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P O L Í G O N O S  P A R A J E  A L T A M I R A   
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IG Paraje Altamira, San Carlos, Valle de Uco. 1100 m | 3609 ft. 

 
 
 
 

 
 

 

 
V I L L A G E  W I N E S  

 
 
We make mountain wines. The Andes Mountain 

Range determines the identity of our wines, since 

it is decisive in the climate, water and soils.   

We believe that the Uco Valley is, due to its 

proximity, the area that best expresses the 

mountain identity in Mendoza. Since we began to 

explore its diversity, I was captivated by the austere 

richness and uniqueness of each of its villages.   

Polígonos is the expression of those villages of the 

Valley. These are wines that make us travel through 

those places, through their landscapes, climates 

and soils.  

Its grapes come from different places that can be 

imagined on a map with diverse shapes and edges. 

A capricious geometry as diverse as the sides of a 

Polygon. As diverse as the wines of each village.

Sebastián Zuccardi 
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P OLÍG O NO S P ARAJE  ALT AMIRA   

CA BER NE T FR ANC  20 2 1  

 

O RIG IN 

IG Paraje Altamira, San Carlos, Valle de Uco, Mendoza.  

1100 m | 3609 ft. 

 

TH E PLAC E  

Paraje Altamira is located on the plain extended south of the 

source of the Tunuyán River, between 1050 and 1150 meters of 

altitude, and occupies the highest part of its alluvial fan. This 

place has a cool temperate climate, with great thermal 

amplitude. Its soils stand out for the presence of a large 

conglomerate of stones and granite gravel covered with 

calcareous material, where huge rocks can be found weighing 

up to 20 tons. 

 

HAR VES T   

2021 was a great harvest. With cool and humid weather, the 

grape clusters had the necessary time to reach maturity with a 

perfect balance of sugar and acidity, and a strong tannin 

structure. Our meticulous work of separating plots and soil 

types for harvesting (which has been ongoing for over a decade) 

allowed us to harvest every corner of our vineyards at the 

perfect moment and thus showcase the great diversity that 

characterizes the Uco Valley. 

 

VI NIFI CA TI O N 

Fermentation with native yeasts in concrete vessels. 

Aging in used 500 liter French oak barrels and 2500 liter 

foudres. 

 

C OMP OSI TIO N    

VARIETY: 100% Cabernet Franc 

ALCOHOL: 13,5% vol. 

TOTAL ACIDITY: 5,88 g/l   

PH: 3,62 

 
Sebastián Zuccardi, Winemaking Director 

Laura Principiano, Head Winemaker 
 

 


