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— CTpaHa CaMbIX
BBICOKMX M FOSKHBIX
BIIHOTPAAHMKOB

ITAAHETDI

[eorpadust  KAUMQT

APreHTMHA — BOCbMAOS MO BEAUYMHE CTPOHA
B MUPE, PACTIOAOXKEHHAS B tOXHOM AMepu-
Ke. KAMMAr: o1 cyBTponnyecKoro Ha cesepe
AO BACOKHOTO TPOMMYECKOrO B LLEHTPE U yMe-
PEHHOrO HA tore. OCHOBHbIE MACCKBbI BUHO-
TPAAHUKOB PACHOAOXKEHDBI Y MOAHOXMS AHA,
B 30HE 30QCYLUAMBOTO KAMMAQTO, CO CPEeAHe-
roAOBbIM KOAMYECTBOM Ocaakos 100-300 Mm.

«Bom umo dearamv 8 Apeenmune: Buinetime
HeMHO020 Buna u nozoBopume. 3amem Bvinetime
Koge u nozoBopume. 3amem Beprumect K Gumy».

I'peiic Ajxconc

Lindpbl 1 GaKTbI

® KpynHewnwumm npousBOAUTEAb BUHA B KOXHOM
AmMepuKe, 3aHUMAET 5-€ MeCTO B MUpE Mo 06bemy
nocae taamm, Pparumm, Nenanmm n CLUA.,

® 8- MeCTO B MMpPE MO NAOLLOAM BUHOTPOAHVKOB U
9-e MECTO MO 3KCMOPTY, C AOAEN YyTb BoAee 3% HA
MMPOBOM PbIHKE.

@ NAoWwaAb BUHOPAAHKMKOB — 0koAo 200 000 ra.

® APreHTMHA — CTPAHA C CAMbIMK BbICOKOTOPHBIMM
1 COMbIMU KOXKHBIMU BUHOTPOAHMKAMMY B MUPE.

® B ctpaHe orkono 2000 BUHOAEAEH, BOABLLAST YOCTb
OTKPbITA AAST BUHHOTO TYPU3MA.

® B 2019 ropy noTpebAeHMe BUMHO HA  AyLly
HACEeAEHUs COCTABMAO 19,5 AnTpos (18,9 A B 2018).
® Ha Havyano 2020 road HOCHUTBIBAOAOCH 94 Gl.

® [IpOUEHTHOE COOTHOLWEHME COopTOoB: 58% -
KpACHble, 24% — po30oBble 1 18% — 6eAble.

® MoAbOEK — BU3UTHOS KOAPTOYKOA APreHTUHDI,
cocTaBAsieT No4Tn 90% BCero akCnopTa BUHA.

® B 2019 roay npomsBOACTBO (MPOACHKM) BUHA
COCTABUAO 8,85 MAH rekToAUTPOB (8,4 MAH TA B 2018).
® C gHBaps no asryct 2020 road — MPOACHKM BUHA B
CTPAHE AOCTUIAM 6,21 MAH TEKTOAUTPOB.

© B2019 roAy 9KCNoOpT MPEBLICUA UMMOPT MPUMEPHO
HaO 788 MAH AaAoAA. CLUA. OBwos CTOMMOCTb
3KCMNOPTA AOCTUIAQ MNoYTM 793 MAH AOAA. CLUA,
TOAQ KOK MMMOPT OKA3AACS MEHEE 5 MAH AOAA.

©® BcpepHeM KaxXKabI AeHb aKcnopTrpyeTtcs 287 000
ByTbIAOK MaAbBeKka co cKOpOCTbio 12 000 ByThIAOK
B yac. C 2004 ropaa Temn pocta coctaBnA 450% B
KoAmyecTse n 6onee 4yem Ha 800% B CTOVMMOCTM.

® Ha AaHuo n Lseuunto B 2019-M NpULLAOCE Bonee
40% OT O6LLLETO SKCMOPTA OPrAHNYECKMX BUH.

® B teyeHne 2019 ropa ApreHtMHa HOXOAMAACH
Ha 11 mecTe (2,2%) cpeamn 15 CTpaH, aatowpx 93%
MMPOBOTO SKCMOPTA BUHA.

BAQroaoapmm NOCOABCTBO APreHTUHCKOM PecnyBAnKn B YKPOMHE 30 MOMOLL B MOAFOTOBKE
MATEPUAAOB N AUHHO T-)KY MOCAC DAeHy AeTucuto Tepedy MUKYCUHCKN.



“That’s what they do in Argentina. Have a
little wine and talk. Then have some coffee
and talk. Then, go back to the wine”.

Grace Jones

Argentina:

Geography and Climate

Argentina is the eighth largest country
- in the world, located in the South
America. Climate: from subtropical in
the north to humid tropical in the center
and temperate in the south. The major
wine regions of Argentina are located in
the western part of the country among
the foothills of the Andes Mountains in
the semi-arid desert-like climate with an
average annual rainfall 100-300 mm.

Facts and Figures

@ The largest wine producer in South America, ranked
5th in the world by volume after Italy, France, Spain
and the USA.

® The 8th largest vineyard area in the world the 9th
largest exporter, with just over 3% of the world market.
® The vineyard area is about 200,000 hectares.

® Argentina is the country with the highest and most
southern vineyards in the world.

® There are about 2,000 wineries in the country, most
are open to wine tourism.

® In 2019 consumption of wine in Argentina amounted
to 19,5 liters per person (18,9 liters in 2018).

@ AT the beginning of 2020 there were 94 Gls.

® Percentage of varieties: 58% — red, 24% pink and
18% — white.

® Malbecistheir calling card of Argentina, accounting
for nearly 90% of all exported value.

® In 2019 the wine sales in Argenfina amounted to
approximately 8,83 million hectoliters (8,4 million
hectoliters in 2018).

® From January to August of 2020, wine have reached
6,21 million hectoliters.

® In 2019, Argentina’s exports in the wine segment
exceeded ifs imports by approximately 788 United
States dollars. The total value exported reached
nearly 793 million United States dollars, whereas
imports totaled less than 5 million dollars.

® On average, every day 287,000 Malbec wines are
exported at a rate of 12,000 bottles an hour. These
figures represent a growth of 450% (and more than
800% in value) since 2004.

® Denmark and Sweden took up more than 40
percent of the total exports of Argentinian organic
wine in that year.

® During 2019 Argentina was in 11th place (2,2%)
among 15 countries providing 93% of world wine
exports.

We would like to thank the Embassy of Argentine Republic in Ukraine for its assistance in
the preparation of materials and personally Elena Leticia Teresa Mikusinski, the Ambassador.
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PekeMeRAsE Bodega La Luz del Vino, SA

Haraansa BypaaueHko, Armani, s/n Villa Seca, Tunuyan, Valle de Uco
6peHa-ambaccaaop (6563) Mendoza, Argentina
Vinos de La Luz, comeave info@vinosdelaluz.com www.vinosdelaluz.com

Aocbe D+

[AQBHbIM SHOAOT
BUHOAEAbHN [TabAO
Hasapperte, noAy-
YMBLUNIA CTEMNEHD
SHOAOTMM B YHUBEP-
cutete Juan Agustin
Maza.

Y noAHOXMS ropbl Ceppo TynyHraTo, B AoAHe YKO, Mpo-
BUHLMS MeHpoca, HaxoanTcst Bodega La Luz del Vino. Ao-
AVHO YKO PACMOAOXKEHA K CEBEPY OT PEKM TyHYSH HA BbICO-
1e o1 900 A0 1200 M H.y.M. 1 OKpY>xkeHa AHAOMU. Ee 0BLLo9
NAOLLAaAb COCTOBASIET 17370 KB. KM. DTO MAOAOPOAHBIN PAK-
OH, CO CPEAHNM YPOBHEM OCOAKOB U MOYTU EXXEAHEBHBIMM
30MOPO3KAMM B IOHE, NIOAE 1 aBrycTe. laAeaAbHOE MecTo
ANASI BUHHOTO TYPM3MA — 3MMOW 3AECh BCe HOOBOPOT

boaere npuHaanexut 120 ra BUHOMPOAHMKOB, KOTOPbLIE
PACMOAOXEHbI B COMbIX BbICOKMX MECTAX MPOBMHLMM, Y
NOAHOXMST AHA,. 3aMewy, BUHOTPAAHMKKM Vinos de La Luz -
cTapenwme B AoAHe YKO.

HecMoTpst HO BAM30CTL K AMKOV MpupoAe, Bodega La
Luz del Vino - cynepcoBpemMeHHOe MpeAnpusTne. 3AeChb
npomussoantcst 500 000 A BUHO B roA MPW MPOU3BOACTBEH-
Hom mowHocT 1 800 000 A. BUHOAEABHS OCHALWEHO MHO-
XXECTBOM COBPEMEHHbIX MPON3BOACTBEHHBIX PECYPCOB,
B TOM YMCAE AAS BUHUDUKALMN KAK B GETOHHBIX EMKOCTSIX,
TOK U B PE3EPBYAPAX M3 HEpXKABetoLWwen CTaan. CobpaH-
HbI1 BUHOrPAA MOCTYNOET B CMELUMAABHO OBGOPYAOBAHHOE
«<XOAOAHOE» TMOMELLEHME, YTOObI MPEAOTBPATUTL 3AMYCK
npoLecca ¢epMeHTaumn. XPAHUAULLA BOYeK 1 roTOBOW
MPOAYKLMM UMEKOT MPOTPAMMUPYEMYHO CUCTEMY OXACHKAE-
HWS1, KOTOPQAS FAPAHTUPYET OTCYTCTBME PE3KMX MEPENTAOB
TEMNEPATYPHI.

cnonbsytotest 604k (Mx 600 WwryK) 13 GPaHLY3CKOro
Ay6a o6bemoM 160 1 250 A, A TAKXKE M3 CAOBOHCKOTO — HA
500 1 6500 A. MapK TapbI YACTUYHO OBHOBASIETCS U3 PACYHE-
Ta 100 604YEK B rOA,

Mo BUHOAEABHE OPrOHM30BOH OTAEA UCCAEAOBOHUA U
PA3PABOTOK, OTBEYAOLLMIM 3Q MPOBEAEHNE PA3AUYHBIX BUAOB
MUKPOBUHNPUKALWM HO OCHOBE MCCAEAOBAHMS OTOOPOHHbBIX
COPTOB BUHOMPAAQ B PA3ANYHBIX PAMOHAX AOAVHBI YKO.




AuHenka suH Callejon del Crimen -
9TO UCTOPWMSI AKOOBM M CTPACTH, KOTOPOS
6epet Ha4aA0 B 60-X IT. U MOCBSILLEHO
6eCLUyMHBIM HOBAOAQTEASIM N XPOHW-
TEASIM BUHOTPAAHMKOB AOAMHBI YKO — AM-
KM coBaM. OCOBEHHOCTb TEPPYAPOB
Aenaet Hawm BuHa Callejon del Crimen
YHUKOABHBIMW 1 HEMOBTOPVIMBIMA.

Episodio del Callejon - 100% Manb-
Gex u3 Bucta Oaopec. Moaopoe
KPOCHOE BMHO M3rOTOBAEHO B LIEMEHT-
HbIX YOHOX, 6€3 BUHMOUKALMM B AyOE.
OHO COXPAaHSIET SHEPIMIO BBICOKOrOP-
HbIX BUHOTPOAHWKOB M PA3BMBOETCS B
OYTbIAKE, 30KYMOPEHHOW BbICOKOKAYE-
CTBEHHOW BWHTOBOWM Mpo6Kown. Mpoms-
BoACTBO cocTasasieT 100 000 6yTbiAOK B
roA, BUHO QAPECOBAHBI MCKAKOUYUTEAD-
HO MEXAYHOPOAHOMY PbIHKY.

Callejon del Crimen Malbec
Reserva - 100% Manasbek mn3 Bucta
®dropec. 25-AeTHME AO3bl PACTYT HA
MEeCYAHO-CYIAMHUCTOM MOYBe C OA-
AOBUOABHBIMUA U1 BYAKOHNYECKUMM OT-
NOXEHVSIMM HA BbicoTe 1150 M H.y.M.
BblaeprkmBaeTCsl BUHO 8 MecsueB B
604KAX 13 PPAHLIY3CKOro Ayoa.

B apomate - KpaCHble GPYKTHI,
CMeAQst CAMBQ, EXKEBMKA, MPSIHOCTH, B
NMEePBYIO O4EPEAD, YEPHbIM NepeLl. LLo-
KOAQAHbBIE 1 BOHWABHbBIE HOTHI. [poKn3-
BoaMTCS 150 000 BYTHIAOK B FOA,

Callejon Del Crimen Cabernet
Sauvignon Reserva - 100% KabepHe
CoBWHbOH 13 Bucta Paopec. 25-neT-
HME BUHOTPOAHMKM HA BbicoTe 1150 M
H.Y.M. BbliaepyKKa — 8 MecsLieB B 6GOHKAX
13 GPAHLLy3CKOoro Ay6a.

TAYOOKMA PYOUHOBO-KPACHBIN LBET.
B apomare cBexue KpacHble GpyKTbl,
cneumm: 6eAbIn NepeL, 1 HOTKM Tabaka.
BKyC HEXHBI 1 CAOXHBIA, C XOPOLLEN
CTPYKTYPOW U XOPOLWO WHTETPUPOBAH-
HbIMM TOHMHOMM. [Tpon3BoACTBO — 50
000 6yTbIAOK.

ay&ww&e/ww

Callejon Del Crimen Chardonnay
- 100% WapaoHHE 13 [YOABTOABSIOW.
5-AeTHME AO3bl PACTYT HO N3BECTHSKO-
BbIX MOYBAX C QAAIOBUAABHBIMM OTAO-
KEHMsIMM Ha BbicoTe 1350 M H.y.Mm. 20%
BCErO CYCAQ MPOXOANT GepPMEHTALMIO
B 6OYKAX 13 GPAHLLY3CKOro Ayoa v Bbl-
AEPXMBOETCS 4 Mecqaua B 6O4YKax 13
dPAHLY3CKOro Ay6a.

B apomare - tponmyeckme GpyKbl,
UMTPYCOBbLIE, MEA M BOHWAb. BO BKyce
— CBEXECTb, COXPAHSIIOLLOSICS OAQ-
ropA0pst eCTECTBEHHOM KMCAOTHOCTH,
OPYKTOBOMY U COAACGHCUPOBAHHOMY
MOCASIHUCTOMY MOCAEBKYCUIO. [pon3-
BoACTBO — 10 000 BYTHIAOK.

Callejon Del Crimen Malbec Gran
Reserva - 100% Manabbek m3 Bucta
®nropec. Teppydp - CYAMHUCTOS
MOYBA C OAAOBMOABHBIMIA U BYAKQHM-
YECKMMM  OTAOXKEHUSIMU,  25-AeTHME
AO3bl PACTYT HA BbicOTE 1150 M H.y.M.
Bblaeprkka — 12 mecsaues B 604KAX U3
dPAHLY3CKOro Ay6a.

B apomare cneabie kpacHble ¢pyK-
Tbl, CAVBQ, GUAAKQ. TOHKME HOTbI Ta-
6aKka, kKode 1 BOHMAM, BKYC CAOXKHbIN,
MWHEPOABHBIN, C XOPOLLEN CTPYKTY-
POW, MSTKUMX N CMEABIMUA TAOHUHAMM.
COOAQHCUPOBAHHBIN, C  YCTOMYMBBLIM
nocaeskycuem. Npomnssoactso — 100
000 6yTbIAOK.

Callejon del Crimen Gran Reserva
Cabernet Sauvignon - 100% Kabep-
He CoBMHBbOH 13 Bucta Paopec, Bos-
pacT A03 25 AeT, BBICOTA — 1150 M H.y.M.
BrHO npoBeno 12 mecsues B 6OHKOX U3
®PAHLY3CKOro Ay6a.

B apomare cneabie kpacHble ¢pyK-
Tbl, BULLHSI, YEPHAS1 CMOPOAMHA, MSTA
N cneumn, TOHKME HOTbl TABAKA U LLIO-
KOAQAQ. BO BKyce €XEeBMKQ, BULLHS.
COOAQHCUPOBAHHOE 1 BAPXATUCTOE
MOCAEBKYCNE C SAETOHTHBIMM U OKPY-
TAbIMM TOHMHAMK. [TponsBoacTBO — 20
000 6yTbIAOK.

Callejon del Crimen Gran Reserva
Petit Verdot - 100% [l Bepao w3
Bucta ®aopec. 25-AeTH1E AO3bI, Bbi-
cota — 1150 M H.y.M, BbIAEPXKKA — 12
MeCSILEB B BOYKOX 13 GPAHLYY3CKOro
Ay0aQ.

B apomare cnensle YepHble Gpyk-
Tbl, BULLHS], YEPHAST CMOPOAMHA, MSITA
1 cneumn. NpKUCYTCTBYHOT TOHKME HOTbI
TOOOKA M WOKOAOAQ. COAAQHCHPO-
BOHHOE 1 BAPXATUCTOE MOCAEBKYCHE
C SAETQHTHBIMM 1 OKPYIALIMM TAHUHO-
M. MponssoacTBo coctasasieT 20 000
OYTBIAOK.

Callejon Del Crimen Winemaker
Selection - 85% Manbbek, 10% M1n
Bepao, 5% Mepao. Mo4ysbl pa3HO-
obpasHble - 20% w3 AAbTAMMPA
(1100 M H.y.M.), 20% 13 Bucta Gaopec
(1150 M HyMm.), 60% [yonsTOAbSION
(1350 M H.y.M.).

B apomare MuHepaAbHble 1 Nps-
Hble HOTbl, CMEeAQsl YepHasl CAMBA.
BKyC SAETraHTHBIN 1 BbIPAUTEABHBIV, C
LUIEAKOBUCTBIMM 1N BAPXATHBIMU TAHW-
HOMM. HOTbI LLOKOAGAQ M TABAKA 06-
YCAOBAEHbI BUHMUKALMEN B BOYKE 13
dpaHuy3ckoro ay6a. CO6aAaHCUPO-
BOHHOE 1 YCTOMYMBOE MOCAEBKYCHUE,
Bolaeprkika — 12 mecsiueB B 604KAX 13
dpaHLy3cKkoro ayba. Mpom3BOACTBO
- 12 000 6yTbIAOK.

lluminado Malbec Paraje Altamira
Argentina - 100% Maonabbek 13 AAb-
Tammpa (1100 M H.y.M.). Bblaepixka
COCTOBASIET 12 MecCsILLEB B OOYKOX 13
dpaHuy3ckoro ayéa obbemom 160
AUTPOB U 12 MeCSILIEB B BYTbIAKE.,

B apomare cneabie KpAcHble ©
YyepHble GPYKTbI, HEXHbIE MUHEPOAb-
Hble HOTbl. DTV APOMAThI TAPMOHMPY-
tOT C TOHKMMW HOTKOMM TABAKA, BAHW-
AV U LLOKOAQAQ. BMHO HaCbILLEHHOE,
C XOPOLO NHTENPUPOBAHHOWN KMCAOT-
HOCTbIO. MMpon3BoaCTBO — 3 500 GyTbI-
AOK. [MoTeHuman BuHA - 20 Aer.
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[Recemmendations Bodega La Luz del Vino, SA

Nataliia Burlachenko, )
Brand Ambassador Bodega La Luz del Vino, SA

of Vinos de La Luz, Sommelier Armani, s/n Villa Seca, Tunuyan, Valle de Uco
(5563) Mendoza, Argentina
info@vinosdelaluz.com www.vinosdelaluz.com

The winery’s

chief oenologist,
Pablo Navarrete,
holds a degree in
oenology from the
Juan Agustin Maza
University.

Bodega La Luz del Vino is located at the foot
of Cerro Tupungato Mountain, in the Uco Valley,
Mendoza province. The Uco Valley is located at
the north of the Tunuyan River at an altitude of 900
to 1200 meters above sea level and is surrounded
by the Andes. Its total length is 17370 sg. km. Itis a
fertile region with an average rainfall and almost
daily frosts in June, July and August. An ideal
place for wine tourism: in winter, it is the other way
round

Bodega owns 120 hectares of vineyards, which
are located in the highest places of the province,
at the foot of the Andes. It should be emphasized
that the vineyards Vinos de La Luz are the oldest in
the Uco Valley.

Despite its close proximity to wildlife, Bodega
La Luz del Vino is a state-of-the-art company.
It produces 500 000 liters of wine per year, the
production capacity is 1 800 000 liters. The winery
is equipped with many modemn production
resources, including those intended for vinification
in both concrete and stainless steel tanks. The
harvested grapes enter the tailored “cold”
premises to prevent commencement of the
fermentation process. The barrels and finished
product storage facilities have a programmable
cooling system, which guarantees the absence of
sudden temperature changes.

Barrels (600 of them) are made from French oak,
with a volume of 160 and 250 liters, as well as from
Slavonian oak - for 500 and 6500 liters. The barrel
park is partially renewed at the rate of 100 barrels
per year.

The winery has a research and development
department responsible for carrying out various
tfypes of microvinification based on the results of
study of selected grape varieties in different areas
of the Uco Valley.




Callejon del Crimen wine line is a
story of love and passion that dates
back to the 60s and is dedicated to
the silent observers and guardians of
the Uco Valley vineyards: the wild owls.
The peculiarity of the terroirs makes our
Callejon del Crimen wines unique and
inimitable.

Episodio del Callejonis a 100% Malbec
from Vista Flores. Young red wine is made
in cement tanks, without vinification in
oak. It conserves the energy of the high-
altitude vineyards and develops in a
bottle sealed with a high quality screw
cap. The production output is 100 000
bottles per year, and these wines are
intended exclusively for the international
market.

Callejon del Crimen Malbec Reserva
is a 100% Malbec from Vista Flores.
25-year-old vines grow on sandy-loamy
soil with alluvial and volcanic deposits
at an altitude of 1150 m above sea level.
The wine is aged for 8 months in French
oak barrels. The aroma contains red fruits,
ripe plums, blackberries, and spices,
primarily black pepper. Chocolate and
vanilla notes. 150 000 bottles a year are
produced.

Callejon Del Crimen Cabernet
Sauvignon Reserva is a 100% Cabernet
Sauvignon from Vista Flores. 25-year-old
vineyards at an altitude of 1150 above
sea level. Aging - 8 months in French oak
barrels. Deep ruby red color. The aroma
is dominated by fresh red fruits, spices:
white pepper and notes of fobacco. The
taste is delicate and complex, with good
structure and well-infegrated tannins.
Production output: 50 000 bottles.

Callejon Del Crimen Chardonnay
is a 100% Chardonnay from
Gualtagliari. 5-year-old vines grow on
limestone soils with alluvial deposits
at an altitude of 1350 m above sea
level. 20% of the total grape must is
fermented in French oak barrels and
aged for 4 months in French oak
barrels. The aroma reveals tropical
fruits, citrus fruits, honey and vanilla.
On the palate: the wine offers
freshness preserved due to natural
acidity, fruity and balanced buttery
aftertaste. Production: 10 000 bottles.

Callejon Del Crimen Malbec Gran
Reserva is a 100% Malbec from Vista
Flores. Terroiris aloamy soil with alluvial
and volcanic deposits. 25 year old
vines grow at an altitude of 1150 m
above sea level. Aging: 12 months in
French oak barrels. The aroma reveals
ripe red fruits, plums, and violets.
Subtle notes of tobacco, coffee and
vanilla. The taste is complex, mineral,
with a good structure, soft and ripe
tannins. Balanced, with a persistent
aftertaste.  Production: 100 000
bottles.

Callejon del Crimen Gran Reserva
Cabernet Sauvignon is a 100%
Cabernet  Sauvignon from Vista
Flores, vines age is 25 years, height
- 1150 m above sea level. The wine
spent 12 monthsin French oak barrels.
The aroma contains ripe red fruits,
cherries, black currants, mint and
spices, subtle notes of tobacco and
chocolate. Blackberry and cherry
on the palate. Balanced and velvety
finish with elegant and round tannins.
Production output: 20 000 bottles.

Callejon del Crimen Gran Reserva
Petit Verdot is a 100% Petit Verdot from
Vista Flores. 25 year old vines, 1150 m
above sea level, aging: 12 months
in French oak barrels. The aroma
contains ripe black fruits, cherries,
black currants, mint and spices. Subtle
notes of fobacco and chocolate are
present. Balanced and velvety finish
with elegant and round tannins. The
production output is 20 000 bottles.

Callejon Del Crimen Winemaker
Selection: 85% Malbec, 10% Petit
Verdot, and 5% Merlot. The soils are
diverse: 20% from Altamira (1100
m above sea level), 20% from Vista
Flores (1150 m above sea level), and
60% from Gualtagliari (1350 m above
sea level). The aroma reveals mineral
and spicy notes, ripe black plum. The
taste is elegant and expressive, with
silky and velvety tannins. The notes of
chocolate and tobacco are resulting
from the vinification in a French oak
barrel.  Balonced and persistent
aftertaste. Aging: 12 months in French
oak barrels. Production output: 12000
bottles.

lluminado Malbec Paraje Altamira
Argentina is a 100% Malbec from
Altamira (1100 m above sea level).
Aging is 12 months in French oak
barrels with a volume of 160 liters and
12 months in a bottle. The aroma
reveadls ripe red and black fruits,
delicate mineral notes. These aromas
are in harmony with subtle notes of
tobacco, vanila and chocolate.
The wine is full-bodied, with a well-
integrated acidity. Production output:
3500 bottles. Wine potential - 20 years.
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Agtop: Oua Kposbe (Phil Crozier),
6peHa-ambaccaaop Wines of Argentina
(WofA) B EBpone, @MrArgentina

ApreHTHHa.

OTKpbIBasg HOBbI€ TOPM3OHTEI

HRASTT

Argentine
Winegrowing
egions

1) Seabed and surface limit
2) Qutar limit of the Rio de la Plata.

3} Argenting - Uraguay
iataral maritime baundary

f

ARGENTINA

zariografia dustrasva Maria Soedsd Rodriguez

NOR

1. Humahuaca
Altitude: 900 - 9800 ft
AUy

2. Tilcara
Altitude: 7.500 - 9.200 ft
JUY

3. Tumbaya
Altitude: 5600 - TE00 ft
AU

4. Cachi
Altitude: 7.600 - 9.500 ft
SALTA

5. Melines
Altitude: 6.500 - 7.600 it
SALTA

6. San Carlos
Altituda: 5.000 - 6300 ft
SALTA

7. Cafayate
Alttude: 5100 - 66001t
SALTA

8. Colalao del Valle
Altitude: 5500 - 8100 ft
TUCUMAN

9. Amaicha del Valle
Altituda: 6300 - 7.300 1t
TUCUMAN

10. Santa Maria
Altitude: 6.000 = 7600 ft
CATAMARCA

. Belén
Altitude: 3700 - 4700 ft
CATAMARCA

12. Tinogasta
Altitudo: 3600 - 6700 1t
CATAMARCA

13. Pomén
Altitude; 2500 - 5.200 1t
CATAMARCA

14. San Blas de los Sauces
Altfude: 3100 - 36001t
LA RIOMA

15. La Costa Ricjana
Altitude: 4200 - 5600 Rt
LARICSA

16. Famatina
Altitude: 4500 - 8100 T
LA RIOMA

17. Vinchina
Alttude: 4600 - 4900 ft
LA RIOJA

18. Castelli
Altitude: 4200 - 4300 ft
LA RIQUA

18. Chilecito
Altitudo: 2800 - 4200 it
LARIOJA

20. Felipe Varela
ARitude 3300 - 38001
L& RIOUJA

21. Jachal
Altitude: 3100 - 40001t
SAN JUAN

22 Iglesia
Altitude 5100 - 6600 1t
SAN JUAN

23, Tulum
Ao 1800 - 2800 1t
SAN JUAN

24. Ullum
Altitudé: 2500 - J000 Rt
SAN JUAN

25. Calingasta
Alitude: 4400 - E700 &
SAN JUAN

26. Zonda
Altituck 2500 - 2800 t
SAMN JUAN

27. Pedernal
ARitudé- 3900 - 46001t
SAN JUAN

28. North Mendoza
Altitode 1900 - 2300t
MINDOZA: Las Heras, Lavalie

29, Central Oasis

ARitucic 2000 - 4300 1t
MENDOZA

= Maipik Coguimbite, Cruz oo
Piedra, Fray Luis Beltrdn General
Ortega, Gutiérraz, Las Bamancas.
Luniunty, Luzuriags, Msod. Rodeo
dol Macio, Russell, San Roque

= Lujén de Cuyo: Agrela, Camadila
Chagras do Corla, ) Carizal La
Puritila, Les Compusrtas, Lujén de
Cuys, Mayor Drummend, Perdrisl,
Ugarteche, Vistalba

30. East Mendoza

ARituder 1500 - 2.500 ft
MENDOZA: San Martin, Junin, Santa
Rosa, Rivadavia La Paz

31. Uco Valley

Al 2800 - 5300 it
MENDOZA

* Tupungote: Corcdén del Pats,

El Poral, 1 Zampad El Zampalto,
Gualtallary, La Arboleda, La Carrera,
San Jose, Vil Bastias, Zapata

= Tunuydn: Campe de o3 Andes
Calonia Las Rosas, El Algamoba,

El Totaral, La Primavera, Las

Pintacas, Los Arboles, Los Chacayes,

Los Sauces, Villa Seca, Vista Fores
* San Carloe= Chileeito. £l Copilio,
Fugenio Bustos. La Conuilta,
Paraje Altamira, Faroditas,

Tres Esquinas, Villa San Cares,

32 South Mendoza
AU 1.400 - 2900 f1
MENDOTA: San Rafael,
General Alvear

PATAGONIA

33. Rio Colorado Upper Valley
Alnitude: 100D - 1200 1t
LA PAMPA

34. 5an Patricio del Chaiiar
Altitude 1700 - L40O
NEUGLEN

35. Rio Limay Lower Vallay
Alsitude: 830 - 1000 Rt
NELGLEN

36. Rio Colorado Upper Valley
Alttuda LOOD - 1200t
RID NEGRD

37. Rio Negro Upper Valley
Altitude: 530 - B70 ft
RiD NEGRO

38. Rio Negro Middle Valley
Altitude: 390 - 201t
RiO NEGRD

39. Rio Coloradeo Lower Valley
Altituge: 230 - 3301t
RID NEGRD

40, Rio Negro Lower Valley
Altituda 13- 53Rt
R0 NEGRO

41. Comarca Andina Paralelo 42
Astude: 660 - 800 1t
CHUBLT

42, Piedra Paracla
Alftude: 1300 - 1400 1t
CHUBUT

43, Paso del Sapo
Alitude: 1300 - 13201
CHUBUT

44,16 de Octubre Valley
Altftuda U00- 1200 1t
CHUBLIT

45, Rio Pico Valley
Alttuda: 1900 - 2200t
CHUBUT

46. Los Altares
Altude: 800 - 850 ft
CHUBLT

47 Sarmiento
Alsftuda: 870 990 ft
CHUBLIT

48, Rio Chubut Lower Valley
Ayt 35 - 180 1
CHUBUT

ATLANTIC

43. Médanos
Alituce: 88 - T2
BUENOS AIRES

50. Ventania Hills
ARitude: 630 - 1800 1
BUENQS AIRES

51. Tandilla Hills
Abitude: B2 -390 7t
BUENCS AIRES



Argentina

Ot astopa: «Mos1 KOpbepa HAYOAACH B 1999, KOTAQ APreHTMHA He BbIAQ TAK 30METHA HA MK-
POBOW BUHHOM KAPTE. A MOUM MEPBbLIM 30ACHNEM, C HEW CBSI3OHHBIM, CTAAO CO3AQHME BUHHOM
KAPTbI AASI U3BECTHOW CeTU PEeCTOPAHOB BEANKOBPUTAHUM C APTEHTUHCKOW KyxHeW. NoCKOAb-
Ky TOrAQ MOW MO3HOHWUS B BUHE ObIAV HE HO COMOM BbICOKOM YPOBHE, MHE KO3AAOCH, YTO BCE
BUHQA AOAXHbI BbITb M3 APreHT/HbI. B TO BpeMsl Ha PbIHKE PABOTAAO 13 APreHTUHCKMX BUHOAEAEH,
MHOTME N3BECTHbIE MMEHA elLLle He AOCTUIAM Beperos BeAMKOBPUTAHMM. 30 3TO KOPOTKOE BPEMS
MHOrO€ M3MEHNAOCb. B KOKOM-TO CMbICAE §1 BEIPOC C APTreHTUHOM 1 CTAA CBUAETEAEM OAHOM 13
BEAMYANLLMX M1 COMBIX CTREMUTEABHBIX MICTOPWIN BUHHOIO YCNEXA BCEX BPEMEH. DTO MPOU3OLLAO
BCero 30 25 AeT, 1 APreHTUHA NMPOAOAKAET YBEANYMBATL CBOE BAUSIHMEY,

B 4eM YHMKAABHOCTb APreHTUHbI?

BmHO - HeoTbeMAeMas 4YacTb KyABTYPBI ApPIeHTVHBI,
HACTOABKO, YTO CYMUTAETCAd HAILMOHAABHBIM HaIllMTKOM U
IIPOCTO HEOTHEMAEMBIM HAEMEHTOM HOPMAABHOM KU3HM.
A bysHOC Avipec aBAgeTCA BTOpPBIM mocae [lapmska Kpyri-
HEWIIUM TOPOAOM-TIOTPeOUTEAEM BIMHA B MIPe.

B mocaeaHMe TOABI ITOTpebAeHNMe BMHA Ha AyIIy Hace-
AEHMS PE3KO CHM3MAOCH, Kak M Bespe. HeoOXOAMMOCTD B
DKCIIOPTe M BBICOKAd KOHKYPEHLMA Ha MMPOBOJ apeHe
CTVMMYAMPOBAAM BMHOAEAOB K IIPOM3BOACTBY ByHa 6Goaee
BBICOKOTO KayecTsa. Ho Bce ke 75% BMHa, IIPOM3BOAVMOIO
B ApreHTyHe, IIO-IIP&KHEMY BBIIIMBACTCA Ha POAMHE, YTO
ABASETCA YHMKAABHOJ XapaKTePUCTUKO CTPAHBL.

MOXHO 3aMeTUTDb, YTO BCE OCHOBHBIE PETMOHEI PaCIIo-
AOKeHBI Ha OAHOVI AMHMM C CeBepa Ha IoT BAOAb AHA, KOTO-
PpBl€ 3aIIMINaIOT BUHOIPaAHBIE AO3BL. be3 rop cyliecTsoBa-
Hye A03 OBIAO 6B HEBO3MOKHEIM. He cront 3a6BIBaTh, 4TO B
IO>XHOM TOAyIIApUM YeM CeBepHee, TeM TeIAee, ITI0OBTOMY

BMHOTPAAHMKM CTapalOTCA BBICAKMBATh KaK MOKHO BBIIIIE.
Yem I0)KHee MBI IlepeMelllaeMcsa CO CMEHOV IIMPOTHI, TeM
IIpOXAaAHee CTaHOBUTCA. I1AOIIaAb BMHOTPAAHMKOB ITPO-
crupaercd Ha 3 800 KM ¢ ceBepa Ha 10T, OT 23 IpaAyCOB AO
45 rpaAycoB I0KHOJ IMIMPOTHL. APTeHTVHa SBASeTCS CTpa-
HOJ C CAMBIMM BHICOKMMM M CAMBIMM IOKHBIMIM BUHOTPAA-
HMKaMU B MUpe.

Kaxasle 150 M B BBICOTY (Ha 3allaAe) TeMIleparypa I10-
HIKAeTCS Ha OAMH TPaAyC B cpeaHeM. [lyTemiecTBysd Ha
ceBep, MBI TIpMOAMIKaeMcst K Tpormky Kosepora (camas
I0)KHad IMPOTa), TA€ CTAHOBUTCA TeIlAee. BpicoTa AaeT OX-
Aaxkpaomuit dd@pexr. CaMble BHICOKME BMHOTPAAHMKM B
MMpe HaXOAATCS B IpOoBMHIMAX JKyXyit 1 CaabTa, Ha BHI-
cote oT 1600 M A0 9yTh 60A€e 3300 M.

C yBeAMUeHMeM BBICOTHI, ¢ 6OAee HM3KMMM TeMITepaTy-
pamm ¥ MeHee IIAOTHBIM BO3AYXOM YBEATIMBAETCSA KOAMUe-
ctBO UVB-Ayuert (pacTeT aKTMBHOCTb COAHIIA). Ha Kakable
1000 M BbICOTBI KOAMYeCTBO UVB-Ayuent yBeAmdyBaercs
npumepHO Ha 12,5%. D10 OKa3bIBaeT CMABHOE BAMAHME Ha
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BMHOTpPaA. Boaa Takke ABASETCA KAIOUEBBIM pakTopoM. Koan-
YeCTBO OCAAKOB B AHAaX HeboAbmioe: oT 150 A0 250 MM B TOA.
MBI HaXOAMMCS B ITyCTBIHE.

ITporuiecc OpoIIeHNMS OCYIIeCTBASETCA € IIOMOIIBIO KaHa-
AOB, KOTOpBIE TIO3BOASIIOT AOCTaBMUTH HEOOXOAVIMYIO BOAY OT
TAIOIIMX AAHMKOB B AHAaX. VIHKM IPUIIAM AAAeKO Ha IOT, K
MeHAOce, 1 OBIAM B BBICIIIElT CTETIEHY MCKYCHBIMM B YIIPaBAe-
HIM BOAHBIMM PeCypCaMy — HACAGACTBO, KOTOPO€ YHACACAO-
BAAM MCITaHIIbI, KOTAQ AO3BI BIIEpPBbIE OBIAM TTOCAKEHBI ME3YH-
Tamu ete B 1551 roay. CeroaHs HEOOXOAMMOCTb COXpaHeHs
BOABI IBASIETCSI KAIOY€BOJ, IIOCKOABKY COBpeMeHHBIe TeXHMKI
KaIleAbHOTO OpOIIeHMs TaKkKe aKTMBHO MCIIOAB3YIOTCS BMe-
cte ¢ 6oAee TPAAMIIOHHBIMU MeTOAAMM. [0YBBI B OCHOBHOM
AAAIOBMAABHBIE, HO CMABHO Pa3AMYAIOTCA B 3aBUCHMMOCTU OT
TOTO, TA€ BBl HAXOAMTECh B AHAAX. YPOKayHOCTb O4€Hb HM3-
Kas, 4TO 3aCTaBASeT AO3y MCKaTh IMMTaTeAbHBIE BEIIeCTBa TAY-
6GOKO ITOA 3EMAEIL.

ITo Mepe IIPOABVCKEHMsI Ha 10T AHM B II€PMOA CO3peBaHMA
CTaHOBATCSI AAVIHHEE, HO COAHEYHBIN CBET MeHee MHTeHCBEH.
TeMmriepaTypa CHMIKaeTCs, a YCAOBMS ITyCTBIHM, KaK M TIOBCIO-
AY B AHAAX, TIPEATIOAAraloT OOABIIVE TIEPETIaAbl TEMITIEPATYP
AHEM ¥ HOYbIO.

YTO 3TO 3HQYUT AASI AO3?

PacrioroKeHye BUHOIPDAAHMKOB B BBICOKOTOPBAX M Ha HU3-
KMX IOMPOTAaX O3HadaeT OoAee MTPOXAAAHBI KAMMAT, HO [P
BTOM AO3BI IIOAYYAIOT COAHEYHEIN CBeT A0 220 AHert B roay. C
HapactanyeM UVB-Ay4est KOKMIIA SATOABI CTAHOBUTCSA TOAILE
¥ TeMHee (TaHWH M aHTOIIMAH), B TO BPeMs Kak 6oAee HM3KMe
TeMITepPaTypHl TI03BOASIOT BMHOTPaAy HabpaTh KMCAOTHOCTB.
Koraa teMreparypa IaAaeT HOYbIO, BMHOIDaAHasd AO3a Haxo-
AUTCI B COCTOAHMM IIOKOH, COXpaHAd CBeXecTb. Ha caeayro-
I AéHb CHOBAa COAHEUHBIN CBET 3aIlycKaeT Ipoluecc GpoTo-
CUHTe3a.

D10 (akt, YTO BMHOTPaA AdeT HoAee HU3KME ypoXay Ha
OOABIIVX BBICOTAX, TPV DTOM YBEAMUMBAIOTCS €CTECTBEHHAs
KOHLIEHTpaLMA ¥ apoMar BMHA. boAee BBICOKME TeMIlepaTyphl
IIO3BOASIOT IIOAYYMTH BMHA C MATKMMM TaHMHAMM, II0BTOMY
[IOAYYaeM Pe3KMi1 KOHTPACT B BMHAX M3 DOAee TEIABIX permo-
HOB Ha BOCTOKe M H0OAee ITPOXAAAHBIX Ha 3amape. B Memaoce
MOKeM HaJMTM TaKOJ JKe IlepertaA TeMIieparyp Ha pacCTOSHMUM
Bcero B 60 KM € BOCTOKa Ha 3amap (Kak, K rnpumepy, ot To-
CKaHbl A0 BypryHAMm). D10 1MO3BOAsSET ApreHTMHE 00OAAAATh
[OPA3MUTEABHBIM KAMMATIIECKVIM Pa3HOObpasmeMm.



ApreHTnHa — 310 MaAbbek?
[NpaBAQ 1 MUDDI

Aa, Maabbex — BUM3MTHAsE KapTOYKa CTPAHBI, M COPT B
3HAYMTEABHOJT CTEIIeH!M CIIOCOOCTBOBAA CTPEMUTEABHO-
My yCIexy, cocraBasd rmodty 90% scero skcriopra. Ho
BTO He BCE, YeM MOXKeT YAMBUTH ApreHTuHa. M3 BCex
KPaCHBIX COPTOB MaAbbeK 3aHMMaeT MepBOe MeCTO C
22,39%, bonapaa (npoucxoxaeHmue — Capoiig, Opas-
1) Bropoe — 9,23%, motom maet Kabepre COBMHBOH
-7,2%, Cupa - 6,01%, Temripanmabo ¢ 2,81%, a Takxe
Mepao, TIuro Hyap, Kabepue ®pan, Taunart, [Ttn Bep-
AO U ApyTHe.

Mansbek obbeamHseT B cebe Bce pasHOoObOpasme Ap-
TeHTMHBI, IIOCKOABKY €r0 MOKHO HaMTM B KaXKAOM BU-
HOAEABYECKOIT TTPOBMHIMM. BO3MOKHO, CaMblit GOAB-
IOV IIPOrpecc APreHTVHEI 3a IIOCACAHVE TOABI CBA3aH C
KauecTBOM ee Geabix BuMH. TopporTec ProxaHo (3,9%),
MECTHBIV COPT BMHOTpPaAa, KOTOPBI BXOAUT B COCTaB Ce-
MeitctBa Kproaaa. [TpeactaBaser coboit tnbpua Ancra-
Ha IIpmero (m3BectHOTrO Kak Kpuoara Yyka B ApreHTH-
He) M MyckaTa AAeKCaHAPMIICKOTO, KOTOPBI/I TIOPOAMA
MHOKECTBO Bapyalyil BUHOIPaAd. DTOT COPT YCIIEIIHO
pacreT Ha BBHICOTHBIX Teppyapax Ha CeBepe, B TO Bpemsd
kak [lapaoHHe (2,99%), CoBunboH baan (0,99%), lle-
HeH baan (0,92%), Buonbse 1 CeMMABOH IIPEYCIIeBaIOT B
60Aee IIPOXAAAHBIX BEICOKOTOPBIX AHA.

Apyroi copT HeM3BeCTHOI'O IIPOMCXOKAEHMSA, OTHOCH-
IIMIACS K ceMeicTBy Kpmoaaa, — o10 Pedro Giménez*, He
VMMEIOIIMII HMKAKOrO OTHOIIeHMs K MCIaHCKoMy Pedro
Ximénez M IIMPOKO BBHIPALIMBAEMBII AAS CO3AAHVA
UIPUCTHIX ¥ CTOAOBBIX BMH.

PosoBble copTra B OCHOBHOM TaKKe BEAYT DOA OT Ce-
MeVicTBa Kpuoaaa m BCTpEYaroTCsa TOABKO B ApreHTHHE,
cpean Hux Kpmoaaa I'panae, Cepesa 1 Myckateab. OHM
IIPEMMYIIECTBEHHO JMCIIOAB3YIOTCA AAS CTOAOBBIX BMH.
Hecmotps Ha TO, 4TO MaAbbek obecrieunBaer 6aszy AAs
DKCITOPTa, OyAyIIlee 33 BUHAMM Pa3AMIHBIX PETMOHOB.

PervoHsl

B mocaeAHme TOABI MHOIMM permoHaMm u cybpermu-
oHaMm OBIA TperocTaBreH cratyc GI (reorpadmdeckoe
ykazaHme). IlepBeiM GI craryc B CeBepHoit u IOxHOI
AmepuKe 1OAyuMa AeriaprameHT AyxaH Ae Kyio (Lujan
de Cuyo) B MeHaoce B 1994 roay cpasy e IOCAe ero 06-
pasoBauust. YToOBI GOABIIIE Y3HATH O PErMOHAX, AABAiITe
COBepIIMM KOPOTKYIO ITOE3AKY C CeBepa Ha IOT.

Cesep

DTa 9acTh ApreHTMHBI BRAIOYaeT B cebsS TPOBMHIN
Kyxyn, Caavra, Tykyman u Katamapka. JKyxyi1 — OTHO-
CUTEABPHO HOBBIV PEIMOH, B KOTOPOM HAXOAMTCS CaMBbIit
BBICOKMJI B MMP€ BMHOIPaAHMK. TIAOIIaAb BUHOIpAAHU-
KOB COCTaBASET BCEro 25 ra, HO IIPOAOAKAET MHTEHCUBHO
pactyt. CaabTa — AOMMHMPYIOIIAsA IIPOBMHLINA C TOPOAA-

noccapun

rgentonda

mu Kagasgre, MoanHoc 1 Kauyt B LieHTpe, pacIIOAOKEH-
HeIMM B AOAMHe Kaapuakm. AAst 06AACTM XapaKkTepHBI
BBICOKOTOPHBIE BMHOTPAAHMKM, CYXOM M 3aCyLIAMBBINA
kaumMar. B Caasre poommHmpyer copt Topponrec (3343,5
ra), 4TO COCTaBASIeT AMIIb 1,69% OT BCex MAOIIaAeit BU-
HOI'PAaAHMKOB CTpaHbl. HO 3a IIOCA€AHVIE TOABL STOT Pery-
OH TIOAYYMA MHBECTULIMM M U3BECTHOCTb B MUpE CBOMM
YHMKaABHBIM CTHAeM. TyKyMaH Ha BOCTOKe MMeeT O4eHb
cxoxuit teppyap ¢ CaabToit, a Katamapka Ha ore o6pasy-
eT Hauaro AoaHbI Kaabuaki. B oTMx 00AACTAX Pacriono-
SKeHbl OAHM U3 CTapeNIINX BUHOTPAAHMKOB APTeHTVHBI.

Kyio

B camoM cepalle AHA PaCIIOAOKMAACH KpyIIHemas
BMHOA€ABYECKast 00AACTh, IIpOV3BOAAIIAS 95% BuHA Ap-
reHTUMHEL. Permnon Aa Proxa HaXOAMTCA Ha ceBepe, BHIITY-
ckaet 3,29% BuHa OoT obmero obremMa. B OCHOBHOM BCA
BMHHaA OTPACAb COCTOMT M3 KOOIIEPAaTMBOB, IIPOU3BO-
ASIIMX BUHO AASL MEKAYHAPOAHBIX PBHIHKOB B OOABIIMX
Macmrabax. ToppoHtec ProxaHo, Maabbek, boHapaa u
Cypa AOMMHMPYIOT B 3TOM Kpae.

CaH XyaH, paCIIOAOKEHHBIV Ha IOre, SBASETCS BTOPO
10 BeAMYMHE BMHOACABYECKOV IIPOBMHIIMEN, 3aHMMa-
formeit 16,28% ot obmest maomaay. OCHOBHBIE AOAVHEI
— Tyaym, 3oHaa, IleaepHan mn Kaannracra. B yactHoCTH,
6OABIIVE MHBECTUIIMY TIPUBAEKAIOTCS B BHICOKOTOPHBIE
parnonsl ITeaepraa (1400-1500 m) 1 Kaamuracra (1600
M), Ha KOTOpBIe CA€AyeT OOpaTUTh BHMMaHMe B GYAyIIIEM.
ITeaepHaA YHMKAA€H Te€M, YTO B OCHOBE ITOYBLI KDEMHMIA.
Cupa, Maabbek 1 HEKOTOpBIe CTapble COPTa CeMeVICTBA
Kpnoaaa - susurHag kaprodka CaH XyaHa.

MeHaOCa SIBASIETCS CaMOit OOABIION ITPOBMHIIMENT,
KOTOpasg NpousBOAUT 75,28% BuHa B ApreHTHHE, U 4B-
AS€TCd AYXOBHBIM BMHHBIM LIEHTPOM ApreHTHHBI (149
226,9 ra). Beicota Haa YpOBHEM MOPA COCTaBALET OT 450
M Ha BOCTOKe (CaMbIit GOABIIION CyOpernoH MeHAOCH Ha-
XOATCA 3AeCh) A0 2000 M B YcIlaararte, HOBBIM PErMOH
Ha cesepe. AyxaH Ae Kyito u Mariry obpasyior Primera
Zona, CepAlle Ka4yeCTBeHHOIO BMHOIPAAAPCTBA M MECTO
MHOTMX M3BECTHBIX apPTeHTMHCKUX BMHOAEAEH (60A€T).

AoArHa VKO, pacIiOAOKeHHasd B 4ace e3Abl OT Ay-
xaH Ae Kyio, — camad IpoxAapHas 4acTb MeHAOCHI.
Bralowaer B ce6s 3 AermaprameHTa: TymyHraro, TyHysSH
n CaH Kapaoc, KOTOpBIe PAa3ACAFIOTCA ABYMS peKaMu:
Aac Tynac u TynyaH. BbicoTa BMHOIDAAHMKOB KOAe-
6aercs or 1100 M A0 1700 M, Tak KaK OHM HaXOASTCI
6AmM3KO K PpoHTAABHEIM KopanabepaM. VIMEHHO 3Aech
chopMmpoBarach HOBasd BUMHOAEABUECKaS IIKOAQ, IIPU-
BA€KAIOIIasd MHOTMX MOAOABIX BUHOACAOB APTeHTVUHEI,
KOTOPBIe IIPOM3BOAAT DAETAHTHLIE BMHA C APKOJ apo-
MATMKOJL. B DTOT pErMOH B ITIOCAEAHME TOABI OBIAM BAO-
JKeHBl OTPOMHBIE MHBECTULIMM, M MHOTME U3 CTapblX,
6onee YCTOSBIIMXCA BUHHBIX AOMOB IIepeMeCTMAMCH
cloaa B momckax 60Oabmero pasHoobpasus. C Bo3po-
JKAeHMeM crapbix A03 CemmaboHa, Illenen baana, a
takke [lapaonHe m ITmHO Hyapa mpousorian 60Ab-
mue U3MeHEeHUS Ha PHIHKe OeABIX BUH APTeHTUHBIL.

Pedro Giménez — copT 6€A0r0 QPreHTMHCKOTO BUHOMPOAQ, MAOLLOAM KOTOPOTO BbICTPO YMEHBLLAKOTCS. HECMOTPS HO MOXOXEee HA3BAHME,
VCNAHCKNIA BUHOTPaA Pedro Ximénez nmeeTt MHOXECTBO OTAMHMI, M AMAEAOTPAdLI HE YBEPEHBI, CBI3AHbI A BOOOLLLE STV ABA COPTA.
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Obpatnte BHMMaHMe Ha Takue GI, kak TymyHraro,
[Tapaxe Aaprammpa, Aoc Yakaec, Bucra ®aopec, Aa
[Tammia Oap Cenmmabo, Aa Koncyasra, Aa Kappepa u Aoc
Apbonrec. Xots T'yaatarapu eie He TOAyuMA GI cTatyc,
3A€Chb IIPOM3BOAATCS HEKOTOPBIE M3 HOBBIX 3aXBaThIBAIO-
MX apTeHTUMHCKMX BUH ['pan Kpio.

Aaable Ha 0T, B ABYX 4YacaX €3Abl OT AOAMHEI YKO,
HaxoauTcss CaH Paavab, KOTOPHII CETOAHS CEpPhE3HO
IIpMBA€KaeT BHMMaHMe. 3AeCh 3aAal0T TOH HECKOABKO
KPYIIHBIX BMHOAeAeH. CaH Padavabp pacliOAOKeH Ha
BOCTOKE OT AHA M CAaBUTCA CBoMMM Ao3amu Kabepue
COBMHBOH.

[TaTAroHmns n ATAOHTUKA

Ha oOmmMpHBIX OTKPHITHIX PaBHMHAX IIPOAYBAEMOII
BeTpaMy IlaTaroHmy pacrioAoKeHbl 4 BMHOAEABYECKME
nposuHinm: Aa Tlamma, Heyken, Puo Herpo un Uy6yr.
D10 10)KHAd 9acTbh AHA M 3A€Ch IIMPOTA OKA3hIBAET OX-
Aakpaoree BAMSHMe. HeykeH OBIA 3acakeH Ha pybeke
TBICAYEAETHUI, B TO BpeMd Kak B Puo Herpo muoro cra-
PBIX BMHOTPAaAHMKOB, Ha AOAIO KOTOPBIX ITPMXOAUTCA
Bcero 1,83% maAomaAu BMHOTPAAHMKOB CTPaHBL. 3AeCh
mpeobraparoT HebOAbIIMEe OYTMKOBBIE BMHOAEABHM, a
TaKKe OCYIIECTBASETCS MHOXKECTBO HOBHIX ITPOEKTOB.
YyTh 105kHee, B YyOyTe, KYABTUBUPYIOT COPTa, KOTOPHIE
xopouro cebsl TOKAa3BIBAIOT B IIPOXAAAHOM KAVIMATe, —
[Tapaonne, CemmuaboH, CoBuHbLOH baan u Ilnno Hyap.
B aTMx permoHax BH HalfaeTe BUHA C 6OAee TOHKOT TeK-
CTYpOJ M DAETaHTHOCTbIO. MHOIME CTapble AO3LHL B Puo
Herpo BO306HOBASIOTCS MOAOABIMY BUHOAEAAMIA.

0,7% BMHOTpPaAHBIX AO3 ApPTeHTMHBI pacTyT Ha IIO-
6epexkbe ATAAHTMYECKOTO OKeaHa M BO3Ae BysHOC Ait-
peca (Bcero 149 ra), rae KAMMar MeHSeTCS B CTOPOHY

Iaio Col\?rcluldo
San Patricio pper Valley
del Chanar 305-370 m
920:420m 1,000-1,214 ft
11001362 ft
Rio Limay
Lower Valley
270-310m
886-1,000 ft
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®oto npeaocTaBAeHsl Praom Kposse

MOPCKOTO, HETUMIIMYHOTO AAS IPEMMYIIeCTBEHHO KOH-
TMHEHTAABHOTO KAMMAaTa ApPreHTMHBI. 3AeCh TaKKe BHI-
palMBaloT XOAOAOYCTOUMBEIE COPTA.

ByayLLee apreHTMHCKOro BUHA

AAs MHOTHX OyAyIlee ApreHTMHBI 3aKAIOYAeTCS B YBa-
JKEHMY K TIPOLIAOMY. 3aObIThe PErMOHBI MCCAEAYIOTCS
cHoBa 6GAAaropapst BHMMAaHMIO K APEBHMM COpPTaM BMHO-
rpaaa - K npumepy, Kpmoara, ocobeHHO Ha ceBepe ¥ B
BOCTOYHOM 4YacT MeHAOCH. BuHa 13 copros Kpmoaaa
I'panae, Kprnoara Unmka, Yepesa u [Teapo T'imere3 6yayT
3aIIOAHATH BUHHBIE TIOAKM B OAVOKastreM 6yaymem. Hy, a
MOAOABIE DHTY3MACTHI BiHA OYAYT CO3AABaTh HOBBIE MICTO-
pun, 0OHAPYKVBAs YHMKAAbBHbIE UepThI B DTHX COPTaX.

[To MHEHUIO APYTMX HabAIOAATEAE! PHIHKA, OYAYT BCE
60Aee BOCTpebOBAaHbI YTOHUEHHbIE BIHA, C MEHBIIIE DKC-
TpaKLJell, C MEHBIIMM MCIIOAB30BaHMEM AyDa ¥ aKIleH-
TOM Ha YMCTOTY apOMAaTOB U BKYCOB.

[Ipn oTOM BCe OYAYT IMIPOSBAATH MHTEpeC K pPeruo-
HaABHBIM 0COOEHHOCTIM, M KaKABII HalACT Y4TO-TO CBOE,
MIPMSATHOE CEePALLY. DTO TaKKe rapaHTypyeT 6e3011aCHOCTh
6yayiero aas Maabbeka, ITOCKOABKY PerrMOHaAbHBIE Pa3-
AUUYS ABASIOTCS KAIOIOM K TOMY, YTOOBI TIOKA3aTh OTPOM-
HOe pa3Hoobpasie, KOTOpoe CIIOCOOHA MPEAAOKUTE Ap-
TeHTMHA.

[TpeArIoAaraeTcst, 9T0 MOKHO OYAET YBMAETh OOABIIE
KabepHe ¢ppaHOB 13 AoAmHb VKO, TarHata U ToppoHTe-
ca C cesepa, BMH M3 copra Kpuoara Umka. MBI yBMAMM
OpaHKeBble, OPraHMYeCKMe BMHA, BMHA, ITIPOMU3BEACHHBIC
IIOA pAOPOM, MCITOAB30BaHME AMKMX APOXKKEN M ITOYTH
YHMBEPCAABHOE CTPeMACHME K YCTOMYMBOMY BUHOACAMIO.
SI HMKOTAA He OBIA GOA€e OITMMICTMYHBIM B OTHOIIEHWMA
GYAYIIIero apreHTMHCKOTO BIMHA, €M CETOAHS.

Rio Negro
Upper Valley Rio Negro
180-265m Middle Valley
500870 ft 120-160m Rio Colorado
390-520 ft Lower Valley
70-100 m
230-330 ft
Rio Negro
Lower Valley
4-16m
13-53 ft
‘. ‘- - [_ .:'_
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By Phil Crozier, Europe Brand Ambassador
- Wines of Argentina (WofA),
@MrArgentina

Argentina.

Breaking new ground

Medanos Ventania Hills Tandilia Hills
30-34m 210-500 m 25-120m
98112 ft 690 - 1641 ft 82 -390 ft

..
Fal

Vinegrowing valleys

ATLANTIC W v

WWW. WINESOFARGENTINA.COM

From the author: <My careerin wine startedin 1999, when Argentina was barely visible
onthe world wine map. | was tfasked to make awine list for a famous restaurant group
in the United Kingdom, specializing in Argentine cuisine. Since my knowledge back
then was rudimentary at best, it occurred to me that the wines should all come from
Argentina. At that time there were 13 Argentinian wineries available in the market
back then, with many now famous names yet to reach the UK shores. So much has
changed in these short years. In a way, | have grown up with Argenfina, and have
been witness to one of the great wine and the fastest growing success stories of all
fime. This happened in just 25 years and Argentina continues to grow its influencen.

Argentina

-
W

~

DRINKS PLUS| B



Argentina

What makes Argentina unique?

Wine is an essential part of culture in Argentina. So much
so that it is the national drink, and also it is considered
essential to life. Buenos Aires is the world’s second biggest
consumer of wine, after Paris, in terms of cities. As we can see
from the map of wine growing regions of Argentina, the main
regions follow a line from North to South, along the Andes
Mountains. In recent years, consumption of wine per capita
has sharply decreased, like elsewhere in the world. The need
to export has encouraged a drive towards high quality, so that
they could compete on the world stage. But 75% of the wine
made in Argentina is still consumed in Argentina, and that’s
an important part of Argentina’s identity.

As we can see from the map of wine growing regions of
Argentina, the main regions follow a line from North to South,
along the Andes Mountains. It is these mountains that sustain
the life of the vines. Without them, life would not be possible.
Don’t forget, as we travel north, altitude becomes more
important. The further south we travel, latitude becomes more
of a cooling influence. The vineyard areas extend 3,800km
from north to south, 23 degrees to 45 degrees south. Argentina
is home to both the highest and most southern vineyards in
the world.

For every 150m in elevation (west), we lose around 1
degree C in average temperature. As we travel north, we travel
towards the tropic of Capricorn, and so we are getting warmer.
Altitude provides the key to providing a cooling influence, so
much so that the highest vineyards in the world are found in
the provinces of Jujuy and Salta, with altitudes ranging from
1,600m to just over 3,300m. With increased altitude, lower
temperatures, and less dense air, we increase UVb sunlight.
For every 1000 m in elevation, UVb light increases by around
12,5%. This has a profound effect on the grapes. Water is also

key. Rainfall is low along the Andes, ranging from 150 to 250
mm a year. We are in a desert. It is the Andes Mountains that
provide the all-important snowmelt to feed the vines, with
irrigation being the method. The Inca came as far south as
Mendoza, and were supremely skilled in water management,
a legacy which the Spanish inherited when vines were first
planted by Jesuits, as far back as 1551.

Today, the need to preserve water is key, with modern
methods of drip irrigation taking its place alongside more
traditional flooding techniques. Soils are mainly alluvial, but
vary hugely, depending on where you are in the Andes. Fertility
is very low, forcing the vine to search for nutrients through
deep roots. As we move south, days grow longer during the
ripening season, but sunlight is less intense. Temperatures
decrease, but the desert conditions, like everywhere along the
Andes, allow for big temperature shifts between night and day.

What does this mean for the vines?

Higher altitudes and lower latitudes mean cooler climates,
whilst receiving up to 220 days of sunlight in a year. An
increase in UVDb increases the thickness and colour (tannin
and anthocyanin) of the grapes, whilst cooler temperatures
maintain acidity. When temperatures fall at night, the vine
shuts down, maintaining the freshness. Sunlight, of course,
kicks off photosynthesis the next day, and so on.

Vines are shown to produce lower yields at higher altitudes,
thus increasing natural concentration and flavour. Warmer
temperatures will allow for softer tannins, so we get a stark
contrast in wines from warmer areas in the east, to cooler
temperatures in the west. In Mendoza, we can find the same
range of temperatures in just 60 km, from east to west, as we do
from Tuscany to Burgundy. This allows Argentina to possess a
bewildering level of climatic diversity.




Is Argentina only Malbec?
Truth and myths

Yes, Malbec is their calling card, and has been
largely responsible for its success over a short few years,
accounting for nearly 90% of all exported value. But
there is so much more Argentina can surprise. Of the
red varieties, Malbec accounts for 22,39%, with Bonarda
Argentina, a grape originating from Savoie in France,
second, in at 9,23%, followed by Cabernet Sauvignon
at 7,2%, Syrah at 6.01%, Tempranillo at 2,81%, Merlot,
Pinot Noir, Cabernet Franc, Tannat, Petit Verdot and
many more.

Malbec binds all of Argentina’s diversity, in that it is
found in every winemaking province in Argentina.

Argentina’s biggest advance in recent years has been in
the quality of its white wines.

Torrontés Riojano (3,9%), a grape variety that is
indigenous and part of a growing family of vines known
as the Criollas, is a cross between Listan Prieto (known
as Criolla Chica in Argentina) and Muscat de Alexandria,
and spawned many variants. This grape variety thrives at
high altitude in the North, whilst Chardonnay (2,99%),
Sauvignon Blanc (0,99%), Chenin Blanc (0,92%), Viognier
and Semillon succeed in the higher, cooler parts of the
Andes.

Another Criolla variant of unknown origin, regarded
amongst the Criolla varieties, is Pedro Pedro Giménez*,
not related to the Spanish Pedro Ximénez variety, but
widely grown for use in sparkling and table wines.

The pink varieties are mainly made up of the Criolla
varieties, only found in Argentina, amongst them Criolla
Grande, Cereza and Muscatel. These are mainly used
for table wines. Whilst Malbec provides a platform for
Argentina’s exports, it is regionality which will provide
the future.

Glossary

The Regions

In recent years, many regions and sub-regions have
been granted GI (Geographical Indication) status. The
first G.I. granted in the Americas was as recently as 1994,
when the department of Lujan de Cuyo in Mendoza was
formed. So that we can understand a little more about the
regions, let’s take a short trip from North to South

The North

This includes the Provinces of Jujuy, Salta, Tucuméin
and Catamarca. Jujuy is a relatively new region, and is
home to the world’s highest vineyard, with just 25H,
but is growing. Salta is the dominant province, with
the towns of Cafayate, Molinos and Cachi at its heart,
nestling in the Calchaqui valley. This is defined by its
altitude, dry and arid climate, and is the spiritual home
of Torrontés, with 3,343.5H, accounting for just 1.69%
of the planted surface in Argentina. But this region has
seen plenty of new investment in the last few years, and
is famous throughout the world for its unique style of
wine. Tucumidn, to the east, shares a very similar terroir
to Salta, whilst Catamarca, to the south, forms the
beginning of the Calchaqui valley. Some of Argentina’s
oldest vineyards are found in these regions.

Cuyo

In the heart of the Andes, it is by far the largest wine
area, making 95% of the wine in Argentina. La Rioja lies
to the north, with 3,29% of the volume, and is largely
made up of cooperatives, making wine for international
markets on a big scale. Torrontés Riojano, Malbec,
Bonarda and Syrah dominate the landscape. San Juan, to

Pedro Giménez is a white Argentinean grape with rapidly declining areas. Despite the similar name, the Spanish grape Pedro Ximénez

has many differences, and ampelographers are not sure if the two varieties are related at all.

Photos by Phil Crozier
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the south, is Argentina’s second largest province for wine,
at 16,28% of the planted surface. The main valleys are
Tulum, Zonda, Perdernal and Calingasta. In particular, the
higher altitudes of Perdernal (1400-1500m) and Calingasta
(1600m) are seeing big investment, and are names to
watch out for in the future. Perdernal is unique in that
it has flint at its core in terms of soils. Syrah, Malbec and
some old Criolla varieties are San Juan’s calling card.

Mendoza is by far the largest province, producing
75,28% of all wine in Argentina, and is Argentina’s
spiritual wine region. With 149,226.9H, altitudes range
from 450m in the east (by far Mendoza’s biggest region)
to 2000m in Uspallata, a new region to the north. Lujén
de Cuyo and Maipu form the ‘Primera Zona’, the heart
of quality viticulture, and home to many of Argentina’s
famous Bodegas.

The Uco valley, an hour’s drive from Lujan de Cuyo,
is Mendoza’'s answer to cool climate. Divided into 3
departments, Tupungato, Tunuyan and San Carlos are
divided by 2 rivers, Las Tunas and Tunuyan. Defined by
high altitude and a close proximity to the front of the
Andes (Cordillera Frontal), altitudes range from 1100m to
1700m. This is where the new cool school hangs out, and
is largely responsible for inspiring many of Argentina’s
young winemakers, who are producing wines with
elegance and purity. This region has seen huge investment
in recent years, with many of the older, more established
Bodegas moving some vine production here too, in search
of greater diversity. Most of the white wine revolution
in Argentina is found here as well, with a big revival of
old vine Semillén, Chenin blanc, as well as world class
Chardonnay and Pinot Noir.

Look out for G.I. names like Tupungato, Paraje Altamira,
Los Chacayés, Vista Flores, La Pampa El Cepillo, La Consulta,
La Carrera and Los Arboles. Although Gualtallary has yet
to receive G.I. status, it is producing some of Argentina’s
exciting new Grand Cru wines. Further South, and lying
somewhat under the radar, is San Rafael, a two hour drive
from the Uco Valley. It is dominated by a handful of large
wineries, lies further east from the Andes, and is famed for
its Cabernet Sauvignon.

Phil Crozier’s

byaHoc Anpec Buenos Aires

Floreria Atlantico
(floreriaatlantico.com.ar)
-owned and run by Tato
Giovannini — one of the best
bars in the world.

® Floreria Atlantico
(floreriaatlantico.com.ar) - BAG-
AEET M ynpaBAsieT TaTo AXo-
BOHHMHM. 3TO — OAMH U3 AyHLINX
60poB B MMpe.

® Don Julio Parrilla
(parrilladonjulio.com) -
there is no better place
to experience Argentine
cuisine. The wine list

is world class.

® Don Julio Parrilla
(parrilladonjulio.com) -

HET Ay4LLEro MecTa, YTobbl
HOCAQANTECS QPTEHTUHCKOM
KyXHEW. BUHHOS KOPTA 3AECH
MMPOBOTO KAQCCQ.
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Don Julio Parrilla

Patagonia and the Atlantic

Out on the vast, open plains of windswept Patagonia are 4
wine Provinces, La Pampa, Neuquen, Rio Negro and Chubut.
Here, latitude is the cooling influence, and forms the
southern part of the Andes. Neuquén was planted at the turn
of the millennium, whilst Rio Negro is home to many old
vineyards, between them accounting for just 1,83% of the
vineyard surface of Argentina. Small, boutique wineries and
new projects dominate the scene. Further south, in Chubut,
cool climate varieties like Chardonnay, Semillén, Sauvignon
Blanc and Pinot Noir dominate. You will find wines with
finer texture and elegance in these regions. Many old vines in
Rio Negro are being revived by younger winemakers. Buenos
Aires and the Atlantic coast is home to 0,7% of Argentina’s
vines, at just 149H, but it is a significant departure from the
norms of Argentina’s continental climate. Again, cool climate
varieties dominate, marking the beginning of maritime
vineyards to add to Argentina’s rich diversity.

The Future

For some, Argentina’s future lies in a healthy respect for
its past. Many forgotten regions are being explored again
through ancient varieties, the Criolla’s being a case in point,
particularly in the North and in eastern Mendoza. Criolla
Grande, Criolla Chica, Cereza and Pedro Giminez will feature
on wine shelves in the near future, with young wine drinkers
looking for new stories and authenticity. For others, finesse
will feature in wines that are less extracted, with less reliance
on oak and a focus on purity. But for all, the focus for the
future will be on regionality, with everyone finding their
plot to rule. This will also secure the future of Malbec, with
regional differences being key to show the huge diversity that
Argentina has to offer. Expect to see more Cabernet Franc
from the Uco Valley, Tannat and Torrontés from the north,
Criolla Chica, orange wines, organic wines, wines made
under Flor, use of native yeasts, and a near universal drive
towards sustainability. I have never been more optimistic
about the future of Argentine wine.

I have been lucky enough to fravel to
Argentina many fimes in the last 20 years.
Here are some of my favourite places to visit.

MHe o4yeHb NOBE3AO YACTO ObIBATH
B ApreHTnHe 3a nocAaeaHue 20 Aer.
BoT nepeyeHb MOUX AOGUMbIX MECT.

CaH XyaH

PexomeHayto MrHK-rocTnHMLY Posada Paso de los Patos
C NAHOPOMHbIM BUAOM HO AHABI V1 OTKPbBITEIM 6ACCENHOM,
KOTOPQOS1 HOXOAUTCSI B CeAeHnm bappean. Paccaaberech
CpeAM CTAPbIX AO3 B HEOOABLLOWM BUHOAEABHE Cara Sur.,

San Juan

Posada Paso de los Patos -
Bareal - step back in time and
relax amongst ancient vines at
Cara Sur.

| recommend the Posada Paso
de los Patos mini-hotel with
panoramic views of the Andes
and an outdoor pool, located
in the village of Barreal. Relax
among old vines at the smalll
winery of Cara Sur.
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Phil Crozier’s

Salta

©® Museo de la Vidyel Vino
(museodelavidyelvino.gov.ar)
-small but

perfectly formed

wine museum.

® El Porvenir de Cafayate
(elporvenirwines.com) —

small but beautiful

winery in the centre

of the fown.

® El Esteco (elesteco.com) -
owned

and run by the Pefaflor
group. With a great
restaurant and hotel.

@ Visit bodega

Estancia Los Cardones
(estancialoscardones.com)
in Tolombon village.

CaabTta

©® Museo de la Vidyel Vino
(museodelavidyelvino.gov.ar)
— HEOOABLLOW BUHHBIN My3en C

® El Esteco (elesteco.com) -
BAOAEET M ynpaeAseT Pefaflor
Group. Kpacveenwmm pecto-

QOKTYOABHBIM AV3AMHOM.

® El Porvenir de Cafayate
(elporvenirwines.com) — He-
B60AbLLAS, HO OYOPOBATEABHAS
BMHOAEABHS B LIEHTPE FOPOAQ.

[PCH 1 OTEAb.
® lNocetute 6oaery
Estancia Los Cardones
(estancialoscardones.com)
B AepeBHe Tolombdn.

MeHpocCa
AoanHa YKo ® Bodega Lagarde
(lagarde.com.ar) -
I'Ig)cewne The BUHOAEABLHS OKPYKEHA Mendoza
Vines of Mendoza COMbIMU CTAPBLIMU AO3OMM
(vinesofmendoza.com). 8 MeHaoce. Uco Valley ® Bodega Lagarde (lagarde.

NOY>XMHATE B

pecTtopaHe Siete Fuegos
(vinesresortandspa.com).
boaera Super Uco
(superuco.com) —
HOXOAMTCSI COBCEM PSIAOM
¢ Vines of Mendoza.

3oHa Mpumepa

® Finca Adalgisa
(fincaadalgisa.com) —
OTEAb 1 BUHOAEABHS
HOXOASTCS B COMOM
cepaue Chacras de Coria.
® Luigi Bosca (luigibosca.
COM) — BCEMUPHO MU3BECT-
HQAS1 CTAPAsT BUHOAEABHSI.

® Catena Zapata
(catenawines.com) — ecAmn
Bbl HE MOCETNAN STOT XPAM
B/HQ, MOXHO CYATATb BALLIE
nytewecTane B MeHAOCY
HEMOAHBIM.

® Susana Balbo
(susanabalbowines.com.
ar) — BUHOAEAbHS N YyAeC-
HbI pecTopaH Osadia de
Crear.

Posada Paso de los Patos

® Casa del Visitante
(casadelvisitante.com).
HasepHoe, cambin
M3BECTHbIN PECTOPAOH MpPK
BMHOAEAbHE B MeHaoce.
DKCKYPCUM MO BUHOAEABHE
©® Santa Julia Winery

(Finca Maipu).

® Casa Vigil
(enemigowines.com).
DKCLEHTPUYHBIN AAEXAH-
APO BUrMAb ynpasaseT n
BACAEET BUHOAEABHEN,
3AECh e YYAECHbI
PECTOPAH Y YHUKAABHBIN
B/HHbI MOrpeo.

® PectopaH Terruio -
Club Tapiz (fapiz.com.ar).
Ocrteperantech nonyraes!))

LieHTp ropoaa MeHAOCHI

Azafran (azafranresto.com)
— OTAMYHQS BUHHAS KOPTA,
BKYCHEMNLLIOS eAQ.

® Josefina Resto
(josefinaresto.com.ar)

® Anna Bistro
(annabistro.com.ar)

® Visit The Vines of Mendoza
(vinesofmendoza.com). ®
Have a dinner in Siete Fuegos

restaurant (vinesresortandspa.

com).

® Bodega SuperUco
(superuco.com) —next to the
vines of Mendoza.

Primera Zona

® Finca Adalgisa
(fincaadalgisa.com) - hotel
and winery located in the
heart of Chacras de Coria.
® Luigi Bosca (luigibosca.
com) - the famous old
Bodega.

® Catena Zapata

(catenawines.com) - no trip fo

Mendoza is complete without
a trip to this shrine to wine.

® Susana Balbo
(susanabalbowines.com.ar)

- awinery and a wonderful
restaurant Osadia de Crear.

com.ar) - surrounded by some
of the oldest vines in Mendoza.
® Casa del Visitante
(casadelvisitante.com)
perhaps the most famous

of all Bodega restaurants in
Mendoza. Guided tours to
Santa Julia Winery (Finca
Maipu).

® Casa Vigil (enemigowines.
com). Owned and run by

the eccentric and brilliant
Alejandro Vigil. In the "Republic
of Chachingo’. There is also

a wonderful restaurant and a
unique wine cellar.

® Restaurants Terruiio - Club
Tapiz (fapiz.com.ar). ignore
the parrots

Downtown Mendoza

® Azafran (azafranresto.com)
- brilliant wine list and great
food.

® Jsefina Resto (josefinaresto.
com.ar)

©® Anna Bistré (annabistro.com.ar)
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Drinks+ yAaAOCh noobuaTses ¢ Pukapao O. HyHbecom —
BAOAEAbLEM rpynnbl KOMNAHWW Vinos de La Luz, o6beanHstoLLein
BUHOAEAbYECKME NPeAnpusTAS B Icnanmm, VITaAMK, ApreHTnHe.

D+: I'ocnodun HyHvec, 5mo dareko He nepBoe unmepBoio,
Komopoe Bul Al0be3Ho daeme u3danuam Hauleii Medua-zpyn-
nvt. Ho Bor Budume Bunnwii mup 6o Bcem mHozo0bpasuu u
Modceme oyeHuBamo ezo ¢ pasuvix mo4ek 3perus. Tak umo
Kaxcoviii paz 3a kadpom Bce Bpems ocmabarcs AuHHbLL PO
Bonpocob. Cezo0ns, ecau nosborume, 036y4y wacmp u3 HUX.

Pukapao ®. HyHbec: S Hapeloch OTBeTUTD Ha Bce!

D+: But Bcezda e06opuaru, umo
Buno 6viAn0 cmpacmoio  Bauueil
acusnu. Kak Bce  Hauunarocv?
Baua cembs umeAd OmHouieHue K
Bunodeauio?

P.®.H.: TloxkaaysicTa, IIOCMO-
Tpute Ha 9T0 GoTo. OHO AATUpPYeT-
¢ 1926 TOAOM, TO €CTb eMy IOYTH
100 Aet, HO He COYTUTE €TO IIPOCTO
aHTMKBapyaTOM. DTO Moy 6Gabym-
Ka ¥ AGAYIIKA, MOV OTell, ASAS U
ABE MOU TeTH. B TOM TOAY MCITOA-
HUAOCH 16 AeT C TOTO AH#, Kak
Mo 6abymika M AeAyIIKa Tpue-
XaAM B ApreHTMHY B KadecTBe JIC-
TIAHCKMX, a TOYHee, TAAVCUIICKUX
MMMMTPaAHTOB. Ha MOMEHT OTb-
€3)Aa OHM OBIAM MaAO 3HAKOMBI,
HO oba paboTaru TOAeHIIMKA-
MU ¥ TIyTelllecTBOBaAM IO Jcma-
HUM, cobmpas ypoxKait 3epHOBBIX,
$pYKTOB, OBOLIEN M BMHOIPAAQ.
Onn 6biAM GeAHBI, HO TIPU DTOM
JKVMAU B CTpaHe, Kotopas Ao Ilep-
BOJVI MMPOBOJ He ITpeAAATaAd MM
CBETAOTO OyAy1Iero.

OHM yMeAyt 06pabaThIBaTh 3eMAIO M 3HAAM MECTO, TAE MMe-
AOCh MHOTO CBODOAHBIX 3€MEAb, M DTO Y)Ke CTAAO AETEHAO
CpPEAM WCIIaHIIEB, UTAABSHIIEB M MHOTMX HAapOAOB EBpOIIBI:
TO 6bIAG ApreHTMHA. M BOT OHM OTIIPABUAVCH TYAA TPETBUM
KAACCOM KOPabAs (BeAb MX KapMaHBI OBIAM ITYCTBI), TIPEOAO-
A€B TIyTh 3a 33 AHA. Uepe3 HECKOABKO AHEN TIOCAE TIPUOBITHS
oHM yxke pabotaan B Aa [Tamrre, B 800 kM oT BysHoc Aripeca.
1T AT OHM TPYAMAMCBH Ha TIOASIX C 3€pHOBBIMU M apaxu-
COM. {I TIOMHIO paccKa3bl 0 cbope yposkas apaximca, TIOTOMY
410 6abyIIKa roBOpUAQ, ITO
DTO OBIA CaMBIT TIKEADII
TPYA: OpexM IIPUXOAMAOCH
cobupars, TIPaKTMYIECKA
1I0A3as Ha KOAEHAX Ha IIAO-
IAAY B AECATKM TeKTapoB.
Ho s Hm pa3y He CABIIIaA OT
Hee I10 DTOMY TIOBOAY Kar06
— TPOCTO OYAHMYIHBI PaKT.
OAHaKABL MOV A€A Y3HaA,
YTO IIPaBUTEABCTBO ITPOBMH-
i MeHaoca  becriaaTHO
pa3AaeT 3eMAIO B ropax MM-
MUTPaHTaM — IIPM YCAOBWH,
YTO OHY CTaHYT BO3ACABIBATH
ee, BbICAKMBas BUHOTPAA-
Hble AO03BI. Mou 6abyika 1
AeAyIIKa He KoAebaAMCh HU
CEeKYHABI — M OTIIPABYMAVCH
B IIyTh. J1 BCE IIAO YyAECHO.
M 6BIAO BbIAAEHO OoAee
200 reKkrapoB 3eMAM Ha BbI-
core 1100 MeTpOB HaA ypOB-
HeM MOD Y IOAHOXKMA AHA.
D10 OBIAM AMKME MECTa,
KYAa AOOVMPAAVCH AMIIb Ha
KOHHBIX TIOBO3KaX.
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BuHoaeAbHs La Luz Del Duero

Ho mmeaacy ocobast mpudayHa, IO KOTOPOJ MOM IIPEAKM
PelVAKCh Ha BTO: paHee B JICIIaHMM OHM BBIPAIMBAAU BU-
Horpaa B permose Kactyans un AeoH, TouHee, B [leHbsidreae,
KOTOPBINT CETOAHS ABASETCS CcepAlleM Pubepa aeab Ayspo. U
BOT B rOpax ApreHTMHBI BCe M Ha9aA0Ch. Ho M3HaYaAbHO MOeit
LIeABIO OBIAY He BMHOTPAAHMKM, a YHuBepcuret. [IraHmposa-
AOCB, 9TO I AOAKEH TIOAYIMTH AOKTOPCKYIO CTelleHb B 00Aa-
CTU IOPUCIIPYACHLIMNA. fI A@AAA TO, UTO XOT@AM MOV POAUTEAN,
BO3MOJKHO, 5T AQKe AeAaA HEMHOTO OOABIIIE, TeM OHU XOTEANL.
Tak MAM MHa4e, HO MBI COXpPaHMAM BUHOTPAAHMKM U TIEPBYIO
BUMHOACABHIO K TOMYy MOMEHTY, KOTAQ S IIOTPY3MACS B BUHHBIN
6M3HeC, TO eCTh 5 TIPOCTO BEPHYACS K CBOEJ TIEPBOI ATOOBA.
ITonnMaete, 5T0 KOPOTKMII PaccKa3, €My BCErO AMIIb CTO A€T.

D+: ['0e Bui yuuaucy Bunodeauto? Bur cpasy 3Haiu, 4mo
6ydeme Buroderom?

P.®.H.: EcTb pasamdms MeXAy BUHOAGAOM M IIPOM3BOAN-
TeAeM BMHA. MHe II0BEe3AO, YTO Y MEHS — OAHA M3 AYYIIMX
KOMaHA BMHOAEAOB. VM XOT4 A JKMBY, IIyTeIIeCTBYs I10 BUHO-
IPaAHMKAM ¥ BUMHOAEABHSAM, CTPEMAIOCH BAABATLCA BO BCE
A€TaAM, IIOYTH KaK HaBA3uMBad MAed, PasApakasd BCeX, CTOL
TEHBIO 1103aAM HMX, ABIIIA IIPAKTIIECKI B 3aTHIAOK — TaK, YTO
OHJM MOIYT IIOYYBCTBOBATb MOWM 3A0POBBIE AeTKMe. Ho 4 He
BMHOAEA B OYKBAABHOM CMBICAE, 51 — IIPOM3BOAMTEAD BMHA.
s yBepeH B CBOMX IO3HAHMAX M OOAGAAI0 AOBOABHO IIMPO-
KMM KDPYTO30pOM, HO Y HMX €CTb IIPMBMAETMA: OHM BUHOAE-
ABl — C HOTaMM, MCIIaYKaHHBIMM IPA3BIO BMHOIDAAHMKOB, C
GOABIIVM 3HAHMEM TEXHOAOIMIT, 0COOEHHOCTET! [IeMEHTHBIX
€MKOCTeM M CTAaABHBIX TaHKOB, ¥ OHM 3HAIOT, YTO KasKABII
AeHb HY;KHO TOBOPUTH C H0YKaMIL AACKOBBIM TOAOCOM. V HIMX
€CTb TAAAHT, C KOTOPBIM OHM POKAQIOTCH, ¥ OHM IIePEAAIOT
ero Vinos de La Luz Bo Bcex CTpaHax, A€ MbI IIPUCYTCTBYEM.
Ceryac g AyMalo, 4TO OHM elle paHaTHMIHee, YeM .

D+: 3naem, umo Bul 3aHumarucs ¢purarcoBoii desmern-
HOCIbI0 — OHA He bbiAa cBs3ana ¢ Burom? mo smo bbiro?
P.®.H.: CHavaAa g MOCTYIIMA B YHMBEPCUTET ¥ IIOAYUMA
AMIIAOM IOPYCTa, HO Y MEHS BO3HMKAA ITpobAeMa: MHE OBIAO
CAOKHO Opath TAATy 3a CBOIO PaboTy, BEeAb A€AATh BCE DTO

AASL AIOAEIT MHE HIUETO He CTOMAO. I 3aHMMAACS pa3pabort-
KOM cxeM (pMHAHCUPOBaHM AAS AIOA€V C OTpaHMYeHHBIMU
pecypcami, TeX, KTO He MMeA IIpaBa Ha IIOAYYeHNMe TPaA-
LYIOHHOTO KPEAUTa, ¥ KOTAQA S IIOAYYMA OTABIX OT BTOTO He
O4YeHb YBAEKaTEeABHOTO 3aHATHS, HacTyIMA 1989 roa — u mu-
pOBasg YKOHOMMKA M3MEHMAACh. bepAMHCKad CTeHa pyXHyAa
Y OTKPBIAA ABEPYM Ha OTPOMHBI€ PBIHKM. J 4 HadaA A€AO B
LlenTpaasHOV EBpome, 410, Kak g Aymaa, CTaHET OKOHYa-
TEeABHBIM 9TalloM Moero myti. Ho, Kak BBIACHMAOCH, BTO
6BIA He TIOCAAHMIT TIOBOPOT CYABOBI. ABAAIIATh AT Ha3aA s
B3SA Ha cebs yIpaBAeHMe CeMEeTHOM BMHOAEABHEN, ¥ BOT
MBI 3A€Ch: 1 GaHKMp Ha TTeHCUM U AEJICTBYIOLIVIT IIPOM3BO-
AVITEAD BIHA.

D+: Aemonucy eracum, wmo 00HaxcOv1 Bui y3Haiu o
mom, 4mo 6 Apeenmune BvicmalBiena Ha npodaicy 00Ha
BunodervHs, — u Bui ee npuobperu. Bmo bvira Finca La
Luz? Ymo Bac npuBiekro?

P.®.H.: {1 cABIIIAA BTy MCTOPHUIO, HO BCe GBIAO HECKOAB-
KO MHade. 22 rOAa Ha3aA Hallla BMHOAEABHS B ApreHTHHE,
y KOTOPOJI Ha TOT MOMEHT OCTaBaAOCh 70 Ta U3 MMEeBIIMXCA
n3HadaAbHO 200, HYy’KAAAaCh B yIIpaBAdomeM. Te HeMHOTMe
M3 YACHOB CeMbM, ITPMHAAAKAIIMX K MOEMy ITOKOAeHMIO,
6B1AM pasbpocansl 110 Mupy. CAOBOM, HYKHO OBIAO TIpU-
HATH peleHye. BO3MOKHO, CAMBIM MTPOCTHIM OBIAO OBI ITPO-
CTO CITOKOJHO ITPOAOAKATD ITUTh Ay4YIlNe, HO 9yKye BUHA,
HO, YeCTHO TOBOPS, 51 KMA OBl B OOABIIOM CTpaxe KOTAa-An60
BCTPETUTH CBOMX OAOYIIIKY M ACAYIIIKY, MOMX POAMTEAEH, KO-
TOPBIM TIPUIIAOCH OBI OOBICHNUTD, TIOIEMY OTAAA CEMEITHYIO
BMHOACABHIO B UyKMe PYKIH.

51 HaXOAMACH, MOKHO CKa3aTh, B LIGHTPe reorpadui — BeAb
10 OBIAA LleHTpaAbHas EBporia, 1 5TO TOMOTAO MHe chop-
MUPOBaTh TAOOaABHOE BMAEHME MHUpa. B TOTEe MHE TIOTpebo-
BAACS BCETO MeCALl, YTOOBI IPUHATH PelIeHye B3ITh Ha cebs
yIipaBA€HMe BMHOAeABHET. K TOMY e, 5TO TAOOaAbHOE BUA€-
Hue TTOOYAMAO MeHS pa3paboTaTh TIPOTPAMMY MEKAYHAPOA-
HOTO pa3BUTMS COOCTBEHHOTO BUHHOTO OM3Heca, KOTopas, K
CAOBY, elIle He 3aBepIIeHa. B pe3yAbTaTe 5TON MAEYM OAHAXKAEL,
B 2012 roAy, 4 CTOAA Ha ITYCTHIPE Y TIOAHOXKMA TOPBI XeAOH
(Helon) B xuTaiickoy NpoBMHUMM HMHCA M BeA Ieperoso-
PBI O [TOCAAKe BUHOTPAAHMKOB apreHTMHCKOro Maabbeka u
CTPOMUTEABCTBE BMHOAGABHH, ITOXOKei Ha Ty, YTO BBICTPOMA
B Kurae Chandon.

B KaKO¥-TO MOMEHT 5 OCO3HaA, YTO He CITaA yKe 36 4acoB,
9TO U3 HUX 24 Jaca TpeObIBaA B TTOAETE, a TAKKe, UTO o — He
Chandon, 1 4To IpUOBIBIIAS CO MHOV KOMAHAQ CMOTPUT Ha
MEHA TaK, CAOBHO CIIpAIllMBAeT: ¥ KOMY K€ M3 HaC BBIITaAET
3aech ocTaThes? VM o cKasaa cebe: «MBI AOAKHBI OBIAY ITPU-
exaTh CIoAa elre AeT 20 HaszaA». VM pelmA OrpaHMYUTh Teo-
rpaduyecKky CBOIO MIPOrpaMMy PasBUTH, TO €CTh COCPEAOTO-
YUTHCA Ha BUHOAeAbHAX Craporo u Hosoro CseTa, IpMBOAS
MX K €AMHOMY 3HaM@HATeAIO Ka4eCTBa, KOTOPBIN MBI Ha3BaAK
Vinos de La Luz. Kcraty, Hassanume Finca La Luz Ao cux nop
HOCHUT y4aCTOK B MeHAOCe, Ha IpaHuLIe KOTOPOTO IIPOAeTraeT
yana Aa Ays. Ho 10 coBIlapeHMe, IIOTOMY YTO, Ha CaMOM
AeAe, umsa Vinos de La Luz - «Buna Csera» — Bceraa 6BIAO
AYUIIMM Ha3BaHMEM AAS TPYIIIBl BMHOACAEH, IPUMEHSIIO-
X obIIye MPO3pavyHble TIPOTOKOABI TPOV3BOACTBA.

D+: Aoxmop Hywuvec, Buna Bawux Bunoderen Becoma
BocmpeboBanv 6 Mupe, MHozUe U3 HUX NOAHOCIbIO UJYM
Ha sKcnopm. Dmom onvim, a makxdice Bawiu 6usmec- u 1opu-
duueckue npaxmuku nosBorsiom Budemv npoyeccor 6 3D. B
nocaednee Bpemsa mvl ommenaem usmenenus 6 areopummax
npodaxc, 6 wacmuocmu, QuviovepcHvix. Modceme npoKoM-
MeHmupobamv nAIOCH U MUHYCcLl QviouepcoB?

P.®.H.: Dra Tema O4YeHb MHTepeCHa, ITOTOMY 4YTO, BO3-
MOXHO, OHa HauMHAeT MEHATb aATOPMUTIM ITPOAQK AAS Ca-



tPersona

MBIX CTaTyCHBIX (QpaHITy3CKMX BMHOAeAeH. Koraa kpymHoe
IIaTO OTKAa3bIBAETCA OT CUCTEMBI ITPOAAK ITOA Ha3BaHMEM en
primeur, 8TO MPOMCXOAUT IIOTOMY, YTO BMHOAEA ITOHMMA-
eT — OOABIIYIO YacTbh IPUOLIAY, ITOAYIEHHOV B pe3yAbTate
MHOTOACTHUX YCUAMIL, TOAy4YalOT (MHAHCUCTHI, BBIAAIO-
M€ CCYABI TIOA BIMHA, KOTOpBIe YBMAAT CBET AMIIb depe3
HECKOABKO A€T. DTO OBIA MHCTPYMEHT, TTO3BOASIONTIT 6€3
TOAOBHOJ 6OAM TTPOAABaTh BECh YPOKail U MIMETh CBEXME
AeHBIM B 000poTe. Sl HUKOTAA He IPMHMMAA BTy CUCTEMY,
[IOTOMY YTO MBI BCE CTPOMM Ha COOCTBEHHbBIE CPEACTBA, U
9TO TIPaBMABHO. PaHO MAM ITIO3AHO, KOMY He XBatuT 0060-
POTHOTO KarlMTaAd, BXOAUT B 3aBMCHMOCTh OT OaHKa MAM
AUCTpMOBIOTOpA, aBAaHCMPYIOLIETO CpeAcTBa. Harmpumep,
B ApreHTMHe CeTOAHS Y HaC eCTh YeThIPe PerMOHa, TAe MBI
TIPOVM3BOAMM BMHOTpPAA, M ABa, TA€ MBI IIPOM3BOAMM BUHO.
OTO yHMKaABHBIE MeCTa B TPAHMIIAX CBOETO Teppyapa. bes
CBOEro KaIlMTaAa MBI HMKOTAQ He PUCKHYAU OBl MMeTh BU-
HOTI'paAHMKM Ha BeicoTe 1400 MeTpoB, Takue Kak Gualtallary
Estate, Altamira, Pampa El Cepillo nan Vista Flores, xoro-
pBle ABASIOTCA 3alIMINEHHBIMM HaMMEHOBAHMAMMU MeCTa
IIPOMCXOKACHMS, OTpaHMUYeHHBIMM CTPOTMMM CTaHAApTa-
mu. Ho OHM IO3BOASIOT HaM CO3AaBaTh BMHA, KOTOPBIE He
OITyCKAIOTCS HYKe 93 6aAAOB, a HEKOTOPBIE M3 HMX Habupa-
10T 97 6aAr0B. Takie parcel wines BO3MOKHO TIPOM3BOAUTH
TOABKO Ha COOCTBEHHBIX BUHOTPAAHMKAX U ITyTeM 0Ope3Ky,
OTrpaHMYeHMA ypOoKasd — AaKe eCAM IIPY BTOM y Hac I10 Hie-
KaM KaTITCS CAE3HL.

D+: Kak nodbuparacy Komanda makux maraHmiuboix
DHOA0208, B Kakoil momeHm Bwvl noHumaeme — dd, mo
Mmoti yeaoBek?

P.®.H.: D10 rpymnmna, chopMmpoBaBIIaica Ha IIPOTIKe-
HMM MHOIMX AeT, KOTOpas He TOBOPUT O «BUHOACABHAX»,
a — O «HAILIMX BUHOACABHAX». M COCTOUT OHa M3 YKe U3BeCT-
HBIX BMHOAEAOB, TakKuX Kak Pobepro Yumpecco B Mtarmm,
KOTOPBIIT TOABKO UTO CAeAaA 98-6aarbHOe OpyHeAAO, a Tak-
ke Hosams Mena (Vcranmst) man ITabao Hasappere (Ap-
TeHTMHA) — aBTOPUTETHBIX PHOAOIOB, UbM BMHA PETYASIPHO
cOOMPAIOT BBICOKME HATrPaABL. TakKe B TPYIIITY BXOAIT arpo-
HOMBI, COMEABE, MaPKeTOAOTH, CIIELIMAAMCTEI 10 IIPOAAKaM
M KOMMYHMKALVSIM. MBI — HeOOABIIast apMust TTOA pAarom
Vinos de La Luz.

V Ka’kAO¥1 CTpPaHbI €CTh CBOJ CTMAB, HO BMHA MBI A€AdEM
€AMHOTO, BBICOKOTO KAacca. BO3MOXKHO, Aydiire OOBICHNUTD
Ha Tpumepe: ckakeM, B 2018 TOAy MBI OTIIPaBUAM HECKOAD-
KO BMH OT HalllMX BUHOACAEH M3 TPeX CTPaH AAA y4acTus B
Berliner Wine Trophy, KOTOpBIII IIPOBOAUTCS 11O CTaHAQAP-
TaM OIV. Bce OHM ITOAYYMAM 30AOTYIO MEAAAL — HUKTO He
BBIMTPAA ABOJHYIO 30A0TYIO MEAAAb, HO HMKTO M He B3fA
«cepebpo». To eCTh, 5Ta 30A0TasT MEAAAD — KSKAOMY M3 IiIe-
CTM BMH M3 TpeX Pa3HBIX CTpaH O3HaMeHOBAaAd AMHUIO Kade-
CTBa, KOTOPYIO AOAKEH MmeTh Vinos de La Luz. MbI XoTeAn
OBl BBIMIPATH ABOVIHYIO 30AOTYIO MEAAAb, HO TOTAA MBI OBI
OPMEHTMPOBAAMCE Ha MOTE€HIMAA OAHOTO U3 BUH, YTO MOT-
AO OKa3aTbCAd HEePeaAbHBIM AASL APYTOTO.

TakuM 06pa3oM, B TOM 5Ke TOAY MBI IOATBEPAVIAY BTO Ka-
94eCTBO, ITOTOMY YTO LIECTb BYH C 30A0TOJ MEAAABIO OBIAK
BBIOpaHBI cpeant 9000 BMH CO BCero Mupa. Apyroit mpumep
- 910 BMHOrpapHuK Iluminado Single Vineyard, xoTopsuit
MbI pa3buam B ApreHtyHe, Vicrianum u Mtaamm. Ha pasHbIx
MEXAYHAPOAHBIX KOHKYpCax BMHA C 9TMX A03 Habpaan 97
1 95 6aAAOB. DTO TOT CAMBIil €AMHBIN CTAHAAPT. [[OHSTHO,
YTO IIpMUYMHA — IIPMMEHEHMEe OAHMX IIPOM3BOACTBEHHBIX
IIPOTOKOAOB B Pa3HBIX PeIMOHaX ¥ AA Pa3HBIX COPTOB. OTO
Ta 4acTb TaAaHTa, O KOTOPOJ 4 FOBOPMA paHee, ¥ OHa 3a-
CTaBAACT HBHOAOTOB HaIlell KOMaHABI ITOCBAIIATh YacTb CBO-
€0 BPEMEHM IIPEIIOAABAHMIO B IIKOAAX BMHOACAOB U YHU-
BepCUTeTaXx. DTO TaAaHTHl, KOTOPBIe HY)KHO yBaKaTh, yiKe

XOTs OBI IIOTOMY, YTO BCE OHY C A€TKOJ CyMaCIIeAIVHKOIL.

Hampumep, B MeHAOCe y HaC OKa3aA0Ch 16 ITyCTyOmmX
TeKTapOB, ¥ MBI IIPEAIIOYAM HAIIPABUTL CBOM YCUMAMA Ha He-
g0 mHoe. VI Toraa [Tabao HaBappere CKa3aa: a He BBICAAUTH
AV HaM 4eCHOK? M 3a ABa TOAQ ITAQHTALIMs AOCTUTAA PEKOPA-
HOJ YPOKaTHOCTM Y€CHOKA, KOTOPBIIT MBI C YABIOKOJN Ha-
3piBaem Garlic La Luz. To ecTs, B 5TOJ IpyIllle, IIOXOXKE, He
OAVH CYMacCIIEAIINMIA, HO TI0KA YTO 3TO KOAAEKTUB AOBOABHO
VCITeIHBIX Oe3yMIIeB.

D+: B Apeenmumne, Vcnanuu u Mmaiuu co3daiomcs
Buna 3onmu4roeo bperda lluminado ¢ edunvim AHK Vinos
de La Luz. Muvi noHumaem — peun 0 eduHoM, Buicuiem ypob-
He kauecmbBa. Ho, Bo3moicno, Bor dobubaemecs u Hekoez2o
0014e20 CMUAS: eCAUL DO MAK, M0 Modceme PaccKasamy,
KaKumu mexHoAr02u4ecKkumu npuemamu?

P.®.H.: Vinos de La Luz - 3To 30HTMK, 1 BMHA, KOTOPHIE
XOTAT OBITh ITOA HUM, AOAKHBI COOTBETCTBOBATH PSAY BBI-
corMx TpeboBaHuUI. [ToBepbTe, MHE IaCTO OBIAO HETIOHSIT-
HO, II0YeMy MO KOMaHAA He IPMHMMAaeT BMHO, KOTOpOe
MHe I10Ka3aA0Ch BeCbMa XOPOIIMM. V TIodeMy cumraer, 4yTo
MBI He AOAKHBI BKAIOUATh €r0 B AMHENKM «Aa Ay3», a HYX-
HO TIPOAATh BMHTaX APYTOMY IIpom3BoAuTeAto. Ho koraa
MHe Pa3bACHAAYM TPUMUMHBL, 5T0 OBIAO AOTMYHO. 3aTeM 3a
[luminado Single Vineyard Paraje Altamira Malbec 2015
HaMm Aaam 97 6aaros ot Decanter London, u Bce cTaro Ha
CBOM MeCTa: KOTAA BB MpUOAMKaeTech K oTMeTKe 100, TO
€CTh K MA€AAY, BBl HE MOJKETEe TIO3BOAUTH Cebe COTAAIIATHCS
Ha MeHblIee. J 1osTOMy S 3alMIIAI0 KpUTEpUM TPYILIHL,
Kak GYATO OHM MOM COOCTBeHHBIE. MOV DHOAOTH — AIOAU
0C0o00¥1 TIOPOABI, POKAEHHOV AAS CO3AAHVSI BHICOKOKAACC-
HOTO BMHA.

D+: Bawu Buna cobuparom co3be3dus Hazpad. Kax Bol
npunumaeme peuwierue, 6 Kakom Konkypce yuacmboBamp?

P.®.H.: Bcem u3BectHa (pasa: «Ayumiee BMHO — TO, KOTO-
poe Tebe GoabIre HpaBuUTCA». Ho OHa BepHa, KOTAA Pedb O
BameM cOOCTBeHHOM BKyce. HO KOTrAa BBI cO3AaeTe HOBbIE
BJ{HA B 0COOOM CTMAE VAU € 0c000T1 YrAOCODILeTs, BUHA, KO-
TOpBIe AOAKHBI YAMBASITB, BCETAQ HEIIAOXO Y3HATh MHeHVe
TpeTbheyi, KOMIIETeHTHOM CTOPOHBI.

Aocbe D+

3BE3A0 KOAAEK-
Lmm lluminado

- Malbec 2015
(AMMUTUPO-
BAHHbIN PEAU3:
3500 ByTbIAOK) C
BUHOMPOAHMKA
Paraje Altamira
(1100 MeTpOB HOA
YOOBHEM MOPS,
25 AET AO30OM) B
AoAnHe YKo He
TAK AQBHO MOAY-
YUMAOC 97 BAAACB U
Best in Show ka
«/\yyLlee BUHO
IOx)xHOM AMmeput-
Ku» oT Decanter.
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[TosTOMY OIIEHKA KadecTBa AOAKHA ITPOM3BOAUTLCA He-
3aBYCMMBIMU TIPOPECCMOHAAAMU WM TaKUMU «CIIELVAAM-
3MPOBAaHHBIMIM» ITOTPEOMTEASIMI, KaK BUHOAEABI, COMEABE,
BUHHBIE JKYPHAAMCTBI MAM IIPOU3BOAMUTEANM. MOKHO CaMo-
CTOATEABHO cOOpaTh MX B GOKYC-TPYIIITY, HO BBl HE CMOKeTe
CAEAaTh ee TAODAABHOI — C YIacTiieM BHICOKOKBAAVUIIMPO-
BaHHBIX CIIELMAAMCTOB M3 pa3HbIX cTpaH. 90% BuH Vinos de
La Luz 6b1AM HarpaxA€HbI MAY OLleHeHBI Ha KOHKYPCaXx, TAe
ACTYCTUPYIOT BCAEIYIO, TI0O MEKAYHAPOAHBIM CTaHAApTaM. ¥
HaC MHOTO 30AOTBIX MEAAAeJ, BHa OTMEYeHbI OLleHKamM 93
- 97 6aan0B. Y Hac eCcTh BMHO, TIpM3HaHHOe B 2019 TOAY OA-
HUM 13 SO Aydmmx B mype. Ho MBI elie He AOCTUIAM MA€aAad
AAs Vinos de La Luz - 100 6aAroB.

D+: Bawa Komnanua yxce mHozo Arem npucymcmByem
HA YKPAUHCKOM pviHKe — Bor omKpuiau npedcmabumenn-
cmbBo, a 3amem — cemv 6ymuko6 Wine Gallery. Kak npo-
dBuearomcs dera?

P.®.H.: Toa Hasaa B mapTHepcTBe ¢ Komrmanwmest Shilda
Winery m3 I'pysun u elme OAHMM KPYITHBIM MECTHBIM ITap-
THepOM MbI co3paan Wine Gallery. Mbl pemyam OCHOBaTh
CBOIO COOCTBEHHYIO KOMITAHUIO IO MMIIOPTY M AUCTpUOY-
L, KOTOpasi, HECMOTPSI Ha MAHAEMMIO, paboTaeT B COOT-
BETCTBMM C COOCTBEHHOM OmM3Hec-MoAeAbto. Wine Gallery
yKe OTKpbIAa TPM YAAYHO PACIOAOKEHHBIX M XOPOIIO
0odOpMAeHHBIX COOCTBEHHBIX Mara3uHa B Kuese, Tae TIpo-
AQIOTCS HAIlM MTAABSHCKME, JCIIAHCKMe, apreHTMHCKMe
u rpy3suHckue BuHa Shilda Winery, a Takke IpeACTaBAeH
IIMPOKMIT ACCOPTUMEHT APYTHX OPEHAOB, KOTOPBIE MBI VM-
MIOPTUPYEM CaMM MAM TIOKyIIaeM Y APYIMX MMIIOPTepOB.

Y Hac o4eHb XOpoIas KOMaHAA IIPOAAX, HO TaKke Y
Vinos de La Luz ecTb coOCTBeHHBII OpeHA-ambaccapop
B VKpauHe, KOTOpHIT paboTaer Ha pa3BuTme OpeHAA B
pernone. M »10, 6e3 mpeyBeAMdyeHMs, OYeHb XOPOLINIT
ambaccapop Halleit KOMIIAHMM, OHAa aKTMBHA, YMHA 1 Ta-
AaHTAMBA. S| yTBepXKAAIO 9TO, 3Has, 4TO, IIOMMMO BCEro
npoyero, HaTaams bypaaueHKO SBASETCS IIOCTOSHHBIM
aBTopom Drinks+.

D+: Pas mut 3azobopuru o Bunnoii mopeoBae, nozBorio
cebe npoyumupoBamv Pobepma Ajxcoseda, zoBopawyezo 06
usmenenusax, cBazannvix ¢ nandemueii: «EduncmbBennoe, 6
yeMm 4 no-npexcHemy yBeper, smo pocm yugpoboii Kommy-
HuKayuu, a makyce ducmpubyyuu». Kako6 Bawi npozro3s?

P.®.H.: TTaHAeMMS — DTO OYEpPEAHOIT PayHA GOPBOBI, KO-
TOPBII HA9aACSd AOBOABHO TMXO, HO ITPOAOAKUTCS MHOXKe-
CTBOM B3PHIBOB. [I0SBA€HIE KPYITHBIX TOPTOBBIX IIAATHOPM,
BO3MOKHO, CTaAO MOMEHTOM HayMOOABIIETO Pa3HOTAACHS
MEKAY TPAAMLIMOHHOI AMCTPUOYLIME M MOAEASIMM, TIOA-
Aep’KaHHBIMM TEXHOAOTVMSIMM MCKYCCTBEHHOTO MHTEAAEK-
Ta. Ho mpousBoauTeAn ceropHa mouty Ha 90% CBA3aHBI €
online-MapKeTMHIOM. MBI Pa3AAMAM HalllM IIPOAKM Ha
IpsIMBIE, TIPOAAKY AVICTPMOBIOTOPaM B CTpaHaxX, TA€ HAaXO-
AATCS BUHOAEABHYM, depe3 YHMBEePCAaAbHblE MHTepHeT-Mara-
3MHBI, CITeMaAV3MPOBAHHbIE VHTEePHET-MarasyHbl, Halu
COOCTBEHHbBIe VHTePHEeT-Mara3uHbl, a Takke [TPOAAKU MM-
[IOpTepPaM ITOCPEACTBOM OHAAJTH-IIEPETOBOPOB, B XOAE KOTO-
PBIX MBI BMAMM ApPYI Apyra Ha sKpaHax. B 2020 roay Mol
CMOTAY IIOYYaCTBOBATh B 6 MAM 7 MEKAYHAPOAHBIX «BBICTaB-
Kax-spMapKax» — OT CTPaHbI K CTpaHe — 4epe3 Zoom.

Meporipuaris ObIAM OPraHM30BAaHEL M IIPOBEAEHBI TeX-
HOAOTMYECKVMMI KOMITAaHMAMY, KOTOPbIE CO3AAAM IIAATPOP-
My TaK Ha3bIBa€MOV «AOIIOAHEHHOV PEAABHOCTM» M AAAU
BO3MOKHOCTh HaIllMM OpeHA-amMbaccapopaM u KOMMepue-
CKVMM ITPEACTaBUTEASM IIPE3eHTOBATh CBOIO ITPOAYKIIMIO 3a-
PeryCTPMPOBAHHBIM ITOKYIIATEASM C BUPTYAaABHBIX CTEHAOB
B TEYEHME OAHOTO-ABYX AHEM. A MMIIOpTep, KOTOPLI yXKe

4 A Ih

lpysus, Kaxetns

3HaeT peHOMe TIPOM3BOAMTEAS (CeTOAHS BeAb M3BECTHO Bce),
3arpamBaeT 06pasIbl, KOTOpbhIe AOCTABASIOTCS 3a 48 JacoB.
ECTb ellle acriekT, KOTOPHINT AOAKEH OBl M3MEHUTBCS: BTO CO-
IIPOTMBAEHME CTpaH BceobImeit GeCIIOMAVHHONM TOPTOBAe
BYHAMM M CIIMPTHBIMM HallMTKamM. Toraa Mup IpeBpaTuT-
¢ B TMTAHTCKMII OECITOIIAVHHBI Mara3MH BO MHOXeCTBe
«0OAaKOB». TapudHble OGapbephl YIIAAYT ¥3-32 AABAEHMS
OHAQJH-CYCTEM, U Qu3mdecKas AUCTpuOyIms OyAeT ocy-
IIECTBAATHCS CO CKAGAOB, CO3AAHHBIX M3 CAMOYIIPABASEMBIX
TPAHCIIOPTHBIX CPeACTB. CKOABKO BpeMeHM HEeOOXOAVMO
AAS BTOTO? DTO 3aBUCUT OT BAKLIMHBI M TOTO, CKOABKO Bpe-
MeHM TI0TpebyeTcst MVpY, YTOOBI IIPU3HATH DTOT HTAII 3aBEP-
ImeHHBIM. HO OCHOBHI yiKe 3aA0KeHBL.

D+: bydym au pasbuBamvcs mono Buna uiu mpend 3a
brendamu? Kakue copma Hauboree nepcneKmubHu?

P.®.H.: I cumraio, 9TO MUP MIPUBETCTBYET BOCCTAHOBAE-
HMe AOKaABHBIX COPTOB, KOTOpBIE 3a/iIMyT MECTO HapsAAy
C ME@KAYHApOAHBIMU. U 4 Bepio, YTO KOTAA B CTpaHe eCTb
YCITEIIHbII aBTOXTOH, TO GYAYT CO3AA@HBI BMHA, CIIOCOOHEBIE
3aHATb MECTO PSAAOM C BUMHAaMM M3 M3BECTHBIX BCEM COPTOB
BMHOTpPaAA. B ueM CXOACTBO MaabOekoB M3 ®paHrmm, Ap-
reHTHbI, VMcnaamumu, Yman? T'eHetnka? COMHEBAIOCh, YTO
TeHEeTMYEeCKOe IIPOMCXOKACHME AOMMHUPYET Hah Teppya-
poM. [TpaBAa B TOM, 4TO Ha GYTBIAKAX AOAKHO YKa3BIBATHCL:
Maabbek 13 @paHIM, MaAbbex 13 ApreHTHHbI, VICTTaHuy 1
T.A. YHMKAABHBII COPT AASL HECKOABKMX CTpaH BCeraa Oyaer
1106e)KAeH MECTHBIM TeppyapoM. KaskAbI1 Teppyap MHAMBHM-
AyareH. Mbl HeoOpaTHMO CTPEMMMCS LIEHNUTh BYHA, MACHTH-
duumpyemsle 10 MPOUCXOKAEHMIO. Tak 4TO AaBariTe IIOMe-
CTMM BTy MHPOPMALIMIO Ha STUKETKY, TIOTOMY 4TO MMEHHO
TaK MBI [IpOCBelaeM otpebureseit. B Hamem caydae aTO
6yaer medathb u Aorotut Vinos de La Luz, CBMAETEABCTBO Ha-
LIero Ka4ecTsa.

D+: 1 nocaednuii Bonpoc: xakue naamuvt y eaabui Vinos
de La Luz?

P.®.H.: Cejtuac MBI peaAmsyeM OAHOBPEMEHHO AeCATDb
IporpaMMm. ByuHa, TeXHOAOIMM, pasBUTHE Teppyapos. S Bce
ITOAPOOHO PACCKaXKY B CAGAYIOIIIEM TOAY, €CAM BAIIIV UMTaTe-
AU He TIPOTHB.

D+: YBepera — Bce «3a»!

DoTO NPEeAOCTABAEHbI KOMMaHKei Vinos de La Luz



Ricardo

F.Nunez: f

flag of Vinos
de La Luz»

D+: Mr. Nunez, this is not the first interview that you have
kindly given to our publications. But you see the wine world
in all its diversity and you can evaluate it from different
points of view. So every time, behind the scenes, there was
still a long series of questions. Today, if I may, we will ask
some of them.

Ricardo F. Nunez: I hope to have answers for all!

D+: You have always said that wine was the passion of
your life. But how did it all begin? Was your family involved
in winemaking? Today you are a man of the world, you
travel a lot, live for a long time v
in different countries, and what
traditions of wine consumption
exist in your historical homeland?

RF.N.: Please look at this
photo. It is from 1926, that is,
it is almost 100 years old, and I
hope your dear readers do not see
it as just a piece of antique. There
are my grandparents, my father,
my uncle, and my two aunts.
In that year, my grandparents
had 16 years of having arrived to
Argentina as Spanish immigrants,
more specifically, as Galician
immigrants, because they were
from the heart of Spanish Galicia.
When they had barely known
each other, they both worked as
day laborers, and traveled around
Spain, following the harvests of
grains, fruits, vegetables and grapes
for wine. They were economically

«We are a small
army under the

poor, but they also lived in a country that, before the First
World War, offered them a little future.

They knew how to work on the land and there was a
place where there was plenty of land and it was already a
legend among the Spaniards, Italians, and many nations
of Europe: it was Argentina. They went there with nothing
in their pockets in the third class of a ship that took them
33 days to arrive to the point of their destination. A few
days after arrival, they were already working in La Pampa,
a place 800 kilometers from the port of Buenos Aires. They
worked for five years as peasants, dealing with the cereal
and peanut crops. I remember
this about the peanut harvest,
because my grandmother told
me that it was the hardest to
do, since they had to collect the
peanuts kneeling in dozens of
hectares. But I never heard them
complaining about it.

One day, my grandfather
learned that the government
of the Province of Mendoza
offered to immigrants a land in
the mountains for free, but on
the condition that they would
grow grape plants on the land.
My grandparents didn’t hesitate
for a second, and there they
went. That's wonderful. They
were assigned more than 200
hectares at 1,100 meters above
sea level at the base of the Andes
Mountains, where everything
was wild and could be reached
by horse-drawn carts.
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Twenty years ago, | took
over the family winery, and
here we are: | am a retired
banker and active wine
producer.

However, there was a reason why grandparents chose
that; in Spain, they had been vine growers in the region of
Castilla y Leén, more precisely, in Penafiel, which today is
the heart of Ribera del Duero. So, that’s where it all started.
My destination was not the vineyards, but the University. I
had to be a «doctor» with a degree. I did what my parents
wanted, maybe I did a little more than they wanted, and we
kept the vineyards and the first winery until the moment
I decided to develop the wine business again, that is, I
returned to my first love. You see, it’s a short story, which is
only a hundred years old.

D+: How did you study winemaking? Did you know
right away that you would be a winemaker or got another
profession?

R.F.N.: There is a big difference between being a winemaker
and being a wine producer. I am lucky to have one of the
best teams of winemakers that can be created, and although
I live touring vineyards and wineries, getting into all the
details; though, it is almost like an obsession, because I
am annoying everyone with my shadow behind them,
breathing so close that they can feel my healthy lungs, I
am not literally a winemaker, I am a wine producer. I am
sure about everything I have learned from this activity, I
know more or less a lot about many things, but they have a
privilege: they are winemakers with their feet muddy with
vines, and with a great knowledge of the technology in
cement and steel tanks, and they know that you have to
caress the barrels with your voice every day. They have that
talent with which they are born, and they deliver it to Vinos
de La Luz in all the countries where we are present. Right
now, I'm thinking that they are more obsessive than me.

D+: We know that you were engaged in financial
activities were they unrelated to wine? What was it?

R.F.N.: First, I went to the University and graduated as a
lawyer, but I had a problem: I couldn’t charge a fee for my
work because it didn’t cost me anything to do it for people;
that means that I didn’t see this work as aimed at building
wealth, rather solving legal conflicts. And one day, almost
reluctantly, I was developing financing systems for people with
scarce resources, those who did not qualify for a traditional
loan, and when I could rest easy, in 1989, the world economy

With Pablo Navarrete and Noelia Mena,
Mendoza vineyards

changed, the Berlin wall opened the doors to huge markets,
and I started in Central Europe what I thought was going to
be my “last stage”. Incidentally, it did not appear to be the last
one. Twenty years ago, I took over the family winery, and here
we are: [ am a retired banker and active wine producer.

D+: The chronicle says that one day you learned that
there was one winery for sale in Argentina, and you bought
it. Was it Finca La Luz? What exactly attracted you in it?

R.F.N.: T heard that story, but it is not exactly what
happened. 22 years ago, the winery in Argentina, which had
70 hectares left of the initial 200, had no management; a
few of us who were of my generation were scattered around
the world. Yet a decision had to be made. Perhaps, the
easiest thing would have been to continue drinking the best
wines, but, to be honest, I would have lived in great fear of
ever meeting my grandparents and my parents to whom I
had to explain that I had let the family winery go to the
“other hands”. It helped me a lot to have a global vision of
the world, especially from the center of the geography of
the Earth, that is to say, the Central Europe, and it took me
only a month to make the decision to re-take the winery.
But just as that global vision led me to that, it also led me
to project a world development program which is not over
yet. One day, in 2012, I was standing on the land with
nothing planted on it (it was at the foot of Mount Helon, in
Ningxia Province, China) and I was negotiating to plant the
Argentinian Malbec vineyards and build a winery, very close
to the one created by Chandon.

There I realized that I had not slept in 36 hours, and I
had been flying for 24 hours out of those 36 hours; that I
was not Chandon, and the team that had arrived with me
was looking at me as if they were asking me: “Who of us will
be relocated here?” Then, I said to myself: «We should have
come 20 years ago», and decided to limit the development
program to its origin, that is, wineries in the old wine world,
in the middle age wine world and in the new world, under
a single quality denominator, which we had called Vinos de
La Luz. By the way, the name of Finca La Luz is still owned
by a parcel in Mendoza, which is limited by La Luz street,
but it is a coincidence, because Vinos de La Luz — Wines of
the Light - has always been the best way to name a set of
wineries that applied transparent protocols.



D
"EJW

D+: Doctor Nunez, the wines from your wineries are in
great demand in the world, and numerous wines that come
from your wineries are intended entirely for export. This
experience, as well as your business and legal practices
enable you to see the processes in 3D. Lately, we have
been witnessing changes in the sales methods; this is
particularly relevant to futures. Can you comment on the
pros and cons of futures?

R.F.N.: This topic is very interesting, because it looks like
it begins to change the sales methods of the most famous
French wineries. When a large winery abandons the sales
system called “en primeur”, it is because it realizes that a
large part of the profit produced by the efforts of many
years is taken away by the financiers advancing money
at a price of the wine that is going to be delivered within
a few years. It has been a tool to ensure the sale of the
entire harvest and have fresh money in the bank, without
major headaches. I never adopted that system because
we build everything with our own capital and we are not
wrong. Sooner or later, the one who does not have enough
capital, depends on a bank or a distributor, who advances
funds. For example, nowadays, in Argentina we have four
geographies where we produce grapes and two where we
make wines. Those are unique places due to their «terroir»,
which can be hardly defined using words, but we all know
what it means. Without capital, we would never have risked
having wines at 1400 meters, such as the Gualtallary estate,
or Altamira, or Pampa El Cepillo, or Vista Flores, which
are denominations of origin limited in their extension,

li!]l] !

very strict in terms of their standards of production, but
they have given us wines that do not fall below 93 points
and some of them have reached 97 points. These «parcel
wines» can only be made in own vineyards and by cutting
the plant so that it gives us less, even tears are falling on
our faces after each cut.

D+: How do you select such talented oenologists, at
what moment do you understand — yes, this is my man?

R.F.N.: Tt is a group that has been formed over the years,
which does not talk about “the wineries” but about “our
wineries”, and that is made up of winemakers who were
already famous such as Roberto Cipresso in Italy, who has
just made a 98-point Brunello, or others who are well-
known today and have received awards, such as Noelia
Mena (Spain) or Pablo Navarrete (Argentina). Another
part of the group includes land engineers, sommeliers,
marketing specialists, sales specialists and communication
specialists. We are a small army under the flag of Vinos
de La Luz. Each country has its style, but the wines have
a similar quality. Perhaps it is better to explain this with
an example: in 2018, we sent several wines from our
wineries in three countries to compete at the Berliner
Wine Trophy in Germany, which is held pursuant to the
standards of the OIV.They all won a gold medal, none
won a double gold medal, but none won a silver medal,
either. That is to say, that the gold medal awarded to six
wines from three different countries marked the quality
line that Vinos de La Luz should toe. We would have liked

©
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With Roberto Cipresso, Bodega
La Luz del Duero, Peidfiel, Spain

to win a double gold medal, but perhaps we would have
opted for the style of one wine and not another. In this
way that year we confirmed the quality because the six
gold medal wines were chosen among 9000 wines from
around the world. The other example is [luminado Single
Vineyard that we have made in Argentina, Spain and Italy.
In different international competitions, they received 97,
95 and 95 points. That is uniform quality in high quality.
It is clear that there is a reason and it is the application
of the same production protocols in different regions and
grapes. It’s that part of talent that I talked about earlier,
and it makes the people in our team dedicate part of their
time to teaching at school of winemakers and universities.
They are talents that must be respected, because they are
also a little bit crazy. For example, in Mendoza, we had 16
hectares without plantations and we preferred to dedicate
our efforts to developing another geography. Then, Pablo
Navarrete said: “Here, we are going to plant “garlic”; for
two harvests he has achieved a record output per hectare
with a garlic that we call “Garlic La Luz”. So, in this group,
it seems that there is more than one crazy person, but so far
they are successful crazy people.

D+: In Argentina, Spain and Italy, the wines of the
umbrella brand Iluminado are created with the same DNA
Vinos de La Luz. Of course, we are talking about a single,
highest level of quality. But, perhaps, you are trying to
achieve a certain general style: if so, can you tell us with
what technological methods?

R.F.N.: Vinos de La Luz is the umbrella, and the wines
that want to be under that umbrella have to meet a series
of very demanding quality requirements. Believe me, on
many occasions, — it has been incomprehensible to me
that the team did not accept a wine that seemed very
good to me, and they believed — sometimes there was no
unanimity among them - that we should not incorporate
it as a bottled wine from La Luz, and it should be sold in
bulk to another producer. However, when they explained
the reasons to me, it was logical to understand. Then, the
97 Decanter London points appeared for [luminado Single
Vineyard Paraje Altamira Malbec 2015; there upon, things
began to settle on their own, because when you approach

LPersona

Vinos de La Luz — Wines
of the Light - has always
been the best way

to name a group of
wineries that applied
tfransparent protocols.

100 points, that is, a perfect wine, you cannot afford going
for less. For this very reason, I defend the group’s criteria as
if they were mine, even though they weren’t born from me,
but from their talent. They are of a special breed, born for
the quality wine.

D+: Your wines collect a whole constellation of awards.
How you make a decision, in which competition to
participate?

R.F.N.: Everyone knows this phrase: «The best wine is the
one you like the most», but this is true only for your own
taste. However, when wines are a product of a certain style,
of a particular philosophy pursued by a winery and they are
novelties that want to surprise, one wants to know, what
third parties — those in the know - say. That is why quality
testing has to go through independent professionals and
specialized consumers, whether they are winemakers,
sommeliers, wine journalists, or producers. You can bring
them together in a focus group but you will never have
the opinion of a large international group — from different
countries — and highly specialized. That guarantee is
granted by serious international competitions and offered
by independent international specialists. Vinos de La Luz
has 90% of its wines awarded or scored in competitions
with blind tastings and under international standards. We
have many gold medals, many wines above 93 points, and
up to 97 points, but we have not yet reached 100. We have
a wine classified as one of the best 50 wines in the world in
2019, but we have not yet reached the wine that would be
considered perfect (100 points) Vino de La Luz.

D+: Your company has been present on the Ukrainian
market for many years. You opened a representative office,
and then a chain of Wine Gallery boutiques. How are
things going?

R.F.N.: A year ago, we partnered at Wine Gallery with
Georgia’s Shilda Winery and a major local partner; it should
be pointed out that the three of us knew each other and were
related for many years. We decided to establish ourselves
with our own importing and distributing company, which
already has a business model in place despite the pandemic.
Wine Gallery has already opened three of its own stores in
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Kyiv — well located and well designed — where it sells our
Italian, Spanish, Argentinean and Georgian wines from
Shilda, but also has a wide range of good brands that we are
importing or buying from other importers. We have a very
good sales team, but also Vinos de La Luz has its own Brand
Ambassador in Ukraine, who is working to support the brand
development in the region. I should say that she is a good
ambassador indeed: very active and intelligent; in addition,
she — Nataliia Burlachenko - is writing for Drinks+.

D+: While we’re on the subject of the wine trade, let me
quote Robert Joseph talking about the changes associated
with the pandemic: “The only thing I'm still confident
about is the growth of digital communication as well as
distribution. I sincerely believe that in the near future the
huge wine walls in supermarkets will be a thing of the past.»
What is your forecast?

R.F.N.: I believe that the pandemic is just one more round
of a fight that has been taking place silently at first, and
then continued, with many explosions, for several years. The
appearance of large sales platforms has, perhaps, been the
moment of greatest friction between traditional distribution
and the one supported by artificial intelligence technology.
However, nowadays, producers are almost 90% linked with
the online marketing. We have divided our sales into direct
sales, sales to distributors (which imply sales via national
places where wineries are installed), general online stores,
specialized online stores, our own online stores, sales to
importers (implying meetings during which one can see the
other participants’ faces through various online meeting
systems). We have had 6 or 7 international «exhibitions and
fairs», from country to country, via Zoom in 2020; it should
be emphasized that these events were organized due to the
technology companies that create the so-called «augmented
reality» platform, and put our brand ambassadors and
commercials standing with their products and serving
registered buyers for one or two days. The importer, who
already knows, whether a winery behind that wine is serious
or not — because today everything is known — will ask you
for a sample, and the latter can be in the hands of your
potential customer within 48 hours. There is another aspect
that is going to change and it is the resistance of countries
to accepting a free exchange of wines and spirits. The world
is going to be transformed into a great free shop existing
in numerous clouds, where the locals will be the countries,
and which we may enter and leave without traveling. Tariff
barriers will be lifted due to the pressure of online systems and
physical distribution will be made from warehouses installed
by self-managed vehicles. How much time is left? It depends
on the vaccine, and how long the world will consider this
stage to have been completed, but the foundations are laid.

D+: Do you think single varieties wines or a trend behind
blends will develop? What varieties do you think are the
most promising today?

R.F.N.: T believe that the world of wine is opening its
doors to the recovery of indigenous varieties, which will
take their place alongside the grapes that everyone knows
and are planted at the same time in several countries. I also
believe that when countries have a successful indigenous
variety, they will have credentials so that the other varieties
that they cultivate and are cultivated in other countries, may

Photos provided by Vinos de La Luz
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be called by them, using the name of their specific country.
What about the varieties which are similar to Malbec and
are coming from France, Argentina, Spain, and Chile? Is it
because of the genetics? I have doubts that the genetic origin
dominates over the terroir. The truth is that the bottles
should distinguish the French Malbec from the Argentinean
Malbec, the Spanish Malbec, etc. As to the varieties, which
are unique for several countries, they will be defeated by the
local terroir. And each terroir is different. We are irreversibly
going to value wines identifiable by their origin. Thus, let
us put that on the label because this is how we educate the
consumer. In our case, the seal and logo of Vinos de La Luz
serve as our quality credentials.

D+: Traditional question: what plans does the head of
Vinos de La Luz have?

R.F.N.: Right now we are involved in ten programs. Wine,
liquids and technologies. Terroirs developments. I will
definitely tell you next yeatr, if your readers agree.
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«BOT moyemy Mbl BAIOOMAMCD
B ApreHTHHY!»
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PeaakTop D+ noobLancst ¢ AsHM POAAGH. 1 OKA3AAOCH, YTO Cynpyra CaMoro
MONYASIPHOTO ¢AETAIOLLLErO» KOHCYABTAOHTA MuULLIEASI POAAOQHO — COMQA BAECTSILLMIA
SHOAOT, U NMPW STOM — BOMAOLEHME GPAHLLY3CKOrO LWAPMA M XXEHCKOTO O4apPO-
BAHMSI. A eLLe — YTO BTOPbIM CBOMM AOMOM YETA POAAQH CHMTAET APreHTUHY.

Drinks+: I-5ica PoaraH, Bvi ¢ mecbe POAAGHOM — He npo-
CMO DHOA02U-KOHCYALMAaHmul, HO U Bradeavypr Bunode-
AeH — Bo @panyuu, Apeenmune, IOAP u dpyeux cmpanax.
Dma cmpacmp K BuHoderuto — cemetinas mpaduyus?

A.P.: Mos ceMbd He MMeAa HMKAKOIO OTHOLIEHMS K
BUHHOMY Ou3Hecy. Bo Bpems yueObl s TO3HAKOMMUAACH CO
CBOMM OYAymIMM MyskeM MuIlleAeM, POAUTEAM KOTOPOTO
BAAACAM BMHOTPaAHMKOM Ha IPOTSKeHMM 7 ITOKOAEHMI.
Kak sHOAOIM, MBI C MuineaeM CTapTOBaAM C ITOKYIIKM
Aaboparopuit, OAHOJ M3 CaMbIX M3BECTHBIX B JKupoHae.
Kpome Toro, Kak pa3 B 1983 roay Mbl IMO3HAKOMMAMCH C
Pobeprom ITapkepom. M BoT B 80-X MMIIEAb TOAYIMA
IIPEAAOKEHME O KOHCYABTaLlMM B ApreHTHHE.

D+: Bom unmepecto, kak Muuwieaio Poarany deaaiom-
¢ n0dobHvie nped r0JiceHUA?

A.P.: Hy, Toraa Bce OBIAO OYeHB TPOCTO. M CAerka 3a-
6aBHO. B 1988-M MuileAl0 TO3BOHMA HEKMIT BAAAEAELl
BMHOAEABHM U3 ApreHTMHBL. CuUTyaums 6bIAa KOMIIHOJ,
IIOTOMY YTO OH IIPaKTM4YeCKM He TOBOPUA O-YPaHIIY3CKH,
IIpM 9TOM HY OH, HY MBI — HEAOCTaTOYHO XOPOIIO IT0-aH-
TAMICKYM. MBI TIOHSAM AMIIb, YTO €TI0 30BYT APHAABAO U
OH 3BOHMT HaM C ITPOCBOOT1 — XOUET CO3AATh AydInme AM6O
abOCOAIOTHO ApYTHe 10 CTHAIO BMHA, YeM Te, UTO OH IIPOV3-
BOAMA, IIOTOMY 4YTO 3aAyMaA IPOAABaTh MX Ha aMepUKaH-
CKOM pBIHKe. MBI He OBIAM YBEPEHBI B CEPhe3HOCTHU HTOTO
MIPEAAOKEHMS, HO PelIMAM: AaKe €CAU BTO He BBIABETCS B
cepbe3HyIo paboTy, To GyAeT IpeKpacHOe ITyTelIecTBue B
crpany taHro! Tem 6oAee, UTO TI0€3AKa HaMedaAach Ha peB-
paab. A B ApreHTHHe 5TO A€TO.

D+: PuckoBanno! Aememb Ha Opyeoii Kpaili 3eMAL...
Hacmosawee npuxaovenue!

AP O, aa! Ucropus 6Gbira YBAEKATEABHOM U TIOAHO¥
croprpusos. Koraa Msl npuaereAan B bysHOC Aripec 1 AO-
6paanch A0 3a0POHMPOBAHHOTO OTeAS, TaM HAC JKAAAA Ad-
KOHMYHAS 3aIMCKa: «8 yTpa B BeCTHOIOAE». A yiKe depe3
HECKOABKO JaCOB ITOCA€ HTOTO MBI BCTPETHAMCEH C Opathb-
amy Otyap. Ho HMKTO M3 HMX He TOBOPMA Ha QpaHIy3-
ckoM. K cyacTpio, y HMX BCe-TaKM HAIIEACA APYT, KOTO-
PBII ITIOMOT C TIepeBOAOM. Hy, a y’Ke Ha CAAYIOIINII ACHb
HaM IIPEACTOSAAO AETETh Ha CeBepo-3aliap, B CaAbTy, a 3a-
TeM A0OMpaThes A0 JKYKys.

D+: KaxoBo 6vir0 nepBoe Bnewamaenue om ApeeHmu-
Hv1?

A.P.: Hac mopasyamM IIOYTM KOCMMYECKME IIeM3axKM,
KaHBbOH C €0 MHOTOLIBETHBIMM CKaAaMM — BCE CEMb LIBe-
TOB. DTO OBIA KAPAVMHAABHO MHOM MUP: UMCTEMIINIA BO3-
AYX, BEpLIMHbI TOp, OOBETPeHHbIE M YABIOAIONIMECS AMIIA
VMHACLEB, TYASIOIME y ITIOAHOXKbI AHA AaMbl. KaKTyCBIL.
U muOrO cBeral HakoHer nokaszarack Bodega Etchart, rae
HAC IPUBETCTBOBAAA [TOTPACAIONIAS — GOABIIAS U AIODSIIAsT
cemMbd OT4ap. MBI A0 CMX IIOp ¢ MuieareM BCIIOMMHAaEM
®MITaHaABl MMHEI, KOTOPBIE MBI TOTAQ TIOIIPOOOBAAM B CO-
IIPOBOKAEHMY HOKara OEAOTO BMHA C TIOYTH DAB3ACCKUM,
HO 9K30TMYECKMM HOCOM. TOTAa MBI OTKPBIAM AAS CeOs
TopponTtec*! Tak HayaAOCh Hallle apPreHTMHCKOE ITPUKAIO-
gyeHue. M poArast Apykba ¢ cembert Etcharts, KoTopast Bblit-
A€T 33 PAMKVM KOHCYABTALIMYI CEMEITHOTO BMHHOTO ITorpeba.

D+: K ca08y, o dpyxcbe. Pacckaicume, nojicaryiicma, o
Bauueti dpyacbe ¢ Catherine Péré-Vergé — Bedv Bui Bmecme
pabomanu He moavko 6 ITomepoare, Ho u 6 Apeenmutie.

A.P.: Katpun Tlepe-Bepke 6bira AAT MeHsT, MuItIeAs 1
HaIMX AOYepert 3aMedaTeAbHBIM ApyroM. Koraa oHa pern-
Ad MHBECTMPOBaTh B Pomerol, To HadaAa ¢ maro Montviel.
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MBI TaKKe COTPYAHMYAA B IIPOEKTe 10 CO3AAHMIO YHMBEP-
CaABHOTO 6OKaAa, U B pPe3yAbTaTe IIpMHAAAeKaImuyt Katpyux
CTEeKOABHBIVT 3aBOA BBIITYCTMA pa3pabOTaHHBI Hamy OOKaA
oA HasBaHueM Oenologue. D10 6BIA0 25 AeT Hazaa. U Kor-
Aa 5 IIPeAAOKMAA KaTpyH MHBeCTMpOoBaTh B APreHTHHY, OHa
Cpa3y 0TO3BaAaCh: «XOPOIIO, AaBait». OHa ObIAA TIEPBOIT, KTO
IIOBepPMA B HaIll apreHTMHCKUI MPOeKT. M, KCTaTy, IepBbIe
ypokan Val de Flores, a Takxke Clos de los Siete, BIIAOTb AO
2009 ropa Mbl BUHMPMUMPOBAAM MMEHHO Ha BMHOACABHE
Karpu ITepe-Bep:ke, B BUHHOM rTorpebe MOHTeBEEXO C IIO-
MoOIIBIO ®HOAOTa Mapceao [learepuru.

D+: Bt ocHoBaru 6 Apeenmune pad Buidarwouguxcsa Gu-
HodeAbuecKux x03aticmB, Hekomopuie Bmecme ¢ napmuepa-
mu. Kak npoucxodum 6Bvibop Burozpaduuka?

A.P.: MBI IPOCTO BAIOOASAMCE B MECTa, AIOA€IT VIAM Tep-
pyap BO Bpems Bcex HalllMX ITyTeIIecTByyL. MBI HadaAu ¢ Ap-
TeHTHMHBI, a TeIlePhb 5TO HAIll YHUKAABHBIN AYUIINIT ITIPOEKT.
MbI poM3BOAMAM cOOCTBeHHbIe BiHA B IOkHOM Adprke n
JcraHum ¢ TIOMOIIBIO COBMECTHBIX C ITapTHepaMy IIPeA-
OPUATUIL, HO Ce4ac COCPeAOTOYEHEI, B OCHOBHOM, Ha ap-
TeHTMHCKUX TIPOeKTax.

D+: Pacckaxcume o nux, noxcaiyicma.

A.P.: TloXaAyyt, HauHy C BLIAAIOINEIOCA IIPOEKTa —
Yacochuya, a 3arem San Pedro de Yacochuya, cosaaHHBIX
¢ cemeiicTBOM DT4apoB B CaAbTe, € 4ero M HadaAach Hallla
AI060BB K ApreHTVHe. DTV BUHA IIPOVM3BOAATCS HEOOABIIMM
TMPakOM CO CTaphIX A03 MaabOeka (HEeKOTOphIe AaTUPYIOT-
¢ 1915 ropaom) u HeboAbmION A0AM KabepHe COBMHBOH.
Bunorpaanmk Yacochuya cymraercs OAHMM M3 CaMBIX BEI-
COKOTOPHBIX B MMpe. DTO Ype3BLIYalfHO KpacuBOe MecTO B

Aocbe D+

*ToppoHTec. Peaknin
AOKQAbHbIA COPT AASI
Hooro CeeTta, KyAQ 6OAb-
LLUNHCTBO AO3 30BE3AU

13 EBponbl. CYUTAAOCH,
4TO OH POC 3AECH ellle

AO MPUXOAQ UCTIAHCKMX
MWCCMOHEPOB, HO UC-
CAEAOBOHME MOKA3AAO,
4TO TOPPOHTEC — KPOCC,
BO3HMIKLLMIM NyTEM NE-
PEKPECTHOTO OMbIAEHMSI
MycKkaTa 1 KPACHOro
copra Mission, AOCTOB-
AEHHOIO HO KOHTUHEHT
Koptecom. B apomare

— LBEThIl, 9K30TMYECKME,
TPOMMYECKME GPYKTHI,
NPSHOCTU. «CAQAKMM B HO-
YaAE 1 FOPbKMIA B KOHLLE

— KK CAMQ YKU3Hb», — TAK
O HEM OT3bIBAKOTCS CAMM
QPreHTUHCKME BUHOAEADI.
AyYLLYIO OPraHOAEMTUKY
AQIOT AO3bl TOppOHTECa
HQ BbICOTHbIX BUHOTPOAHW-
Kax CaAbTbI,

HECKOABKMX COTHAX KMAOMETPOB K IOTy OT TpormKa Kose-
pora, Ha BeicoTe 2035 MeTpoB. OTAMYAETCA CIIeLMPUIECKUM
KAMMATOM C YepeAOBaHMeM JKapKuX AHel (36 °C) 1 IIPOXAAA-
HbIX HOue (12 °C). Ha sTMKeTKe BHA M300paskeH KaKTyC, Xa-
PaKTePHBI AAS MECTHOTO AaHAIIAdTa. M IOAICH MuIeAd.

Yem GOABIITE BpeMEeHY MBI C MUIIIeAeM ITPOBOAVIAY B DTOM
CTpaHe, TeM OOABIIIE XOTEAOCH IIOHATH ee Teppyaps!, paboTaTh
HaA HOBBIMM BMHaMI. VI AaKe KIUTb TaM... M B KOHIIe KOHIIOB
651ra ocHOBaHa Bodega Rolland v OAVH 13 CaMBbIX CTaTyCHBIX
6peHaoB — Clos de los Siete. B mpoekte Mbl OOBEAMHVAM He-
CKOABKO BMHOA@ABYECKMX cemelt 13 bopao 1 850 ra BMHOTpaa-
HUKOB. [ToMecTbe HaXOAMTCS B KOAAEKTMBHOM YIIPaBAEHUU U
Pa3Ae€A€HO Ha OTAEABHBIE YYACTKM, HO KaKABII BHOCUT CBOV
BKAaA B pazsutye paarmanckoro syuna Clos de los Siete. I1pn
HTOM KaKABIVl HE3aBMCUMO IIPOM3BOAUT COOCTBEHHOE BVHO
TIOA CBOMM COOCTBEHHBIM VMMEHEM B COOCTBEHHOM BMHHOM
riorpe6e. MuIeAb KOHCYABTMPYeT BCeX HAIVX ITapTHEPOB.
[TepBble BMHOTPAAHBIE AO3BI Ha STMX BMHOTPAAHMKAX OBIAM
rocaxeHel B 1999 roay, a nepsoii peans Clos de los Siete
BoiIIeA B 2002 roay.

B pamKax KOAAEKTMBHOTO ITPOeKTa MbI OCHOBaAM OpeHA
Mariflor. Kak ropopur Muteas, Mariflor — 8To oAHOBpeMeH-
HO «MeCTO, BYHO ¥ KOHIIeIIMsI». BuHOrpaaAHNK Mapudaop,
PACIIOAOKEHHBII PIAOM C YK€ 3HAaKOMBIM HaM Y4aCTKOM
Baab ae ®aopec, TTOAYYMA CBOe HazBaHMe (AOCAOBHO «IIBe-
TOK Mapwus») OT HaMeHOBaHM MeCTHOCTH, ¥ B 4eCThb Halllei
Aodepy Mapy. OHa He TOABKO ITOMOTaeT HaM B BYMHOAEANN,
HO ¥ yBAeKaercs Qororpaduert. Haaerocs, Baly 4mraTeAn
CMOTYT VX OIIEHMTb M ITOHSATB: BOT IIOYEMY MBI BAIOOVMAMCH
B ApreHTMHY! BMHOTpaAHMK pacIioAOKeH Ha BbicoTe 1100 M
Hap yposHeMm mops. ITaomaas nmoury 100 ra, u3 Hux 60 ra
3acaxeHbl MaabberoM, Kabepre CoBrHbOHOM, Crpa, MepAao
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u CoBuHbBOH baanom. Ha 4 ra Mapudaop ¢ 2002 roaa BbIpa-
myBaeM IInno Hyap. [1o4Bbl cMemaHHbBIe — II€COK M TAMHA
Ha KaMEHMCTOM IIAACTe, DKCIIO3ULMI B OCHOBHOM BOCTOYHAS.
Mppurauys CTporo KOHTPOAMPYETCH, MCIIOAB3YeTCS TOABKO
4yCTeNIas MUHePaAbHas BOAA M3 TOPHBIX MCTOYHMKOB AHA.
2 ra Mapudaop — CouHbOH bAaH, BeICakeHHBIT B 2003 TOAy.
ITepsoe B1HO ¢ A03 Mapudaop, Ha 100% n3 CosuHbOH baaHa,
65170 TIpOM3BEAEHO B 2006 TOAY. 3AECh BBITTYCKAETCS PAA TIPe-
KpacHBIX BMH, B ToM dmcae Mariflor Pinot Noir 1 Myaaesnm-
Hoe BuHO Mariflor Camille, Ha3BaHHOeE B 4eCTb Hallleyt [IepBO
BHY4KM. K croBy, B Top Wines of Mariflor B 4ecTb KaskAOTo 13
HAIlIMX BHYKOB — He TOABKO KaMMAABI, 5TO OAM3HELIBI APTYp 1
Teo, Padasab 1 MAAAIIIas AJKYAMS — CO3AAHO 0COOO0€ KiOBe: 113
PasHBIX COPTOB BMHOIPAAA, HO C OAMHAKOBO BBICOKMM Kadye-
CTBOM, KaKAO€ BBIXOAMT THPAKOM 3000 OYTHIAOK B TOA.

Bodega ROLLAND mpomssoaut BmHa: Mariflor, Val de
Flores 1 Yacochuya, HO B COBMECTHOM IIPOM3BOACTBE U B He-
6OABIIOM KOAMYECTBE.

D+: Kakoti, 6 npunyune, Baw Aobumviii copm — ecau
cmompemb 2A006aAbHo, 6e3 npubasku ko Opanyuu?

A.P.: Mot Atob6uMbIit coptT — Mepao. Ho AIOOAIO Takke
Kabepre ®pan 13 bopao u Cupa u3 Bocrouroir ®paHimm.
Boob1e, B Mype Tak MHOTO XOPOIIMX BMH ¥ TaKOe PasHO-
obpasie BEAMKOAEITHBIX COPTOB. AOCTaTOYHO BCIIOMHMTB
Maasbek B ApreHTiHe!

D+: Pabomaeme Au ¢ max Ha3uiBaeMbiMu HAMYPAAbLHDI-

mu Bunamu, dukumu dpoxcacamu? Imo dymaeme 06 opea-
HuKe u buoduHamuke?

DoTo NPeAOCTaBAEHbI ASHWU POAAGH

A.P.: Ha AaHHBIVI MOMEHT MBI CaMM YIIPaBASe€M Opra-
HydgeckuM xo3aricteoM Val de Flores B Aprentune. U ¢ an-
KMMM APOKKaMy paboTaeM Ha BCEX BMHOAGABHSX, KPOME
TeX CAyJaeB, KOTAQ KAVIMATIIEeCKIe VAU OCOOBIe TpOoOAeMbI
TpeOyIOT IpMMeHEHMS APYTHX.

D+: Bac ¢ Muweaem nasvibaiom udearvHoil «BuHHOI
napoii». Obuyue unmepecvl 6 dHOAOUL YNPowaAOM Cco-
BMecmmyio HU3HD UAL YCAOJICHAIOM?

A.P.: Mt paboraem BMecTe 47 AeT... CAOKHO CKa3aTh, HTO
OBIAO CAOKHO PaHBIIle MAY CAOKHO certdac. KaskAplit 13 HaC
— AMYHOCTb, OAHAKO MBI OY€Hb AOTIOAHSAEM APYT ApyTa.

D+: Bui a6rsemecy axkyuonepom kKomnanuu Rolland
Collection Limited. Kak ceituac pasBuBaemcs smom 6us-
Hec? Kak gopmupyiomcs yenvt Ha Buna u kem?

A.P.: Rolland Collection — ceMeytasit O6M3HeC, ¥ Hala
crapmas Aoub CredaHy OTBedaeT 3a ylIpaBaeHMe. Bce Lie-
HOOOpazoBaHMe 0OCYKAAETCS Y PUKCUPYETCS C YIETOM CTO-
VMIMOCTY TIPOM3BOACTBA ¥ CUTyallM Ha KOHKPETHOM PBIHKe
AAS BCEX BUHOACAEH.

D+: Kakue Buna co3daeme cezo0HAa?

A..P.: MBI TIbITa@MCsI TIOHSATH BCE Teppyaphl Ha BCEX BBICO-
Tax M MMPOTAX, M aAATITUPOBATh MUX K 3aMBICAAM, UCTIOAB-
3ysl HAIlIY 3HAHMWIL.

D+: baazodapum Bac 3a omBemuvt Ha Bce Hawu bectuic-
AeHHbvle Bonpocui® u Bpems, ydereHHoe Ham!

DRINKS PLUS| B
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Dany Rolland:

“That is why we feel
in love with Argentina!”

D+ editor had a talk with Dany Rolland. It turned out that the
wife of the most popular “flying” consultant Michel Rolland is a
briliant oenologist herself, and at the same time, she epitomizes
the French glamour and feminine charm. We also figured out that
the Rolland couple consider Argentina their second home.
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Drinks+: Mrs. Rolland, you and Monsieur Rolland are not
just oenologists and consultants, but also owners wineries
in France, Argentina, South Africa and other countries.
What about this passion for wine? Is it a family tradition?

Dany Rolland: My family was not in the wine business
and I met during my studies my future husband Michel
whose parents were owners of vines for 7 generations. As
oenologists, we started in buying a laboratory, one of the
most renowned of Gironde. Besides, it was 1983 when we
met Robert Parker. And also during the 80th, one of the first
consulting propositions outside for Michel was Argentina.

D+: It’s interesting how Michel Rolland gets such
proposals?

D.R.: Well, it was very simple then and a little funny,
too. In 1988, Michel received a call from a winery owner
in Argentina. The situation was comical, because he hardly
spoke French, and neither he, nor we spoke English well
enough. We only realized that his name was Arnaldo Etchart
and he called us to help him to make his wines better or
different wines, because he wanted to sell in the American
market. We were not sure of the seriousness of this proposal,
but decided: even if it not transformed into a serious work, it
will be a wonderful journey to the land of tango! Moreover,
the trip was planned for February. It should be pointed out
that in Argentina, it was the summer period.

D+: Isn't it risky to fly to the other end of the earth ...
Must be a real adventure!

D.R.: Right you are! The story was challenging and full
of surprises. When we flew to Buenos Aires and got to the
booked hotel, we were faced with the laconic note: “At
the lobby at 8 am”. Thereupon, several hours later, we met
with the brothers Etchart. No one could speak French.
Though, we were lucky that their friend could help with the
translation. Well, next day, we had to fly to the north-west,
to Salta, and after that, to get to Jujuy.

D+: What was your first impression of Argentina?

D.R.: We were struck by almost cosmic landscapes, the
canyon with its multi-colored rocks — all seven colors. It
was an absolutely different world: the purest air, mountain
peaks, weather-beaten and smiling faces of Indians, and
lamas walking at the foot of the Andes. Cactuses... and a
lot of light! Finally, Bodega Etchart showed up, where we
were greeted by the amazing - big and loving - Etchart
family. Michel and I still remember the empanadas of
Mina, which we then tasted accompanied by a glass
of white wine with an almost Alsatian, but exotic nose.
At the time, we discovered Torrontes*! This is how our
Argentinean adventure began as well as a long friendship
with the Etcharts family that will go beyond consultations
to the family-owned wine cellar.

DRINKS PLUS| B
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D+: Talking about friendship. Tell us, please, about your
friendship with Catherine Péré-Vergé — you were working
together not only in Pomerol, but in Argentina, too.

D.R.: Catherine Péré-Vergé was for us, Michel and I and
our daughters, a wonderful friend. We were very close when
she decided to invest in Pomerol starting with Ch. Montviel.
We have also a personnel partnership: at this time she was
a co-owner of Cristallerie d’Arques, and on the market,
there was no glass for tasting and drinking that was really
acceptable. We decided to create one: I tasted a lot of wines
in different glasses and organized a “cahier des charges” to
design one with all the qualities we were expecting. And her
company made the glass called Oenologue”. It was 25 years
ago. After we were also very close when we decided to invest
in Argentina and she was the first to say Ok, Go!

She was the first one who believed in our Argentinean
project. Incidentally, the first harvests of Val de Flores, as
well as Clos de los Siete, until 2009, were vinified by us at
the winery owned by Catherine Péré-Vergé, at Montéviejo
wine cellar, due to the oenologist Marcelo Pelleriti.

D+: You have founded in Argentina a number of
outstanding wineries, some of them with partners. How did
you select vineyards?

D.R.: We just “found in love” with some places,
people or terroir during all of our travels. We started with
Argentina, and now it’s our unique best project. We have
made personnel wines in South-Africa and Spain with
joint ventures, but now we focus, mainly, on Argentinean
projects for outside.

Photos provided by Dany Rolland

D+: Tell us about them, please.

D.R.: Perhaps, I will start with an outstanding project —
Yacochuya, and then, move to San Pedro de Yacochuya,
created along with the Etchart family in Salta, where our
love for Argentina began. These wines are produced in small
numbers from old Malbec vines (some date back to 1915)
and a small proportion of Cabernet Sauvignon. Yacochuya
vineyard is considered to be one of the highest-mountain
grown in the world. This is an extremely beautiful place a
few hundred kilometers south of the Tropic of Capricorn,
at an altitude of 2035 meters. It has a specific climate with
alternating hot days (36 °C) and cool nights (12 °C). The
wine label depicts a cactus typical of the local landscape,
and Michel'’s signature.

The more time Michel and I spent in this country, the
more we wanted to understand its terroirs, to work on new
wines. And even live there ... And in the end Bodega Rolland
was founded as well as one of the most prestigious brands
- Clos de los Siete. In this project, we have united several
winemaking families from Bordeaux and 850 hectares
of vineyards. The estate is collectively managed and
divided into separate sections, but each contributes to the
development of the top-of-the-line wine - Clos de los Siete.
In addition, each estate’s section independently produces
its own wines under its own name in its own wine cellar.
Michel advises all of our partners. The first vines in these
vineyards were planted in 1999, and the first release of Clos
de los Siete took place in 2002.

As a part of the collective project, we founded Mariflor
brand. As Michel says, Mariflor is “place, wine and concept”
at the same time. Mariflor vineyard, located next to the
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area of Val de Flores, already familiar to us, got its name
(literally, “Maria Flower”) from the name of the area, and
in honor of our daughter Marie. Not only does she help us
in winemaking, but also enjoys photography as her hobby.
I hope your readers can appreciate them and understand
due to them, why we fell in love with Argentina!

The vineyard is located at an altitude of 1100 m above sea
level. An area of almost 100 hectares, of which 60 hectares
are planted with Malbec, Cabernet Sauvignon, Syrah, Merlot
and Sauvignon Blanc. Since 2002, we have been growing
Pinot Noir on 4 hectares of Mariflor. Mixed soils - sand and
clay on a rocky layer, the exposure is mainly east. Irrigation is
strictly controlled, using only the purest mineral water from
the Andes mountain springs. 2 ha of Mariflor: Sauvignon
Blanc, planted in 2003. The first wine from Mariflor vines,
100% Sauvignon Blanc, was produced in 2006. A number
of fine wines are produced here, including Mariflor Pinot
Noir and the vintage Mariflor Camille, named after our first
granddaughter. Regarding Top Wines of Mariflor, in honor
of each of our grandchildren — not only Camille, but also the
twins Arthur and Théo, Raphaél and the youngest Giulia a
special cuvée has been created.From different grape varieties,
but with the same high quality, 3000 bottles per year each.

Bodega ROLLAND produces the wines: Mariflor, Val de
Flores, and Yacochuya but in joinvinture and less production.

D+: What is your favorite variety in principle — if you
look globally, without reference to France?

D.R.: My favorite variety is Merlot. But I love also
Cabernet Franc in Bordeaux and Syrah from East France,
and so many good wines with so many varieties, as Malbec
in Argentinal!

D+: Do you work with so-called natural wines, wild
yeast? What do you think about organics and biodynamics?

D.R.: Personally, right now, we are in organic farming
for our Val de Flores in Argentina. And with wild yeasts
everywhere, except if a climatic or special problem require
to add others.

D+: You and Mr. Michel Rolland are known as the
perfect “wine couple.” Common interests in oenology
simplify life together or complicate?

D.R.: We have been working together for 47 years...
Difficult to say it is or was complicate. Each of us has his
own personality but we are very complementary.

D+: You are a shareholder of Rolland Collection
Limited. How is this business developing now? How are
your wines priced and by whom?

D.R.: Rolland Collection is a family business and
it's our oldest daughter: Stéphanie, who is in charge
of management. But all fares are discussed and fixed
regarding the cost of the production and the situation of
the market for all wineries.

D+: What wines do you make today?

D.R.: We try to understand all the terroirs in all altitudes
and latitudes and to adapt, our knowledge with a good
viticulture.

D+: We would like to thank you for answering all our
countless questions and for your time!

*Torrontes. A rare local variety for the
New World, where most of the vines were
brought from Europe. It was believed to
have grown here even before the arrival of
the Spanish missionaries, but research has
shown that Torrontes is a cross-pollinated
variety between Muscat variety and
Mission red variety brought to the continent
by Cortez. In the aroma, flowers, exofic,
fropical fruits, and spices prevail. “Sweet
in the beginning and bitter in the end -
just like life itself” — this is how Argentinean
winemakers describe it themselves. The
best organoleptic properties are ue to the
Torrontes vines grown in the high-altitude
vineyards of Salta.
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OT CEMbU POAACH Rolland’s Family

ALDO’S (by3aHoC Aunpec) LA BRIGADA
AAbAO [PALMAHW, N3BECTHbIN APFEHTUHCKNIA (byaHoc
comenbe (ABTOp KHUMM «100 AyHLLIMX BUH Aiipec)

APreHTNHbI») OTKPbLIA PECTOPAH N SHOTEKY B
ctmae Art Deco. Bei6op — 500 HOMMEHOBAHMM
AYHLIMX QPTEHTUHCKIX BUH.

3HOMEHWTAS1 QpreH-
TMHCKQSI TOBSIAMHO
- 370 He Mnd. OHa
3AECh: 9T0 ACAA0
HeAb3s1 IPOMYCTUTb.
OdUUMAHTBI BYK-
BAABHO HOPE3AOT
MSICO AOXKKOM © ) B
BMHHOM KOPTE eCTb
Mariflor.

¢

LA BRIGADA

(Buenos Aires)
The famous
Argentinean beef
is not amyth. Itis
available here: you
should not skip this
asado! (Waiters
literally chop the

¢doro: aldosvinoteca.com

ALDO’S (Buenos Aires)
Aldo Graziani, a renowned Argentinean
sommelier (author of the book “The Best
100 Wines of Argentina”), has opened an
Art Deco-style restaurant and enoteca.
Selection - 500 names of the best

2
doto: www.yelp.com

Argentinean wines. meat with & spoon).
The wine list includes
Mairiflor.

OVIEDO

(byaHoc
Anpec)
Kanaccuka

NPEKPACHON
6ACKCKOW N UC-
MAHCKOW KyXHW,

BEAUKOAEMHASI
KQPTA BUH.

SIETE | SIETE
COCINASde = COCINASde
Argentina Argentina

(r.MeHpoOCQ) (Mendoza)
LLlep-nosap Chef Pablo del
Mabao aenb Pro Rio is inspired
BAOXHOBAEH 7 pe- by 7 regional

OVIEDO TMOHOABHBIMU KYyX- cuisines.
HSIMW. DAETQHTHO Elegantly
(Bue_nos OTLLAUGPOBAHHOS refined regional
A[res) PErVIOHOABHOS cuisine has
. Classics of KYXHS1 CAEAQAC made this
fine Basque 3TOT PECTOPOH restaurant one

and Spanish
cuisine, great
wine list.

OAHMM U3 CAMBIX of the most b
M3BECTHbIX B famous in the
ropoae. | city.

‘C|>OTO: @bosododeljomoh

Orteab Faena (byaHoc Anpec)
HeBepOosITHbIM OTEAb, OABUC «AM3ANHA» HEACAEKO OT

CTaPOro nopta byasHoc AMpeca, KOTOPbIM He 300bIBA- LA POSADA DEL JAMON (Tunuyam
eT O KYABTYPE CTPAHbI 1 MPEAACraeT 30XBATbIBAIOLLEE AYTEHTUYHAS 1 BKYCHOS! KYXHS1 IO AOPOTe B
130 LIOY TQHTO. Bodega Rolland.
§ Hotel Faena (Buenos Aires) LA POSADA DEL JAMON (Tunuyan),
o Incredible hotel, a design hub, close to the old port Authentic and delicious cuisine on the way to
g of Buenos Aires, which does not forget the country’s Bodega Rolland.
Z culture and offers an exciting tango show.
e
(=]




54 6eTOoHHbIX pe3epBydpa, 33 — M3 HEePXKOBEIOLLEN CTAAU,
300 6o4eK 13 GPAHLY3CKOro Ay6a (MCMOAB3YHOTCS TOABKO 1
pa3) — BCe 970 Bodega Rolland. A ele: KocMuyeckme nem-
3CKM, CTUABHOE 3AQHME, MHOXECTBO BAPWCAHTOB AEMYyCTO-
UMK, HY, U FPAHAMO3HbIE BMHA Rolland. 4 tTMna TENCTUHIOB:
Standard - aeryctauma 4-x BuH Mariflor: ninMHO Hyap, MOAbGEK,
MEPAO 1 COBUHBOH BACH. Classic — 310 B1HAO Val de Flores n
Mariflor Blend 2018. Barrel Tasting — HacToaLWwas arTpakums:
AETYCTALMS eLle He TOTOBbIX K YNOTPEBAEHWIO BMH (OHW NPO-
BEAYT elle 1 nam 2 roaa B 6ouKe, 3aTem 2 road B OyTbIAKE):
Mariflor Camille, Mariflor Arthur & Theo v Mariflor Raphael,
The Grandsons — AMHKS lconic, MOCBALLEHHAS BHYKAM ASHN 1
Mueas PoAAaH. Super Premium. YyacTtne B TOKOM AerycTta-
LM — 3TO OMbIT M BOABLLIAS YECTb,  AEryctaLpst MPOXOAUT HA
BTOPOM 3TOXKE BOAEMN, B AOME CEMbM POAAOH. 3A€Ch MOXKHO
MOroBOPUTL O XXM3HW, MYTELLECTBUSX, BUHOAEANN, MPOAETYCTU-
POBATb AOMAOLLHWNI ChIP, AOBYSICb BEAUYECTBEHHBIMM AHACMN.
B oKpy»eHun BepLUMH — BO BCEX CMbICAAX CAOBQ!

Bodega Rolland

Clodomiro Silva s/n, Vista Flores
5565-Tunuyan-Mendoza

(+549) 261 5050002
michelrolland-argentinaexperience.com
visit@bodegarolland.com

54 concrete tanks, 33 stainless steel tanks, 300 French
oak barrels (they are used only once) - all these things
imply Bodega Rolland. And more: space landscapes,
stylish building, numerous options for tastings, and
certainly, grandiose Rolland wines. 4 types of tastings:
Standard - tasting of 4 Mariflor wines: Pinot Noir, Malbec,
Merlot and Sauvignon Blanc. Classic - these are Val de
Flores and Mariflor Blend 2018 wines. Barrel Tasting is a
real attraction: tasting of “not yet ready-to-drink” wines
(they will spend another 1 or 2 years in a barrel, then 2
years in a bottle): Mariflor Camille, Mariflor Arthur & Theo
and Mariflor Raphael, and The Grandsons: Iconic line
dedicated to the grandchildren of Dany and Michel
Rolland. Super Premium. Participationin suchtastingisan
experience and a great honor. The tasting takes place
on the second floor of the bodega, in the home of the
Rolland family. Here, you can talk about life, travelling,
winemaking, and taste homemade cheese, admiring
the magnificent Andes. Surrounded by the grandest in
every sense of the word!
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Bodega Colomé

Ruta Prov. 53 Km 20, Molinos 4419, Salta
+54 (3868) 49 4200
reservas@bodegacolome.com

Crapenwast BUHOAEAbHST ApreHtuHbl (1831), ¢
noutn 190-AeTHen nctopumet. B 1854 roay 3asesamn
nepsble GPAHLY3CKMe A03bl Maabbeka 1 Kabep-
He COBWMHBbOHA. BMHOMPOA C TPEeX BUHOTPOAHW-
KKOB, MOCQYKEHHBIX B TOM FTOAY, AO CUX NMOP UCTMOAb-
3yeTcs AASl MPOKM3BOACTBA BMH Colomé Reserva.
BuHorpaaHuk pacnono)eH Ha Beicote 3000 M
HOA YPOBHEM MOPSI, TAE OLLYLLAETCSI HEXBATKA
KMCAOPOAQ AAS ABIXQHWSI, YU CYUTOETCS COMbIM
BbICOKOTOPHBIM HA 3eMAE (XOTS1 BUHOMPOAHNKM
B Henane Moryt nocnoputb). AAS CPOBHEHMSI:
COMbIE BbICOKOrOPHbIE BUHOMPOAHNKM B EBpPOME
pacnonoxeHbl B Visperterminen (LUsenuapws),
BCero AuLLb Ha BbicoTe 1100 M.

¢doro: bodegacolome.com

Must

Vino el Cine - ¢ectrans «KuHo

1 BUHO». KOdKAYIO BECHY BUHOAEABHN
MeHAOCHI MPUIAQLLIAIOT AKOBUTEAEN
BMHO HO HOYHbIE KMHOCEAHChI MOA
OTKPbITEIM HEOOM M AETYCTALMIO.
BAaroaapst GOAbLLMM SKPAHAM Cpe-
AV BUHOTPOAHMKOB — STO YAVBUTEAb-
HOS ATTPAKLMSI.

Vino el Cine - festival “Cinema
and Wine”. Every spring, Mendoza
wineries invite wine lovers to open-
air movie nights and local wine
tastings. Due to the large screens
among the vineyards, this is an
amazing attraction.

R
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The oldest winery in Argentina (sience1831), with almost 190 years of
history. In 1854, the first French vines Malbec and Cabernet Sauvignon were
introduced. Grapes from three vineyards planted that year are still used
to make Colomé Reserva wines. The vineyard is located at an altitude of
3000 m above sea level, where there is alack of oxygen for breathing, and
it is considered to be the highest mountain on earth (although vineyards
in Nepal would argue!). For comparison: the highest mountain vineyards
in Europe are located in Visperterminen (Switzerland), at an alfitude of
“only” 1100 m.

James Turrell Museum. Here, among the vineyards at the highest
point of the Calchaqui Valley, the only museum in the world dedicated
to the famous American artist creating the light and space installations
is located. Can you imagine, what a pleasure it is to look af these unique
installations, mountains, and vineyards, and to drink wine simultaneously?

Mysen Axxenmca TApPPEAAQ. 3aech ke, CPeAn BUHOTDOAHMKOB HA
COMOW BbICOKOM TOYKE AOAMHBI KOABYOKK, PACMOAOXKEH €AMHCTBEHHbIA B
MUPE My3€el, MOCBSILLEHHBIV TBOPYECTBY M3BECTHOTO AMEPUKAHCKOTO XyAOXK-
HWKQ, paboTaloLero B OBAACTM CBETA M KOCMOCA. Bbl MpeACTABASIETE, KAKOE
3TO YAOBOABCTBME — CMOTPETh HA 3TW YHUKOAbHbIE PABOTHI, FOPbI, BUHOTPOA-
HWKM — 1 MATb BUHO?

¢doro: southamericawineguide.com



[Tabro
HaBappere:

66

Hartaams bBypAaayeHko noobLaaacs ¢ [Nabao Hasapperte -
FAQBHbIM BUHOAEAOM apreHTMHCKkon Vinos de La Luz Mendoza,
aBTopoM ILUMINADO - «AyyLuero BuHa ApreHtuHbl 2019»,
BoLUleaLlero B TOlM-50 AyyLmx BUH MUPA Mo Bepcum Decanter.
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Haraaus BypAQueHKo: 116,10, kak Bol ciaitl 5HOA020M?

Ma6ao Hasapperte: S B A€TCTBE KaKAO€ AETO IIPOBOAMA
Ha BMHOTPaAHMKAX B BOCTOYHOV 9acT¥ MeHAOCH], B MMeHUN
Moero Agan Xoce Ourapo. I B CKOpOM BpeMEHM, II0 CYyTH,
ele COBCeM pPeOEHKOM, ST CTaA 3aAYMBIBAThCS, KakK 5Ke BUHO-
TpaA IIpeBpalaeTca B BMHO? VIMEHHO C BTOTO MOMEHTa Ha-
JaAach MOS TAyOOKas (M, TIPU3HAIOCH, B3aMMHas) AIOOOBb K
BUHY ¥ BUHOACAMIO.

H.B.: Kak Bot Hauaau compydnuyamy ¢ Vinos de La Luz?

M.H.: Oxonuyns yHusepcurer Juan Agustin Maza B MeHAO-
ce, s pabOTaA Ha PA3HBIX BUHOAEABHSX, B PA3AMUYHBIX YaCTAX
pernoHa, HO MHe BCerAa OOABIIE BCETO HPABMACS BMHOTPAA
n3 Valle de Uco. Hy, 4 1 mocMaTpuBaa B Ty CTOpoHy. B 2012
TOAY MHe KTO-TO CKa3aA, 4TO BMHOAeABHA Vinos de La Luz
MIIET DHOAOTa. DTUM DHOAOTOM OKa3aACd 4 (CMeeTcs).

H.B.: beccnopHro, Bor — maranmaubol, HO mak MoA00bi,
Kak Bam ydarocv cosdamv 00HO u3 Ayuuiux Bux mupa, no
Bepcuu abmopumemmuix peiimunezol, u ry4uee 6uno ApeeH-
mumnvt 2019 — ILUMINADO Malbec 2015 Paraje Altamira?

M.H.: ILUMINADO Malbec 2015 Paraje Altamira — sto
BMHO, KOTOPOE KaKABIVI BMHOAEA MEYTAeT CO3AATh B CBOEM
sKu3HM. 1o ¢y, 8T0 «<aMaAbramMa» TaKMX COCTaBALIONINX, KaK
AYUIINI TeppYyap, HaMAYYIINIA BUHOTPAA, YHUKAABHBI MI-
KpokamMar Paraje Altamira, Valle de Uco, a Takke BUAeHbE 1
mucend Vinos de La Luz. MIMEHHO 5TOT KOMITIAEKC M CO3AAA
ILUMINADO Malbec 2015 Paraje Altamira, KOTOpoe BOIIAO
B 2019 Toay B SO Ay4mmx BMH MuMpa II0 Bepcum Decanter.
DTO BMHO ABAAETCSA IIPUMMEPOM TOTO, YTO APreHTMHA MOXKeT
CO3AATH C ITOMOIIIBIO CBOETO KOPOAS COPTOB — Maabbexa.

H.B.: Bet HedaBro 3akonuuau cobupamv ypoxcaii 2020.
Ecmb Au Kakue-mo 0cobeHHOCmUL YPoJIcas smozo 2004 u Ka-
KoBvt Bawu npoeHo3vt no smomy 200y?

MH.: C camoro 3aposkaeHVS TPO3AM, OAAroAapsl ITOTOA-
HBIM YCAOBVAIM, a MMEHHO HM3KVMM TeMIlepaTypaM B MOMEHT
$opMIMpOBaHMA ATOA, HEKOTOPBIE M3 HMUX IIPEKPATUAM CBOV
pOCT, a Apyrie Hao60pOT BOOPaAy GOABIIIE CHABI M DHEPTUA
AASL pasBuUTH. Tak KOAMYECTBO BMHOTPAAA OBIAO OTpaHIIeHO
IIPUPOAHBIM CITOCOOOM. AeAast TIOCAEAYIOITYIO 0OpPe3Ky, MbI
TIOAYYMAM He IIPOCTO KaueCTBEHHEI BMHOTPaA, a BYMHOTPAA
BBICOYAMIIIETO KadecTBa. Takke, HeCMOTpS Ha BCe oOIlace-
HYS, CBI3aHHbIE C ITAHAEMIIelt, HaM YAAAOCh COOPATh STOABI
VMMEHHO B TOT MOMEHT, KOTAA Teppyap OBIA MaKCMMAaABHO
TIpeACTaBA€H B Arope. COBOKYITHOCTb BCEX BTMX DAEMEHTOB
U paspelllaeT HaM I10AAraTh, 4To ypoxay 2020 yHMKaAeH 1
obelnaeT IOPaAOBaTh HAaC BEAMKVMI BUHAMIA

H.B.: I1abio, ecmb Au y Bac udeu co3damv 4mo-mo Ho-
Goe?

M.H.: VI3 peAu3oB, KOTOpbIe CKOPO YBUAAT CBET, — BTO MO-
HOCOPTOBBIV MaAbOEK 13 Pa3HBIX MVKpOTeppyapoB. To ecTs,
Maapbek u3 Gualtallary, Maasbek u3 Vista Flores 1 Maabbek
13 Pampa El Cepillo. DM ITPOEKTOM MBI MAKCMMAABHO XO-
TUM IIepeAaTh YHUKAABHOCTD KaKAOTO Y4acTKa, KaKAOTO M-
KpoTeppyapa. MBI XOTMM IIOKa3aTh, KaK OAMH cOPT Maabbek
C OAMHAKOBOV T€HETMKOM MOJKET 3By4aTh II0-Pa3HOMY B pas3-
HBIX MMKPO30HAX OAHOTO PEryOHa, 1 I1epeAaTh BKYC KasKAOTO
MVKPOYYaCTKa C IIOMOIIBIO HAIIIeTO 3HAMEHMUTOTO Maabbexa.
D11 Teppyaphl HACTOABKO YHMKAABHEL, UTO g MOTY B CAEIIOJN
AeTYCTaLlMy OIIPEAeANTb, 13 KAKOTO MMEHHO Teppyapa BUHO.
YHUKAABHOCTb COCTOMT B 4eThIpeX COCTaBASIOIIMX: TPYHT,
MJKPOKAMMAT, BBICOTa HaA YPOBHEM MOPS M BAVSHIE YeAO-
BEKa, KOTOPBIL ¥ AeAaeT aCCaMOASIK DTVX KOMITOHEHTOB.

H.B.: 36yuum zpanduosro! Xomearocw bvi bricmpee nonpo-
606amp!

M.H.: BBl yke MOXeTe TIOIIPOOOBATH HaIlle APYTOe HOBOE
IIPOM3BEACHNME, KOTOpPOe MOKHO HaliT Ha IIOAKe U KOTO-
poe yKe 04eHb BBICOKO OLICHMAM MHOTHMe Hally KAMeHTHI —
5T0 OAeHA TeppyapoB. TPaAMIIIOHHO, €CAM MBI TOBOPMM O
GAeHAe, MBI VIMeeM B BUMAY OAEHA COPTOB, a €CAM K€ B BUHE
OAVH COPT, TO KaKO¥ e 5T0 OAeHA, — CKaKeTe BBI? MBI CO-
3AAAM CBOYI KOHLIENT OAeHAA — OAEHA TeppyapoB! A MMEHHO:
B3AM Maabbek 13 MUKpoTeppyapoB Altamira, Vista Flores u
Gualtalliary, ¥ COGAVIHMAY B €AVIHBI aHCAMOAB, YTOOBI OAMH
Teppyap AOIIOAHSA APYTo¥t, YTo6sl MaAbOeK OAHOTO y4JacTKa
TIOMOT PAaCKpPBITh apOMar U IoTeHIMaA Maabbekra ¢ ApyToro.
PesyAbTaTamMyt Halleil KPOIIOTAMBOJ PaboTH BeI MOKeTe Ha-
CAAAUTBCS yiKe cerrdac.

H.B.: BviA0 6bi A0bonvimHo! Mot 3ampoHyAu memy mep-
pyapol, Bauanug uwerobeka u MUkpokaumama... Bul mMozau
Ob boree DemarvHO Pacckasamp HAM 0 Mak Ha3vlBaemuix
«3anabecsx», komopuie BUHOJEAbl HAYAAU COOPYICAMb HA
cBoux Bunoepadnukax 6 muxkpozone Pampa El Cepillo?

M.H.: OtBevas Ha BOIIPOC, 51, TIPEKAE BCETO, XOTeA ObI He-
MHoro pacckaszatb o0 Pampa El Cepillo. Pampa El Cepillo - sto
CcaMblVi HOBBIV |G, IPMHATEI! B ApreHTVHe. 9T0 YHMUKAABHAA
TeppuTopys Ha KpaitHem fore pernona Mendoza, Hanboaee
TTOABEpREHHAS! BAVISTHMIO CAMOJI XOAOAHOJN 4acTu ApreHTy-
HBI — [laTaroHMy. DTO 3HAYMUT, YTO XOAOAHBIE LIMKAOHBI M3
[TaTaroHMM MOTYT TIPUIATM B AIOOOVI MOMEHT pa3BUTMI U
pOCTa pacTeHMs: B HadaAe, KOTAQ 3apOSKAQETCS TOAQ, B cepe-
AVHE VIAMI JKe B MOMEHT, KOTAA STOAA TOTOBA K cOOpY 1, K CO-
SKaA€HMIO, TOTAA TIOBPEKAEHUI He MMHOBATh. AAS TOTO, 9TO-
651 1136€KaTh BAMSHVS XOAOAHOTO IIMKAOHA (@ MBI Ha3bIBaeM
HTO «XOAOAHBIV IIIOK», TIOTOMY 4TO CHVKEHVE TeMITepaTypbl
TIPOVICXOAMT BCETO Ha HECKOABKO 9acOB), IIPOM3BOAUTEAU U
BVYHOAEABI IIPYMEHSIOT Pa3AMYHBIE CIIOCOOBI 3aIINTEI.

BBIAO BpeMsl, KOTAQ BUHOAEABI MICTIOAB30BAAY TOPIOYNE Ma-
TEPUAABI, Pa3BOAVMAY OTOHb Ha BMHOTPAAHMKAX, TEM CaMBIM
CO3A@Basl 3ALIMTHBI TEIIABI KYIIOA, KOTOPBII OoAee VAU
MeHee 3alVIIaA PACTeHMs, HO IIPY STOM OYeHb CUABHO 3a-
TPSA3HSA BO3AYX B OKpyTe. M ceitdac, KOTAd YeAOBEYEeCTBO BCe
HOABIIIE 3aAYMBIBAETCSL 06 OKPYIKAIOIIEiT CPeAE, OT HTOTO CIIO0-
coba OTRA3aAVICh — B TIOAB3Y O0OAee DOEKTHMBHBIX, MIAAIIINX
TIPUPOAY M MeHee AOPOTHX.

Cpeart TakMX HOBBIX, IIPaBAQ, He OYeHb AEIIEBBIX, CIIOCO-
60B 3aIIMTHl — TAK Ha3bIBaeMble «3aHABECH» IO 5-6 MeTPOB
B BBICOTY, KOTOpBIE KPEIIATCS Ha CTOAOBI C HATSHYTOV IIPO-
BOAOKOV. CaMa «3aHaBeChb» CAEAAHA M3 IIAOTHOTO YEPHOTO
KAEEHYaTOr0 MaTepyaAa, BBEPXY OHA Ha IIETASX, ITIODTOMY
€e MOKHO pacTsArMBaTh M yOMparb mpy HEeOOXOAMMOCTIA
DTa «3aHABECH» BCEIAA PACIIOAOKEHA «AMLIOM» K 10Ty, ITOOBI
OCTaHOBMTH KaK pa3 Te XOAOAHBIE ITOTOKM BO3AyXa, KOTOpBIe
VAYT C [Tataronmm.

H.B.: Mue kaxcemcs HeBeposmuviM, 4mo cpedu zeKma-
poB Buroepadnukob moxcHo ycmanabaubamb Gom makue
eueanmckue yepHuie «3anabecu», cA0BHo domarunue 3anale-
ckul. HACKOAbKO pacnpocmparet smo cnoco6?

M.H.: Aa, 8T0 OAMH M3 IIPMMEHAEMBIX BapMAaHTOB 3aIlATHI
BUHOTPaAHMKA. boAee PacIipOCTpaHeHHBIM SBASETCS MUKPO-
OpOIIIeHIe, ero MPUMEHSIOT Ha BMHOTPAAHMKAX, KOTOPHIE
PACIIOAOKEHBI HYIKE. AASL DTOM CUCTEMBI HEOOXOAVMBI OOAB-
III4€ 3ar1achl BOABL M KOMMYHMKALIMY, Yepe3 KOTOPhIe U OCy-
IIeCTBASIETCS OpoliieHNe. [T0KaAyit, 9TO U eCTh CeJac CaMblit
HAAEKHbII, XOTA TOKE AOCTATOYHO AOPOTOCTOSIINIA, CIIOCO0
3aIlUTHI OT XOAOAHBIX LIMKAOHOB ¢ AHA ¥ ITaTtaroHmm.



¥/ 1
‘-E

Interviewed by Nataliia Burlachenko, brand
ambassador Vinos de La Luz, sommelier

“We created our own
concept in Mendoza,

~ namely took Malbec with
~ . the microterroirs’ blend”

Natalia Burlachenko spoke to Pablo Navarrete, the chief winemaker of the Argentinean
Vinos de La Luz Mendoza, the author of ILUMINADO - *The Best Wine of Argentina 2019,
among the TOP-50 of the best wines in the world according to Decanter.

Nataliia Burlachenko: Pablo, how did you become an
oenologist?

Pablo Navarrete: In childhood I spent every summer in
the vineyards of Mendoza, in its eastern part, in the estate
of my uncle Jose Figaro. And soon, as a child, I began to
wonder how grapes turn into wine? What kind of process is
this? And from that exactly moment my deep and mutual
love for wine and winemaking was born.

N.B.: How did you start your collaboration with Vinos
de La Luz?

P.N.: A very entertaining story. After graduating from
the Juan Agustin Maza University in Mendoza, I worked at
various wineries in different parts of Mendoza, but I always
most of all liked the grapes from Valle de Uco, so I looked
in that direction. In 2012, someone told me that the Vinos
de La Luz winery is looking for an oenologist. I turned out
to be this oenologist (laughs).

N.B.: Undoubtedly, you are talented! Being still so young,
how did you manage to create one of the best wines in the
world and the best wine of Argentina 2019 ILUMINADO
Malbec 2015 Paraje Altamira?

P.N.: ILUMINADO Malbec 2015 Paraje Altamira is the
wine that every winemaker wants to create in his life. In
fact, it is an amalgam of such components as the best
terroir, the best grapes, the unique microclimate of Paraje
Altamira, Valle de Uco, as well as the vision and mission of
Vinos de La Luz. These were the set of factors that created
ILUMINADO Malbec 2015 Paraje Altamira, which in 2019
was included into the best 50 wines of the world according
to Decanter. This wine is an example of what Argentina can
create with the help of its king Malbec.

N.B.: You recently finished harvest 2020. Is there
any peculiarity of this year’s harvest and which is your
forecast?

P.N.: From the very birth of the bunch, due to weather
conditions, namely, low temperatures at the time of berry
formation, some of them stopped growing, while others,
on the contrary, absorbed more strength and energy for
growth. So the number of grapes was limited in a natural
way. Making the following pruning, we received not just
high-quality grapes, but grapes of the highest quality.
Also, despite all the fears associated with the pandemic,
we were able to pick the berries exactly at the moment
when the terroir was fully represented in the berry. The
combination of all these elements allows us to believe
that the harvest 2020 is unique and promises to please
us with great wines.

N.B.: Pablo, do you have any plans to create something
new?

P.N.: Of the wine releases that will soon see the light
are monovariety Malbec from various microterroirs, that
is, Malbec from Gualtallary, Malbec from Vista Flores
and Malbec from Pampa El Cepillo. With this project,
we want to convey the uniqueness of each parcel, each
microterroir as much as possible. We want to show how
one Malbec variety with the same genetics can sound
different in different microzones of the same region, and
convey the taste of each microsites with the help of our
famous Malbec. These terroirs are so unique that I can
determine which wine is from which terroir in a blind
tasting. The uniqueness consists of four components: the
soil, the microclimate, the altitude and the influence of
man, who makes the assemblage of these components.

DRINKS PLUS|
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N.B.: Sounds grandiose! I'd like to try it as soon as
possible!

P.N.: You can already try our other new creation, which
can be found on the shelf and, which is very highly
appreciated by our customers - it’s a blend of terroir.
Traditionally, if we're talking about blend, we mean blend
of the varieties of grapes, and if the wine is of the same
variety, what kind of blend is it, you can ask? We created
our own concept, namely took Malbec with the microterroir
Altamira, Vista Flores and Gualtaliary and combined into a
single ensemble, so that one terroir complements another,
so that Malbec from one parcel helps to reveal the aroma
and potential of Malbec from another parcel. You can enjoy
the results of our laborious work now.

N.B.: We touched on the topic of terroirs, human
influence and the microclimate, could you tell us more
about the so-called “curtains” that winemakers began to
build on their vineyards in Pampa El Cepillo microzone?

P.N.: To answer your question, first of all, I would like to
talk a little bit about Pampa El Cepillo. Pampa El Cepillo
is the newest IG adopted in Argentina, it is a unique
territory in the extreme south of Mendoza region, the most
affected by Patagonia - the coldest part of Argentina. This
means that cold cyclones from Patagonia can come at

any moment of the plant development and growth, at the
beginning, when the berry is born, in the middle of growing
or at the moment when the berry is ready for harvest and,
unfortunately, damage cannot be avoided. In order to
decrease the influence of a cold cyclone, and we call it “cold
shock”, because the temperature drops only for a few hours,
producers and winemakers use various protection methods.
There was a time when winemakers used combustible
materials, made fire in the vineyards, thereby creating a
protective warm dome that more or less protected plants,
but at the same time polluted the air in the area a lot. And
now, when the humanity is thinking permanently about
the environment, this method has been abandoned in
favor of more effective, environmentally friendly and less
expensive.

Among the new ways of protection, which, incidentally,
is also not very cheap, are the so-called “curtains” 5-6
meters high, which are mounted on poles with a taut wire.
The “curtain” itself is made of dense black oilcloth material,
it is hinged at the top, so it can be stretched and removed if
necessary. This «curtain» is always located facing south, to
stop just those cold streams of air that come from Patagonia.

N.B.: It seems unbelievable to me that among the hect-
ares of vineyards you can see black “curtains”. How com-
mon is this method?

P.N.: This is one of the options for protecting the
vineyard. Micro irrigation is more common, it is used in the
vineyards, which are located below. This system requires
large reserves of water and communications through which
irrigation is carried out. This is now the most reliable, but
quite expensive way to protect against cold cyclones from
the Andes and Patagonia.

N.B.: Pablo, I want to thank you for the interview and
wish you and Vinos de La Luz more amazing wines, cre-
ative ideas and victories!




