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Paraje Altamira, San Carlos, Finca Piedra Infinita, Valle de Uco. 

 Altitude, 1100 masl – 3600 ft 



 

ZUCCARDI FINCA PIEDRA INFINITA SUPERCAL 2019 

 

O R I G I N 
 
Paraje Altamira, San Carlos, Finca Piedra Infinita, Valle de Uco.  
Altitude, 1100 masl – 3600 ft 
 

S O I L  P R O F I L E  
 
Alluvial, originated in the fan of the Tunuyán river. It is made up of a layer 
of stones that starts practically from the surface, with an extraordinary 
coverage of calcium carbonate, immersed in a matrix of fine sand and silt. 

 
H A R V E S T  
 
Exceptional harvest, fresh and dry. With temperatures that were below 
the average and a large thermal amplitude. The climatic conditions gave 
us very good natural acidity, tannins with a very good structure, 
excellent fruit and nothing overripe. 
 

V I N I F I C A T I O N 
 
Manual harvest with bunch selection.  
Gravity filling of vessels.  
Fermentation in concrete vats with native yeasts.  
100% of the wine was raised in concrete vats. 
 

 
 
 

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                  P H 
 
5,87 g/l                                                     3,57  
 
 
 
 
 
 
 
 
 
 
 
 

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

 


