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With a gaucho by her side,

F&W’s Megan Krigbaum explores Argentina’s
Uco Valley, a once-overlooked region that
now offers spectacular wines, fantastic resorts
and seven different ways to cook with fire.

RAPHE BT FRECAIKA STIARME
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Stor chef Francis
Mallmonn sarves
gooey grilled provolone
topped with baail,
oregang ond tomatoes
(p. 118) to GCCompBny
all the beof ot his

wéw restourant at The
Wines resort, CRPOSITL.
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The owners of The Yines of Mendoza, Pablo Gimenez Rl (in red striped shirt) and Michael Evans, persuaded
grilling genius Francis Mallmann te open a restourant at thelr luxurious new resort. orrosite: Mallmann (in hat)
and chef Diego Irrera maoke o zucchini salad to serve right on the butcher bleck.

LOT OF PROMISES ARE miade in midionwn Man
hattan office buildings. but after the words
“Sure, I'll ride a horse™ jumped out of my
mouth (Knowing [l well that I'd not saddbed
up-in ar lepst 15 years), they stoyed in my
brain and echoed anound for a good couple
of momnths, until one early moming in Argen
ting. At which polnt. | was so transtixed by
the 430 .m. Mendoza sky-where not anly
4 faw-dropping concentration of stars but
trudy the entine Milky Way spilied out above me-thal | hardly noticed
being boasied up onto my perfecthy show (1f not o tad reluctant) steed

1 wais part of a cavatcade from The Vines of Mendoza winery and
resort, in the Uco Valley, and we were heading ap o mountain to see
the sunrise, When we reached the peak, someone pulled Blscuits,
chicharmines and o carafe of coflee from a backpack and began filling
espresso cups for the group. But Michael Evans, The Vines' co-owner,
wak (oo busy for breakfast, He was there o photogmph the sun as
itinched up the Andes; turming the sky and éverything beneath It
pampkin orimge. This ks precisely what made him maove o Angenting
Irom:Los Angeles 10 vears apgo-and colound The Vines with Pablo
Giimenez Rilll, a Mendoza native.

Their concept for The Vines of Mendoza was novel: allowing ordi-
nary people to buy parcels of tand an the property' to make wine
These owners select a plot and choose the grape varieties, and The
Vines does everything else under the superyvision of consuliing wine
maker Santiago Achidval (who has his own highly respected Mendoea
winery Achdval-Ferrer, as well as a couple of other projects, even
one In California). During my week in Argentina, [ met several own
ers—inchuding a pet cremator froam Missourd. no less-who were there
to welgh in on the blending of their wines.

The workd generally thinks of Malbec, and only Malbec, when it
comes to Argentinean wines. Yet The Vines property is planted with
20 different kinds of grapes, from Cabernet Frang to Chandonnay
This diversity retlects a bigger and really exciting change in the Uco
Valley. I'd truveled to Argenting to get a better sense of that change,
10 see how winemikers are taking advantage of the extraordinary
growing conditions 1o produce wines from seemingly countless
grape varieties. The Uco Valley has really only come into its own in
the last 15 years or 50, making It avery young wine region. Back in
New Yok, I'd tasted o range of Uco wines-vibrant, concentrated,
distinet. | wanted the chance to taste these wines in the place where
they were maide
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AL the same time thit Uco wines are becoming more enticing, so
is the region as a travel destination. Some of its best wineries, ke
Sophenla and Clos de los Stete, only recently opened tasting rooms
1o the public, And now there are incredible resorts with star chels-
including The Vines, with a restaurant by grilling legend Francis Mall
mann. Another resort and winery, Casa de Uco, just opened this
spring. with a restaurant by talented Mendoza chef Pablo del Rin,

Alsa onboard ar Casa de Ueo is world -renowned wine consultant
Alberio Antanind. When | asked him why he decided to come 1o Udo,
he spobie of the region as iFit were almost mythical *The Uso Valley
hars the best fernodr in Mendoza.™ he sald. "It has warm days and cool
nights, | have so much enengy when 'm here=It's sunny and dry and
makes me feel so fresh.”

WHEM | FIRST PULLED through the gate ol The Vines of Mendoz,
| thought I'd ‘been tricked. There was no bullding in sight. The 10-
minute drive dosm a bampy dirt road from the entrance to the lodge
is lined with enormous boulders that snake through the desert into
rosw alfter row of lush grapevines, and jast at the moment when | was
sure I'd been kikdnapped, there was the resort. The place defines a
sort of gaucho glamonr: Most of it 22 villas come with indoor and
ourdoor fireplaces and fully stocked kitchens (though why would
one want o cook when Mallneinn's restaurant is only vards away?)
Everything ks simuated with a view ol the magmetic Andes Molintains,
The place is unobtrusively loxuriows, down to the hright red hand-
knit wool pouf cushions from Indias Amngenting and the delicions
Fuegula 1833 soaps from Patagonia

Omne of the more amazing parts of stwying at The Vines & that every
guest isassigned a gaucho. By definttion, gauchos are cowboyvs who
Ive In the countryside or pampas. but colleguialiy, a gaoche §s fusta
stright-up good gy In Amgenting, when you do someone o gauchada,
it means you've done them a favor My gaucha, Markis Sork, o slen -
der, big-eved and big-hearted Mendoza native, embodies evervihing
a gaucho ought 1o, 1 was completely taken care of He gave me a cell
phone to call him whenever, kept my fridge stocked with sparkling
waler and set me up in front of the fireplace in the lodge with a glss
of late- harvest Tormontés. He even arranged for me to plant a couple
of Malbee vines with vineyind manager Franclsco Evangelista,

Matias also rode along with me to the op of the mountain on our
suntise horseback trek, naming all of the summounding peaks along
the way. We tried to spot Tupungatt thitgh the clouds; it's the tallest
mountain in the valley: and evervone spoke of it as € it were 3 Joval
Friend. They all prommised I'd see 1t during my visie That was not to be.
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Hazelnut-Zucchini Salad
2 Total 30 min: Serves 4
Y eup hazelnuts

3 small zucchini (% Ib.), very
thinly sliced lengthwise
on a mandoline

% tsp. grated lemon zest
3 Thap. fresh lemon julce

FOLLOW US @FOODAMNDOWINE

3 Thsp. ektra-virgin olive oil
Sea salt and pepper

Mint leaves and shaved

Parmigiano-Reggianag
cheesg, for garnizh

1. Preheal ingdwen is 375"
Spréad the sty «
plate and toest fow 12 menufes
unitil fragrant e 10 3

cigan kitchen towel and lat
ool 3I'::;r1*.-',' Thsen rub !Cj_r:f_'”"l\r
taremove (he skins. Coars aly
chop the hazeinuts

2. Arrange the rucchin strips
an a platter and sponkls with
the lamon 2est and lemaon juice
Drizzhe with the oil; season with
sea salt and pepper. Scatter

s
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the hazeinuts ower the rucchn
and garpish with mint and
Parmigiann-Reggiena cheese

WINE The high-aititude Uco
Vakley produstes crisp Sauw

t‘!-l‘ll,‘l il B lancs that ars FI'B at w Tn
this zalad, Pour the 2013
Zowzal Terrolr Limco of fhe 2013
Bodegas Satantein Portig
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Later, Matkas set up a rasting and blending session with The Vines'
generous, knowledpeable wine director, Mariana Onofrl. We sat
outside and tasted through more than a dozen owners' barrels and
bodtles, while warching an intense thunderstorm roll in over the
desert. She was checking on how the wines were coming along. The
voung Malbecs were still quite julcy and frufty, while those with ape
had taken on structure and depth. The Vines bottles its own wines,
teay, s exporis them to the US, including a crisp, fragrant Tormontes
and Its signatisre Malbec, a ripe; black cherry-stented wine

There seems to be a lot of talk in Mendoda about how not o go
dionn the same path with Malbec as Australia did with Shirae- wherne
the wines had beoome homogenows and predictable, with the expec
tatlon of low prices 1o match. Based on the Malbecs | tasted In the
Uco Valley, there’s little risk of that. The reglon Is actually composed
of many subregions, each'of which has Its own Influence on the
Malbec grape, depending on proximity to the Andes,

One producer, Familia Marguery, Is making a Malbee unlilke any
I've had before. [ was joined at The Vines lodge one alternoon by
Marguery's owner, Guillermo Donnerstag. who spends his days as
a philosophy professor at a university in Mendoza. He applies a
phitosophical approach 1o his wines, focusing on the subregions rther
than the reghon s a whole, His Casa Malbec, o blend of Uco and Lupin
de Cuyo fruits, was structured and grassy, and tasted like vea leaves,
different from the floral or frulty flavors I'd found in other Malbecs;
His singhe-vineyird Familia Marguery Malbec, from Uco's La Consulta
subregion, went in another divection, with spice and dense, dark fruit.
These two bottlings alone show the extreme diversity of the fermoir,

The next phase of The Vines is a winemakers' village, where 12
up-and-coming winemakers have purchased land and are growing
grapes. They'll each have thelr own winery and tasting room. | spent
an afternoon spliting wine off @ brick wall with Lui< Reginatt, one
of the winemakers imvolved in the project. “There’s not another place
in the world where, within walking distance. yvou can find 12 wineries
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EAT EVERY DAY.”

with 12 different winemakers telling thelr own stories,” Reginato
sald. 1 like that.” His plan & o plant vareties never grown in the
region before, osee if there might be a futune for them.

Blue-eyed, red-halred Reginaro came off as quite soft-spoken
when we first met, but after spending the better part of an alternoon
In a truck with him, I realized he was just thinking a lot, He is the
director of viticuliure for Bodega Catena Zapata, one of Argentina’s
best-knwwwn producers. The Adranna vineyard, where our txsting
ook plice, 15 the source for many Catena Zapata wines, the moss
irteresting of which are twoe Chardonnays-White Bones and White
Stones-named for the different tvpes of sofl from which they come
Feginato had dug big holes [n each plot [Just rows away from ong
another) so that | could see the sprising variations, =We don’t think
terrodr Is a pleture,” Reglnato told me. “I's a movie,” | could msie
the maovie of this place in the wines, too. The White Bones {s ssavory
and ripe, the White Stones crisp and powerful.

One morning | went even farther afield and drove cut to the Rucs
Malen winery, located in Mendom's Lujin de Cuyo region, though
it sources about 60 percent of its grapes from the Uco Valley, “We
discovered the quallty potential in the Uco Valley,” winemaker Palsio
Crnen told me as we tasted samples stralght from the barrel. “The cold
nilghts and warm days concentrate all of the colors, (Ervars and anmas
in the grapes.” This was certainly tree of his intensely fragrant Resers
Malbec from Vista Flores, The wine was 50 vibrantly magents that
1 conild make oul the spectacular color even in the poorly it ceflss

BACK AT THE YIMES, Matlas set up a cooking lesson for me with
Francis Mallmann.: Evans sald he courted the idiosymeratic chef e
months before he agreed to open Siete Fuegos ("Seven Fines™) .alTIu_"
Vines. The cooking gear in his cutdoor kitchen ranges from a planche
o an enormons wood-fired oven to 3 fire pit with medieval-loo j
meetal structures for roasting whobe animals. *When you'ne coolesss
with fire,” Mallmann sald, *vou have to have a strategy'; vou have
be calm with a good plan, You don't have (o rush, 1005 ke a doy o8
Mallmann's idea of a day ofl s diffeérent (rom mine. He i
guickly, paying not one bit of attention to the flies that also hirmed B
for the lesson, Nearby were his sweet one-vear-obd daughter, Heks
(it was her birthday), and his girdfriend, Vanina Chimeno, a ches
her own restaurant, Mana Antonketa, in the city of Mendoe. Althos
Mallmann took frequent breaks to tickle the baby, somehow,
howars, he and his head chef Diego Irrera prepared charred g
steaks (p. 118) and trays of beel-and-onlon empanadas (p. 130008
created a stunning mucchind salad with ming and toasted hass
(. 115) 1o serve right an a gorgeous butcher block. And he mads
loveliest crépes (p. 131), with ribbons of dubce de leche, incthe W
fired oven, “Dulce de leche really 15 just a cry of happiness.” he 8
On a whim, he decided to make what he'calls a mason's S
*If you go to-any construction site in Argentina, you will finda
he sald, “The workers bring thin cuts'of meat with them be
they conk fast.” | had a hard time believing any construction S
would bring 1o a job site avocados, bacon, tomatoes, thinky Shies
sweel potatoes and cllantro, but that's what Mallmann deftly
up in the hugest sidoin U'd ever seen, resubling in a deliclons
strosity “1 love meat,”™ Mallmann said, “1'eat meat every dag™ i
I'd also been eating mest every day-nol my nonm. S0 in s
howrs at The Vines, mther than confronting yvet another steaki S
with my feet in the pool, with a bottle of Uco Sauvignon Blan
tried tospot Tupungato one last thme, [t wiasn't there,
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012 CASA MARGUERY MALREC ($15)
Guillermo Donnerstag, a philosophy
professor at g university
Im Mendoza, started thissmal
winery in 200K). This fantastic
Malbec s a blend of Ucorand Lujan

e Cuyo grapes

2012 RUCA MALEN
RESERVA MALBEC (519)

From ane of the oldest vineyards in
the Lice's Vista Flores subreglon
this wine is remarkably fresh and Moral

bt will still age beau

Lco Wines (o Buy

2011 CHAMAN (520)

The stunning magenta color of this wing
s enticing. Producer Luls Reginato
shows ofl the prettier side of Petlt Verdon
with his frsi vintage of this red wine,

i blend of 55 percent Petlt Verdot with
Cabernetl and Malbec

2012 RECUERDO MALREC (S22)
The Vines of Mendoza grows grapes fo
athers hut keeps some frail for s own
wings. Thisone is quintessential Malbeo
ripe and black-cherry-scented.
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Mariona Onofri

naking program.
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2013 FORTAL EGGO
SAUVIGNON BLANC (540)

The Michelini brothers are biodynamic
zealols—unusual in the Uco Valley,
They make this zippy Sauvignon Blanc in
ENOrMous. concrete, egg-shaped tanks

2000 BODEGA CATENA
LAPATA WHITE STONES
CHARDONNAY (S100)

This small-production Chardonnay
comés from vinevards full of softballs
skze white stones-giving the
wine minerality and structure,




Griddled Gaucho

Steak with Bread-and-
Basil Salad

Active 30 min: Total 1 he
Serves 4

To turn beef tanderiain into

a quick-cooking cut for the grill
Maiimann butterfiies itinto

A quarter-inch-thick slab {learn
mare about
pe B4Y, 71 g
vy, very fast so that they're

i says

st raw in the middla

I you aren't comfartable butter-

fiying the tanderiain voursalf

ask your butcher to dost

head of garlic

Y cup plus 2 Thsp. extra-
wirgin oliva oil, plus more
faor drizzling

2 Thsp. red wine vinegar

Sea salt and freshly
Eround pepper

4 b, rustic bread, cut or
tarn into 1¥&-inch pieces

-

b, center-cut
filet mignon

FOOD&WINE

1 large bunch chives
{loz.)

L4 cup basil leaves

1 cup microgreans
1. Frehaat the oven to 425°
Cul ¥ inch off the top of the
garlic haad and set the head

on & pleace of fod, O

rizle the
garlic with olive oil, wrag tightly
and roast until tender, about
45 minutes. Urwrap the garlic
and let cool slightly, then
SQUeers tha clioves inld & smal
bowl. Mas! tha fork unti
smiookh. | pof the
ol @ vinegar and
season the dressing with sea

salt and pepper

nlic

2. Meamwhila, ina large non

3. Using a sharp knife. r
v fneh-din et g

angthaf the filet mignon. Turn
ing the filet and rofling it out as
¥ou go. spiral-cot meat until
yau have & long. rectangular
piace that's about W inch thick:
alternatively, hava your butcher
butterfly the steak fior you
Make Lo-inch-deep slits every
2 inches along the grair
the steak. Rub the steak with
I tablespoon of the olive o
Season with sea aalt
p&r and arrangea the chives on

Lop, tucking tham into the shits

il o

pap-

4. Frehaat a cast-iron skillat
Add thi

of oliv

5] "'l")_EJ tablespoon

= shillet and

cook the steak, chive side up
ovier maderate heat until

It 3 minutes. Flip

chinves ane c
15 rmeCliLir

Aminutes

rest far 5 minutes

5. Top the

ORI
basil and micrograens and
ted garlic drass
Shce the
steak against the grain and

da
WINE Malbec is understandably

sublime with steak. Try thi
g Rec

sive gut with the 201

or the 2002 Casa de

Provoleta with Oregano
and Tomatoes
B Page 112

Total 15 min: Secves 4
According to Mallmann, the
success of this dish—prevod
seargd in & cazl-iron =kiflat
unitil érisp, browned and maity—

quati

nds on the

ol the
fou asharp
mature cheese that’s about

gight or nine months old.”

One l-inch-thick slice of
provolone cheese (Vi Ib.)

2 Thbsp. small oregano
leaves

Y tsp, erushed red pepper
& grape tomatoes. halved
Sea salt
Basil leaves, for garnish
Crusty bread, for serving

Preheat the oven to 4507 Heat
killet urtil ol Add
heese and sprinkle with

& cast-iron s
the ¢
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espoon of the aregans

% teaspoon of the crushad
red peppars. Cook over moder
ate heat until the cheese begns
to el and bronwn oa the bot
tomm. about 2 manu!
cheese and cook unid the bot-
tom bagins to melt and brown
about 2 minutes. Sprinkle all
over with Lhe remalning
regano and
Wi teaspoon of crushed red
ind Lop with the grape
tomatoes. Bake umntil t
cheass s melted and thea foma-
to@s are warmaed through
about 4 minutes. Season with
sea 53t and garnish with basil
Servwawith bread

1 tablespoan of

WINE This crusty provaleta

i5 50 rich that it's best with

a sparkiing wine to refresh
your palate. Pour one from
Mendoza. like the NV Ruca
Malen Brut or the NV Ragmato
Ross of Malbec

Sautéed Golden Potato
Salad with Leek and
Black Olives

=) Totai 40 min; Serves &

" &5

inin. I dan't beleve
n harmomny: that's for childran
Here, he redefines potato
d by tossing contrasting

LLE ]

ther in Ll
WarTTL, Cresp
nd sautded lesk

15h mined salad greens.

o

3 small baking potatoes
(1% Ibs.), peeled and
halved

1 guart low-sodium
chickan broth

2 Thsp. extra-virgin olive
oil, plus more for drizzling

1 leek, white and tender
green parts only, sliced
crosswise Y inch thick

4 cups mixed lettuces, such
as arugula, mesciun and
sunflower sprouts

12 pitted black oclives,
chopped

6 anchavies. thinly sliced
Kosher salt and papper

Red wine vinegar,
for drizzling

continued on p. 130




