
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
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 9 

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

 



 

 

ZUCCARDI ALUVIONAL PARAJE ALTAMIRA  2019 

 

 

O R I G I N 
 

IG Paraje Altamira, San Carlos, Valle de Uco, Mendoza. 
Altitude: 1100 mals – 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  
 
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 
 
Movement of the grapes by gravity, fermentation in concrete vessels with 
native yeasts. Aged in concrete vats. Unfiltered bottled. Malolactic 
fermentation. 
 

 
 

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, 59  g/l                                               3, 63 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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


