
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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

S a n t a  R o s a , M e n d o z a  . A l t i t u d e : 6 2 0 m a s l . 



 

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

 
 
 
O R I G I N 
 
Santa Rosa, Mendoza. Altitude: 620 masl. 
 
 
S O I L  P R O F I L E  
 
It is a soil of very deep alluvial origin. Without impediments or presence of 
gravels. 
 
 

H A R V E S T 

2017 was one of the coldest years of recent times. The average temperatures 
were also lower, which made the ripening of the grapes very slow and the 
yields very low. 
 
V I N I F I C A T I O N 
 
Selection of bunches and grains, filling tanks by gravity. 
Fermentation with indigenous yeasts with a gentle extraction by delestage 
and pigeage. 
Maceration on the pomace for 25 days. Malolactic fermentation and aging in 
oak barrels. 
 
 
G R A P E                              A L C O H O L 

100% Tempranillo                 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  

6 g/l                                                           2  g/l 

 
 
 
 
 
 
 
 
 
 
 
 

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


