ARGENTINA

EYOND
ALBEC

An extensive tasting of the varied wines produced
by this South American powerhouse reveals the
country is no one-trick pony.

early everything vou hear or read these days on Argentinean
wine revolves around the Malbec grape and how the French
import has, in less than a decade, propelled this South Ameri-
can country onto the global stage of wine-producing nations.
For the Argentinean wine industry, Malbec’s widespread
popularity is a rags-to-riches story, one that’s been told by the wine press
and retailers for the last several years.
Malbec was brought to Argentina from France in the mid-19th
century. Over time, it was planted in the country’s seven wine
regions, the most prominent of which is Mendoza. But for
over a century, Malbec was just another red grape ca-
pable of quenching the thirst of a commit- oy

ted wine-drinking nation. MICHAEL
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owever, in the 1990s, spurred by the pio-

neering vision of Nicolds Catena of To-

dega Catena Zapata, wineries began to
cinbrace Mdﬂ.)ct.' They cut yiclds, plated at high-
er elevations to improve halance and acidity, be-
gan fermenting in stainless steel or small bins and
started using better barvels for aging. This result-
ed in a new wave: of hold, plush, Imity wines with
dlean churacter and international appeal.

Then, in 2001, just as the modern Malbec
movement was taking shape, Argentina fell into
4 SCVOTC CCONUNIIC Crisis luth].lfJ'lt(d by a deval-
nation of the peso. Argentines, battered by in
flation, had difficulty athmhng wine, (:sp(,ua]]y
wood wine. The swne wine, however, was much
r_-|1e£lpf—\r for ather coumtries ta impm't

Understanding that its target market had
clianged ahnost overnight. Argentings wine in-
chustry hegan exporting with vigor Malbec be-
came the friendly, delicious red wine that con-
surners around the word el in love with,

Since the latter part of the Tast decade. Mal-
bec has been on fire. In the United States alone,
annual growth in Malbee sales over the past [ive

years has heen as mnch as 40%. and its not tail-
ing off by much.

Bul w’hdl about other varietal wines? Is Ar
gentina emly abont Malbec?

Malbec is the undisputed king of
the castle and the driving foree
hehind Argentina’s wine indus-
try. But Argentina, where wine
has been made since the days j
of the con 1nis‘r:+r|¢ s roduces |
other high-quality and good- |
value wines.

In recent hlind tastinas,
examples of Cabernet Sauvi-
gnon, Bonarca, Merlol, Svr
ah, Tempranillo and even Pinot
Noir scored highly.

Among white varieties, Tor
romtés—an aromatic white arape
that many Argentinean wincrics
waould like to have some of the suc
cess that Malbee enjoys—Chardonnay,
Viognicr und the oceasional Sauvignon Blane
and blend also scored well. A handful of these
wines rated very 0ood to excellent, But overall,
Argentings hot, dry climate does not seero con-
ducive to making world-class white wines with
fresh, cutting aciditv.

Here are snapshols ol seven calegories,
spnffighﬁ nga tnp Pf—‘rﬂ ymer and a tnl‘p value

in each. o -

Bonarda

Before Malbee erupted onto the scene, Bonar-
da was Arpentina’s workhorse red variety. To
some degree, itstillis (more than 46,000 acres
are ]_‘}T’nlfe(] Hwnudhmlf the {{mnh‘v Flﬂmc
Tetra Paks and beeﬁng up basic red blends
Bul some Mendoza wineries are making good
varietal Bonarda by following the same har-
vesting and win lt‘IIl.ikl‘]J me thod‘- applied to
Malbec or Cabernet Sauvignon. I there’s an
issne with Bonarda, its that it can be prone to
rubbery aroras and linidted complexity.

TOP SHELF:

8 Zuccardi 2010 Emma (Mendoza). 'This
small-lot Bonarda (600 cases) is one of Argen-

Tina®s Tl e

stuelling, with chocolate and vanilla aromas blending

with blackberry and herbs. Feels fresh and juicy, with

iberry, blackberry and chocolate flavors, Wine-

sellers Ltd.

abv: 135% Price: §3~

amnles ol The variely. Ripe bl tn k.]l}.'
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TOP VALUE:
8 Nieto Senetiner 2010 Reserva Bonarda
(Mendoza). Srooky and dark from the start.
with char and earth aromas to go with blackberry. The
1::||.1Irf delivers prer el U[HI[‘I Iaxlure, wilh bald
blackberry and peppery flavors. Turms more rubbery
as it apens, but holds onto its phom and chocolate vir-
s, Winehow,

abv: 135% Price: $15

Cabernet Sauvignon

Cabernet is the third most widely planted wine
grape throughout Argentin, trailing onlv Mal-
bec and Bonarda. Until recently, Argentina’s
varietal Cahs were fairly generic in .s’ry]e and
undistinguished. But wineries, including Cat-
ena Zapata, Dona Paula, Mendel, Terrazas de
Los Andes and Dominio del Plata (Susana Bal-
b, as well as winemakoers like the American
Paul Hobbs, a partner in Vitia Cobos and con-
sultant for Pascual Toso, are making good to
eacellent Cabernet in the moderate and high
prir:.v. Tamges.

2009

',‘:ﬁ.,-,’,:t;”ﬁ' 25

R~ W5 f;g;_,,‘,_

<

VIFRNET SAUVIGNON




Cuberet is also proving to be a fine con-
poment of blended wines when matched with
Malbec and either Merlot or Syrah.

“For Mendoza, its ubout the altitude,”
save Tlervé Bimie-Scott, estate director and
chief winemaker with Terrazas de los Andes,

“lAn elevation of] 900 meters Lo 1,050 me-
ters [2.832 to 3,444 feet] is ideal. The wines
express fresh red fruits, spices and some mi-
nor green character. Al lower [evels, VoL lose
freshmess, and the grapes can cook in warm-
T vears.

TOP SHELF:

8 9 Marchiori & Barraud 2008 Cabernet
Sauvignon (Mendoza). Concentrated and

|'i]_l(—'_ with [, Biliaskbiesr v, coconid el ol hier dense

aromas. Feels jamma, with meaty tannins and flavors

of hlackbeny, raisin, cassis and chocolate. The Arti-

san Collection,

abv: 14.8% Price: £26

TOP VALUE:
8 Maipe 2010 Reserve Cabernet Sauvi-
gnon (Mendoza). A smooth Cab with cola,

TRAPICHE

AK CASK

SYRAH

me
LUCA

Lamonoe
Dousir S

Svkan

vanilla, blacl cherry and sweet berry arotoas Showes
body and build, with wild berry Havors bolstered by
.ll]'l]'l]i-" oak v n?lnhng IPI.iI['!’lSle.F and chocolale, D.uL.
spicy and showing a hint of herbs on the finish. Ky-
sela Pere et Tils.

abv: 14% Price: 16

Syrah

H‘,’mlu is ome af the more pm]tF{ red arapes
in the wine world; it will srow in almost anv
|)ldl.‘r_‘ i’s meLf:.Ll. In the case ol Laura Cate

nak Luea Lahorde Donble Select, grapes are
grown on overhead parrals (2 pergola-like svs-
termn) in a vinevard planted in 1872 with cut

tings from Cite-RBotie in Frances Khane Val-

]c\f The Laborde vinevard sits at 3,500 fect
above sea level, so the nights are cool. creat

ing fresh aromas and good acidity in the fruit.
Syrali is also cinerging as u key conponent in
many tap Artrpn tinean hlends

TOP SHELF:

g Luca 2010 Laborde Double Select Syr-
ah (Uco Valley). Frothy armnatics inelude

balsam weod, blackberry and blueberry. The palate is

Tush bt stonetnred, with ballizh ])Ful_y._ chocolale and

URBAN

CHACRA

MR 0T NOIR
y Gl
o - ARCENTINA

ercamy oak flavors, Minty, spiey, toasty and long on
the tinish. Vine Connections,

abv: 12.9% Price: $25

TOP VALUE:
8 Trapiche 2009 Oak Cask Syrah (Men-
doza). Intenise for a %10 wvarictal, with

charred aramas on top of ripe berry fit. The palate
is theek and Gl with -..'I.'i'l];li.lg’l;m.li.ls and lavors of
lemony oak, plum and blackberry. Vanilla and mocha
notes work the finish, Frederick Wildman & Sons,
L] Best Buy.
abv: 143, Price: $10
Miscellaneous Reds

Iive vears ago, there was harely an Argentin-
can Pinot Noir worth drivking, et alone buy-
ing. Today, the only Argentinean Pinots to rate
highly have come from a pair of ancient vine-
vards in the the Riv Negro Valley in Patagonia.

The winerv making these offerings is Bo-
dega Chacra, founded by Piero Inciza della
Rochetta, an Ttalian bon vivant whose lani-
ly owms Sassicaia in Tuscany. Incisa’s wines are
elegant, sturdy, firm in acidity and floral, They
are nol blockbusters made in a New World
style, and vintage variation is severe.

As for Tempranillo, there are enough Ar-
gentinean grape larmers with Spanish roots
ta keep this Iherian variety going. José Man-
uel Ortega, chainman of 0. Fournier, says the
vinevards used for lis Urbun Ueo Tempranil-
lo sit at 3,600 feet or ]1ig]‘u_‘r._ and most were
planted at least 50 vears ago.

“Tempranillo [rom the Uco Valley can be
o lT'I'IIl."iI"i".(I to a mivture of Toro and Ribera del
Duero in Spain,” savs Ortega. “But I think

Uco provides an extra level of favor inten-
sity and ex :Ppﬁ(mﬁ] color,” nat that Toro or
Ribera have ever lacked color or intensity.

TOP SHELF:
9 Bodega Chacra 2009 Cincuenia
y Cinco Pinot Noir (Rio Negro). A
smooth operator wilth arcmas of cotton ::,-||||:,, CHTI
mel and baked plom. The palate is exceedingly flush
yel relined. while the flavor profile entals roasted
herry fruit and herbs, Finishes with casy notes of cur-
amel and toast, Kobrand.

abv: 11.5% Prica: $1z0

TOP VALUE:
8 0. Fournier 2010 Urban Uco Tempra-
nillo (Uco Valley). A hupe success, given
the [piee. Smoolh on the I‘l)lllj'li-" wilh SENEIONIS
berry aromzs. Ripe and balaneed, with lmghthmn
and chacolaty flavors. Solid on the finish, with last-
g [1 i sl 1 ferry noles Fine Fslales [rom Slmn.
Best Buy.

abv: 14% Price: 1!
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