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Uco Valley

- Old Vines La Consulta
Vistaflores - Vineyard
Vineyard

Altamira Vineyard

wines starts in our three vineyards. At 3,500 feet above sea
level, the Uco Valley offers a perfect micro-cimate for
growing grapes, a pristine pollution-free environment and
pure, clean mountain water from the Andes mountains.

The altitude of our vineyards causes an exreme difference
between day and night temperatures. This daily change in
temperature, along with abundant sunshine, extraordinary

soils, and pruning each vineyard to extremely low yield (2.25
tons/acre), provides the highest quality grapes from which
we produce our premium Altamira wines.
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MALBEC

VAV Malbec

Varietal composition: 100% Malbec.

Region of origin: Uco Valley, Mendoza.

Winemaker’s tasting notes: Deep purple in color,
the nose and the taste are definitively Malbec, with red
and blue fruit. Soft on the palate, the wine shows good
acidity and structure and has a clean finish.




TRES FINCAS
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VAV Tres Fincas Blend

Varietal composition: 40% Cabernet Sauvignon,
25% Malbec, 20% Syrah, 10% Petit Verdot y 5%
Cabernet Franc.

Region of origin: Uco Valley, Mendoza.

Winemaker’s tasting notes: A very strong red
color and a fruit and spice-filled nose are the first
things noticed in this wine. In the mouth the structure
is very good with flavors of strawberries, plum and
vainilla. This wine has a long finish and soft tannins.
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ALTAMIRA

DE LOS ANDES

ALTAMIRA Reserve Malbec

A Varietal composition: 100% Malbec. ok
Region of origin: Uco Valley, Mendoza. ¥

Winemaker’s tasting notes: The grapes from
La Consulta Old Vines vineyard give the wine its
deep purple color, red and blue rich fruit flavors,
soft tannins, and fragance, while the La Consulta
grapes give the wine great minerality and high
fruit expression. The wine is well balanced, soft
and smooth with good acidity and a clean finish.

RESERVE

MALBEC

VALLE DE UCO, MENDOZA

750 ML /ALC. 14

% BY VOL.
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ALTAMIRA

DE LOS ANDES

ALTAMIRA Reserve Cab. Franc

St Varietal composition: 100% Cabernet Franc. “f'{‘:“es
Region of origin: Uco Valley, Mendoza. ¥

Winemaker’s tasting notes: This wine was
made from grapes grown in our vineyards in
Vistaflores, Uco Valley. All the grapes were
hand-picked and hand-sorted, removing leaves
and stems before the crush. We aged this wine for
14 months in new and one-time used French oak
barrels. Serve between 62- 64 degrees Fahrenheit.
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ALTAMIRA

DE LOS ANDES

ALTAMIRA Dama de Los Andes,
Blend de Malbec

Varietal composition: Blend of Malbec iy

Region of origin: 60% Altamira, 20% La
Consulta, 20% Vistaflores
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Winemaker’s tasting notes: This blend
presents intense red color with violet tones.
Combines toasted aromas, vanilla, chocolate, and
tobacco contributed by the wood. Strong, round,
and sweet tannins.
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ALTAMIRA

DE LOS ANDES

ALTAMIRA de Los Andes Navigato
Family Selection

Varietal composition: 57% Malbec, 28.5% Petit :.‘f-‘" k

Verdot and 14.5% Cabernet Franc. g%

Region of origin: La Consulta y Tupungato,
Valle de Uco, Mendoza.

Winemaker’s tasting notes: Intense color and
a fruity nose, this blend delivers a sophisticated
taste. Brilliant red fruit taste, accompanied of
apricot and plum. The body is substantial and the
feel in the mouth is velvety. This wine has a long
and soft finish.
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Our goal is to make quality wines, each and every year. Achieving that goal starts
in the vineyards, making repairs, and adding in positive ways to each vineyard's
condition. From the moment the last grape is picked, and until the next harvest,

our focus is on improvement. During the winter and spring, we make sure the
plants are pruned properly, reducing the yield per vine, because a low yield means
higher quality grapes. Throughout the growing season, we measure the amount of
water coming from the mountain run-off, making sure the plants get the right
amount of water for the soil conditions. All during the summer, we cut back the
leaves that may block the ripening of the grapes, and at harvest time, we hand pick,
keeping the grape skins undamaged as the grapes make their way to the winery.

Altamira wines are only made from the grapes we grow, ensuring
our high standard of quality.





