
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

C O N C R E T O  2 0 2 0 
 

IG Paraje Altamira, San Carlos, Finca Piedra Infinita, Valle de Uco, Mendoza  

Altitude: 1100 masl – 3609 ft 

 



 

ZUCCARDI  CONCRETO 2020 
 
 
 

O R I G I N 
 

IG Paraje Altamira, San Carlos, Finca Piedra Infinita, Valle de Uco, 
Mendoza  
Altitude: 1100 masl – 3609 ft 

 
S O I L   P R O F I L E 
 

Originating in the alluvial fan of the Tunuyán river, in its upper area. For 

this wine, exclusively the most stony soils of the estate are selected, in 

which the stone is found at a very shallow depth and with abundant 

coverage of calcareous material. 
 

H A R V E S T 
 
Very particular vintage, characterized by limited yields and by the high 

speed of maturity, which made it one of the fastest and most challenging 

that we remember. Grapes from all areas and varieties arrived at the 

winery with unbeatable health and high quality. The wines generally show 

excellent aromatic complexity and a lot of juiciness, texture and structure 

in the mouth. 
 

V I N I F I C A T I O N 
 

Fermentation in concrete amphorae, with native yeasts. The whole of the 
grape ferments with a whole bunch. Aging in concrete vessels. 
 

 
 

G R A P E                                    A L C O H O L 
 
100% Malbec                                                13,5 % vol. 
 

T O T A L   A C I D I T Y             R E S I D U A L   S U G A R  
 
5,85 %                                                             1,8 g/l 
 
 
 
 
 
 
 
 
 
 

S E B A S T I Á N  Z U C C A R D I , Viticulturist. 
 
 
 
 
 
 


