
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Z U C C A R D I   A L U V I O N A L   P A R A J E   A L T A M I R A  2 0 1 8 

IG Paraje Altamira, San Carlos, Valle de Uco, Mendoza. 
Altitude: 1100 masl– 3600 ft 

 



 

 

ZUCCARDI ALUVIONAL PARAJE ALTAMIRA  2018 

 

 

O R I G I N 
 

IG Paraje Altamira, San Carlos, Valle de Uco, Mendoza. 
Altitude: 1100 masl – 3600 ft 
 

S O I L  P R O F I L E  
 
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. 
 

H A R V E S T  
 
It was a cool and dry vintage. These conditions guaranteed the exceptional 
health of all varieties. The wines show great color and freshness, 
characteristics of this season, thanks to the harvest of each plot at its 
optimum moment. 
 

V I N I F I C A T I O N 
 
Gravity movement of the grapes, fermentation in concrete vessels with 
native yeasts. Aged in 500-liter unroasted barrels and concrete tanks. 
Bottled without filtering. 
 
 

 
 

G R A P E                                 A L C O H O L 
 

100% Malbec                     14, 3 % vol. 

 
T O T A L  A C I D I T Y          P H  
 

5, 59  g/l                                         3, 63 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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


