
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 
Z U C C A R D I   Q   M A L B E C   2 0 2 0 

IG Paraje Altamira, San Carlos Valle de Uco, Altitude: 1100 masl 
IG Los Chacayes, Tunuyán, Valle de Uco, Altitude: 1000 masl 

 



 

ZUCCARDI Q MALBEC 2020 

 
O R I G I N 
 
IG Paraje Altamira, San Carlos Valle de Uco, Altitude: 1100 masl 
IG Los Chacayes, Tunuyán, Valle de Uco, Altitude: 1000 masl 
 
 

S O I L  P R O F I L E 

 
Paraje Altamira: Soils originated in the alluvial fan of the Tunuyán river, 
in its upper zone. Very heterogeneous. Sandy loam surface horizon with 
medium and large gravels at variable depths, with abundant coverage 
of calcareous material. 
 
Los Chacayes: Soils originated in a series of superimposed alluvial fans, 
from the middle of the Uco Valley. Very heterogeneous; normally sandy 
loam with moderately eroded strata of small stones, with occasional 
coverage of calcium carbonate or gypsum. 
 

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 
 
Cluster selection. Filling of pools by gravity. Fermentation in concrete 
vessels with native yeasts. Aging in concrete and used 500 lt 
unroasted French oak barrels. 
 
 
G R A P E                                             A L C O H O L 
 
100%  Malbec                                      14 % 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, 4 g/l                                                   1, 8  g/l 
 
 
 
 
 
 
 
 

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


