters both in heavyweight bottles with 15.5% alcohol that
received only two stars from me. My comment that 'If this style influences Argentine winemakers, it will be a disaster' went unopposed.
With all the natural fruit and energy coming from Mendoza vineyards, I cannot see the point of such exaggeration. Portelli summed up
the vintages thus: 2002 very good; 2003 perhaps too hot; 2004 and 2005 good, less overworked; 2006 superb. He also pointed out that
the learning curve both in the vineyards and cellar has been so steep that 2005 will actually turn out better than 2002, even though
climatically it is a less good vintage. His other pertinent comments were: 'The Argentine palate likes young wines for drinking with food,
so it's okay if the oak is a bit raw'; 'Wineries believe in good grapes rather than good vineyards we don't yet have the concept of
terroir'; 'The consumer in Argentina is learning at the same time as the wineries are'; and 'When we really discover the vineyards, we
will make great wine'.

This last comment was echoed by Matt Hobbs who, with partners Michael Evans, Dave Garrett and Pablo Gimenez, owns The Vines of
Mendoza, an impressive wine bar around the corner from the Grand Hyatt. He put on a tasting of 10 wines for me that, for him, represented
the country's most exciting new styles. Catena Angelica Zapata Chardonnay 2003 from the Tupungato region at 1,200m near the Andes
foothills was the best white of my trip, and the Achaval Ferrer Finca Bella Vista Malbec 2004 was equal to the five-star wines of the major
tasting. Hobbs' list offers 97 wines by the 170ml glass and if this wasn't enough to guarantee return visits, the partners have created
Private Vineyard Estates, a 200ha property in the Uco Valley overseen by Santiago Achaval, which they are selling in plots to investors
wanting their own wine made for them. There's huge demand for this project, especially from Californians who have seen the success
of a similar, but far more expensive, venture at Bill Harlan's Napa Valley Reserve. For investors wanting to stay in the so-far hotelless
Uco Valley, the partners will soon open a hotel and spa. Pride & progress Equally advanced is Jose-Manuel Ortega, a leading light in the
Uco Valley through the O Fournier label (see Decanter, May 2007). Along with three estates covering 286ha, of which 94ha are planted,
as well as grape contracts from 24 growers, Ortega has a new eco-friendly winery where, in addition to art exhibitions in the barrel hall,
he and his wife have opened a modern restaurant serving local produce, and have plans for a 40-room hotel. A few days after we were
there, Ortega, who said his dream was to become 'a mini Robert Mondavi', was expecting a visit from Bill Harlan of Napa's Harlan Estate.
Uco Valley will soon need its own landing strip. Although this was not supposed to be a wine trip, the producers' enthusiasm made it
impossible to refuse invitations. Manuel and Antonio Mas had an asado (barbecue) on their Finca La Anita estate, inviting many of the
growers. The Mas brothers sell much of their wine in bulk, bottling only 150,000 bottles (tiny for Argentina) of wines they like to drink
themselves. Their modestly priced Semillon and Petit Verdot were the stars for me. Carlos Pulenta exports 90% of his production, though
admits he could probably sell it more easily and more profitably in Buenos Aires. Under his Tomero label, the wines are single varietals
from the high vineyards of Tupugnato, while the Vistalba label are some of the country's most elegant blends. A tasting at Catena's Inca-
inspired winery with head winemaker Alejandro Vigil and Estela Ines Perinetti, responsible for Caro, the joint venture with Lafite's Eric
de Rothschild, confirmed that if there is a leader in the country (for my palate at least), it is Nicolas Catena. Finally, an afternoon with
Carlos Tizio, in charge of the 850ha and soon to be six wineries of Clos de los Siete, and Marcelo Pelleriti, group winemaker under Michel
Rolland's supervision, showed me that, while the Bordelais influence is strong, it is the vineyards that increasingly dominate the wines.
Ortega told me that the best wine he had ever drunk was a 1944 Norton Tannat and presented me with a recently recorked bottle.When
I open it, I will reflect on the history of Argentine wine and remember the vigour of its vineyards and genuineness and generosity of the
producers, who have set the country on a path to such a great future.

DECANTER, June 4, 2008


