
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Z U C C A R D I   A L U V I O N A L   L O S   C H A C A Y E S   2 0 1 7 

Los Chacayes, Tunuyán, Valle de Uco, Mendoza Altitude: 1100 msnm – 3600 ft 
 

 



 

 

ZUCCARDI ALUVIONAL LOS CHACAYES  2017 

 

O R I G I N 
 

Los Chacayes, Tunuyán, Valle de Uco, Mendoza  
Altitude: 1100 msnm – 3600 ft 
 

S O I L  P R O F I L E  
 
Soils originated in a series of superimposed alluvial fans in 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  
 
This vintage was characterized by showing low yields and exceptional 
health and quality. The warm summer brought forward the start of the 
harvest and work was done to harvest each plot at its optimum point and 
avoid over-ripening. The wines present a very good balance and a profile in 
which the fruit predominates. 
 

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, 85  g/l                                               3, 7 

 
 
 
 
 
 
 
 
 

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


