
 
 

 

 
 
 

 

Argentina Wine Facts and History 
Argentina has produced and consumed wines for about two hundred years. This tradition began when the  

Spanish settlers brought the first specimens of “vitis vinifera” to the Americas in the Sixteenth Century. 

The Catholic priests who arrived in these lands planted vineyards near their monasteries, to ensure a constant supply of the 

sacramental wine used in the celebration of mass. The Jesuits appreciated the local regional wines since they considered those 

wines “Very generous and strong, able to tolerate long journeys without spoiling”.  

 

The “vitis vinifera” developed at an accelerated pace thanks to the optimum climatic and soil conditions prevailing in the 

lands adjacent to the Andes. For many years, wine was made using primitive and rudimentary production techniques. 

However, in the Nineteenth Century, the European Immigrants brought with them new cultivation techniques and other grape 

varieties. Moreover, the Andes and the Río Colorado Valley provided the perfect habitat for their cultivation. 

 

During late Nineteenth Century, the Province of Mendoza was at the heart of the wine industry’s expansion. Although its rich 

lands and the construction of rail links to Buenos Aires gave Mendoza a privileged position, the expansion also included other 

Andean provinces like San Juan, Catamarca, Salta and La Rioja. The families that had arrived from Europe settled in those 

provinces, planting new grape varieties and bringing their long-established tradition of wine-production. 

 

The first Malbec vine stocks were brought to Mendoza around 1860, which meant a great change in the winemaking activity 

since only Creole vines had been cultivated in the country until then. Nevertheless, due to the poor technology used, it was not 

until the 19th century that significant changes in the quality of the product were made. Towards 1850, the French agronomist 

Michele Aimé Pouget arrived in Mendoza. His arrival had a significant impact since he introduced French varieties of higher 

oenological quality. The first stocks came from Chile and later, Pouget brought stocks directly from France, which he planted 

in the area dedicated to the Agrarian Plots and the Model Winery built in 1902. The latter was the first specialized institution 

for teaching agrarian techniques, while focusing on winemaking. The first Argentine oenologists graduated from there and 

the building is now part of the country’s historic and cultural heritage. 

 

Mendoza already stood out as a winemaking area and the opening of the railway in 1885 greatly contributed to improve its 

status. The 1,100 kilometer railroads connected the province to the port in Buenos Aires and greatly reduced transportation 

problems while increasing the flow of trade. Production rose and the wines made in Mendoza became popular in the main 

cities. Cabernet, Malbec, Pinot, Semillon, Merlot and Chardonnay are varieties that thrived in the ideal environment which 

they had found, which explain the origin of the first Argentine wines. The Champenoise method produced exquisite and subtle 

sparkling wines. 

 

A combination of the right temperature, long hours under the sun, scarce rainfall, low humidity, and the absence of strong 

winds, coupled with exceptional soil conditions, gave rise to an excellent ecological environment that is ideal for the 

production of top quality grapes. 

 

 

 

 

 

 

 

The Wine Cabinet 
“Argentina is Cool & 

the Wines are Hot!” 
AAuugguusstt  CCaabbiinneett  PPaacckk    

  

Luigi Bosca Reserva Sauvignon Blanc    

Dazzling with a  greenish-yellow tint, the wine shows a 

grassy aroma with gooseberry, citrus, and a hint of smoke. 

Grapefruit dominates the citrus flavors, with a round 

middle and crisp, clean finish. Serve with fish, shellfish, 

white meats, pasta with seafood, and goat cheeses. 

 

 



 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 

Luigi Bosca Reserva Chardonnay 

 
 Golden yellow with an elegant nose suggesting vanilla, 

apricot, and limes. Intense with balanced acidity and 

great complexity, it shows a good harmony between grape 

and wood. Serve chilled with seafood, white meats, fish, 

and soft cheeses. Aging potential 2-4 years. 

Legado Tempranillo   
 

Shows a deep red color with elegant blackish tones and an 

exuberant nose of berries, chocolate, and spice. Full bodied 

and complex with notes of cassis and vanilla spice in the 

mouth, and a well balanced finish of soft tannins. Serve with 

grilled meats, cheeses, or a great red to enjoy by itself.  

 

Don Manuel Villefane Torrontes 

Shows an expressive nose reminiscent of Muscat and honeysuckle, 

grapefruit and floral aromas of jasmine and rose petals.  In the 

palate it presents rich flavors of peach, lichee and melon with good 

body.  The ripe peach flavor creates a silky texture balanced by a 

crisp, firm acidity and a dry finish.  A superb match for spicy and 

strongly flavored foods 
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The Show Malbec 

 

This Malbec comes from two very special regions within 

Mendoza, Argentina. 85% of the wine comes from the acclaimed 

Lujan de Cuyo sub-region from a vineyard called “El Alto”, 

which is 3,000 feet above sea level. This region brings dark fruit 

character and broad ripe tannins to The Show Malbec. The 

other 15% of the Malbec comes from the Uco Valley, which is 

south of Lujan de Cuyo, yet closer to the Andes Mountains and 

at an even higher altitude. 

 

 

 

 

 

 

Don Tiburcio Red Blend 

 

 Shiny with combined shades of purple from the Malbec 

and touches of ruby typical of cask wines. Aroma: 

Predomination of mature red fruits and a touch of 

chocolate vanilla provided by the Blend. Intense, fruited, 

with soft tannins and an impressive and persistent finale. 


