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Growing Grapes Abroad

Why LS. entrepreneirs are flocking to launch vineyards m Argenting. BY IAN MOUNT

[N CORCS Co-DWHER Andrea Marchiori
tightens har smile svér so slightly a3 she eyes
mypant leg and shoe, now spattered with the
axygenated blood purple of malbec wine,
"We'll geryou a rag for that,” she says
O of the fiest skills wine connoissedrs
develop ¢ the bull's-eye spittoon shiot, Be-
sitles staving off the Hver clumage that looms as an oocnpational
hazard, it lets you taste dozens of wines without gerting hope-
lesshy plastered—very important when you're driving 3o miles
between tasting rooms. But this morming, aftera
sevar-henr Hight delay pushed noy avcival in Men
dera, Argenting, back to a groggy =30 Ao, my
expectorant capabilities are not up topar. My aim
ia not enthanted by the moral qualing that | el
ahout hashing this delicions wine intog bucket:
Vitia Cobos malbec sells for S150 8 bottle
've leen sent (o Mendoza with the tough as-

slgnmeit of tasting the wines produced by a slew
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of Américan entreproneur whi have launched wim_‘-makujg
operations In the atea. Mendoza, an arid provinee about G50
mileswest of Buenns Alres, b Arpenting’s prape-pressing heart,
with yo% of the countey's vineyards. International winemalers
first, discovered Mendosa in the mid-ggos. After the CTHINTTY S
zoin—o2 francial orisis and cumency devaloarton diove down
prices lor imvestors bearing dollars and evros, a rash of ltalians
Spaniards, Chileans, and Americans scooped up chunks of the
area's famons fand, According to the countey's wine institnee, the
bstituto Magonal de Vitvimouloura, winemakers added 2g,000
new acres of vines 16 Mendoza's existing 348, 000
aorEs frorn 2000 1y 2005 A gentine wing exports
totiled $370 million In 2066, up from $15.2 million
in 1ogo, During the first elght months of 2007,
expuorts serared nearly 28% ump.nml with Lhe
same period in 2006

Ihegin the process of happy sipping and inepl
spitting 4o rrinutes south ol the city of Mendoza at
Vifia Cobos, whose majority owner is Faul Hobbg of
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the Farmed Paul Hobba Wines in Californiss Sendma Valley: Tha Hobhbs visited Argenting for the fest timein 1984, as & cone
new Ficility that resembles a high-design alrplane hangar, Hobbs,  sultant to o Mendosa winery that wanted 1o producy barrel
Marchior, and her husband, Luis Barraud, make 35,000 cases o fermented chardonnay. “Here was a diamond in the rough,” he
| year of some of Mendoza's most expensive—and asguably hesi— says of the locil] wing industry. For decades Argentina had been
wine. Amid the sweet smell of fermentation, Marchior shows of  fermenting oceans of plonk, but ag local demand Hattened, the
the 2007 vintage, still in stalnless-steel tanks. The wine comesin industy moved to improve quality for export, The coanteys fivs:

three Jeyels of quality and price; Coleccdn MNa signmature varietal was malbec, o potent black
| tivo, Bramare, and at the top, Cobos, Whate 171 INTHEVALLE DE grape that grows better in Argonting than in
niever master the connoissenr’s vocabulary—Wine UCO. LANDNOW its native France. In 198, having mothballed
spentarr describes Flobbs’s 2003 Cobos malbe: SELLSFOR ABOUT his comsulting practice (o concentrate on his
a5 "Hamboyant® with favors of "bavony toast” 210,000 AN ACRE own wines, Hobbs took the plunge: He put in

anel "tar” (those are compllments) and phves fta WITHOUT $40,000 10 matel $40,000 from Marchiort and
“clissic” rating of g5 points—1 do tayte the differ

Barraud. They planned to make Cobos using
ence between the complesity of the ano7 Cabxs VINES. gritpes from Marchion's Femily vineyard.

thalbee and the ﬁiITJFI|I:.'i'. rnore acidic power of the - It wis o dlisaster, The grapes foom the Mar-
Bramare version, But both are delicious.

chiori vineyard were damaged by zo days of rain
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dhiaring this Mareh harvest season (the 190y vintape prodiced less
than 1,000 cages), and a lack of expertise and attention o detail in
el outgourced producton facilivies meant that the malbec came

et tanting lke cock, "People started towonder if the cock taste
wits a featare of malbec or of the ferroir [soil L says Hobbs, g4, "It
ol bave totpedoed the entite industey” Over thie nest fev years
a serfes of quillity=control problenis deove Hobibs to pour money
it building his ovwn winery. [n order to avoid bringing in more
partners, he invested an estimated $500,006 fo $700,000, 11
CTRASITIE lsis nnlf_ruml 50‘%;5|\;+r1: and ANtEingE U anot fer oo oo
i 2007, But the numbers are encairaging: Viin Cobos pulled in
S17 million in 2006 and expects to double sales by 2008,

AN HOU RS DRIVE soUTH, shadowed by the snowcapped Andes
mountzing that loom along Argenting’s border with Chile, |
turn into the more modest operstion of Peter Toot, & vineyard
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named Los Yencejos. Looking the gentleman farmer in lonee-high
rubber farming boots and a Texas Longhorns buseball cap, Toot
beads me into his 26 acces of empranillo and malbeo vines &
Harvard-educated former fishing guide and wricer, Toot had his
Birst "winie moment” in wggs. when he bhid a glass ol 61 Ohatean
Haui-Brion, a bordedux his father briouglit back From Franee,
which now sélls for more than S2,000 o boitle,

"When vou taste a great wine ke that, its transcendent,”
says Toot, 48, who promptly took wp winemaking as a holby,
A backpacking tripin ooy had already pigued Ws interest in
Argenting, and he later returned sevaral times while earning a
master's degree m Latin American studies ot the University of
Texas at Austin. In Moy zoo3 he spent $2,000 anacre ($53,000)
o buy avinevard inwhat was then the wdfnshiopable Valle de
Uea district of Mendorn. He investsd another $20000 1o teviva
the vines, 20% obwhich had died froi neglect.

Walldng alemgside the Irrigation canal that borders his vine
yard—Muandosa s a natural desért, and itz crops ase 100% -
gated—Tonl and T chew on spicy wild arugula as be ells me the
lantl’s histary, From the Arst vines planted in 1965 to the anti-hall
netting that he recencly installied with i loan from the privincial
govertment. (Mendoza suffers rom grape-damaging hailstorims
that nften arcive st before barvest, )

We pass rows of vines labeled with tiny handwritten signs
(MALBED, TEMPRANTLLO) o Our way to the whitewashed adobe
bungalow that overiooks the vineyard. There we taste Toot's firss
vintage, a Zoog wernpranillo af which he's made 1,189 bottles. So
far hie bias sold sorie 70 cases—about Bao bottles, priced at 245
ncase—in thie ULS, vin his website. 16's abig wine thiat glvés & bin,
strong but velvery, with a deep red color that Toul says comes
fronn the 367 F difference betwesn daytims high and righttims
lemw ternpetatures, This meteoralogiea] profle has sinee attracted
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BOMUS Froan the ediilors Uf

‘ major-league winemakers to the Valle de Uoo, Nearlwy land now
solls [ about $10,000 anacre without vires (see box), *1 was
really lucky,” saya Toot, who splics his thme between his rustic
bungalow and a one-bedmom apartment in Buenos Aires

WETURNING TOH MENDOZAS OUTSEINTS as mght falls, 1 pull up
toan imposing iron gate in fromt of the adobe Baquern win-
ery, onge of the oldest Family wineries in Mendoza, As the gate
pulls back, I'm faced with Tonél, a 195 pound rotowed ler-
St Bernard mix nomed after the laegest local wine barrels. His
slze secms appropriate, because Uve saved the strongest drink
fior last: avish to Alambie International, a distillery opetied last
February by Liruleay Davidson, a New York City headhunter who
specializes in the publishing industey, and Emil de Balthazar, her
Hungarian-Canadian business partner. Davidson and Baltha-

WINE SPIRTT
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| zat visieed the area it mid-2o05 an A two-week vacarion, Six
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mirsrithi ftey they mosed beere part-tne to pumsoe adrean: ceat-
ing Primo Yodka, a line of singlevatietal wine vockas distilled
from local geapes. They put several hundred theusand dollars—
"Everything we had,” Davidson says—into buying and retrofit-
ing an old olive ofl lactovy. Now Davidson (who still cuns her

headhunting uiness inthe U.5) and Balthazar are shipping
thetr Brst U8 -bound container of malbec vodka, w500 bottles
thit el 51l for $a2q =ik,

In ane corner ol the cavernous and otherwise emply ware:

| house, a German coppeer still bubbles away next w rows of  the wine favor, Standing in the heightly Bt bottling toons, |l

steel containers that hold partially distilled vodka. " The stills
are the price of a high-end Meveedes,” says Davidson, 47,
“Your see that motoreyele outside? That s what we drive.” The
pair plan to add chardonnay and cabernet sasvignon vod-
kag to their line-—and are distilling their vodlas only thres
fimes, instead of the wanal Five or more, to retain-some of

back a shot glass ol ice-cold Bo-proet vodka. 1 wait for the head-
snapping thraat clench | remember from high school drinking
contests. Instead | fiod the smoothest sodka Fve ever tasted —
smoother, even, than many of the wines 1've 50 recently sipped.
['his time T swallow. o
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Getting Started

Want to buy avineyard in Argenting’s wine region?
Here aresomeservices to halp you get going

VINES OF MENDOZA Founded By two 1.5 tech executives Vines
of Mendoza sells “full service™ vineyards in the Vallede Uso
Lancl vine planting, three years of maintenance, and us=of o
winery run $50,000 an acre vinesofrmendoss, corm

SOUTHERN CROSS LAND ks a Mendoza-based realtor run by two
LS former ishing guidss, Good rmw land in the ares costs
$10000 an sere or more, phos planting and maEntienance a6ys
co-founder Stephen Vietas, sauthemerossiand. com

DAVID ERGLISH offery land scouting, negotiation, and
management saevices to foreion winemakers |G Mendozs
engilizh-associates com



