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Malbec harvest from Viiia Col
Marchiori Vineyard in Mendo

. MADNESS

Argentina’s star red is running up the score / BY JAMES MOLESWORTH

reentina has a winning horse called Malbec, and it's
riding it hard. Thanks to the wine's approachable,

juicy, fruit-driven profile, along wirh a mulritude of

hortlings for 515 or less, Malbec has caprivared

American consumers. —I-I'II‘ \.IL‘I['I-][h.[ 15 [rigeering INCreises in b i

production and exports, providing the wine world with a rare bright

spot of growth during a difficult economic period

Since my last look at Argentina ("More Malbec, Please,” Dec.
15, 2008), | have reviewed 600 Argentine wines, the most ever for
mv annual report. Ot lh:'w, more than half e varictal |‘.\r1im<_-1

of Malbec or Ma

grape variety in this report. Furthermore, one-quarter of the Mal-

bec-based blends, easily making it the dominant

becs under review earned outstanding ratings i,‘JL‘ poInts or ||.|1_:|u'r

on the Wine Spectator 100-point scale), an impressive percentage
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that builds on the trend established in recent years. (A free alpha-

herical list of scores and prices for all wines rasred is available ar

www.winespectatorcom/121509.)

Leading the way are the top bortlings from Achaval-Ferrer and

Bodega Catena Zapata. These two win-
eries have consistently dueled for rhe
top spot among Argentine Malbecs in
my last few annual reports, and they
offer a great contrast in styles, with
p]L1~i|1, lavish bottlings coming from
Carena, and vibrant, piercing wines
the hallmark of Achdval-Ferrer,

One virtue of these top wines is their
ability to showcase Mendoza's varied
terroir. At first glance, Mendoza seems
like a large expanse of land with lirtle
variation—an image propagated by the
fact that most wines are .\'Illll"l". labeled
as ‘Mendoza,” despite often being
sourced from more specific areas within
the region. But these differing ter-
romrs—I{rom warm spots in northern
Mendoza, such as Agrelo and Lujan de
Cuyo, ro the caoler reaches of the Uco

Valley in the sourth, such as Tupungaro

and La Consulta—can be exploited to

cnhance I"UT]'[ TE'JC ch;lmctcr Jl'ILI LIl\.'L‘l"

sity of .\l".:l_‘l'jl'l'l.'ll_’ winecs

§ o

Left: Over the past decade, Santiago Achaval has overseen the rise of the world-class estate of Achaval-Ferrer, which made two classic Malbecs in 2007. Right: Bodegas y Vifedos 0.
Fournier produces top-scoring Syrah and Tempranillo at its state-of-the-art winery in the Uco Valley, where the varieties thrive in the cooler climate of southern Mendoza,

Fisk

A trio of Malbecs from Achdval-Ferrer demaonstrares how differ-

ences in Mendoza's terroir can be expressed in distincrive sryles. The

Achdval-Ferrer Finca Altamira Mendoza 2007 (95 points, $112)
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continues the bottling’s track record as one of the country’s best

wines. The Finca Bella Vista Mendoza
2007 (95, 5112) and rhe Finca Mirador
Mendoza 2007 (Y4, $112) are also
among the top wines in this report.
The Finca Altamira, sourced from
low-vielding vines in a cooler, high-
elevarion area of sourhern Mendoza, is
sleek and scylish, wich vibrant fruir and
minerality. In contrast, the Finca Bella
Vista, which comes from the Perdriel
area L.lml is back afrer a tw -year hia-
tus due ro hail damage in the vineyard),
shows a richer, more muscular profile,
with black and blue fruits, while the
Finca Miradar, from Medrano, offers
piercing floral and iron nores.
Matching the Achival-Ferrer wines
step for step is the high-end portfolio
from the industry’s dominant player,
Bodega Catena Zapata. The Malhec
Mendoza Nicasia Vineyard 2006 (95,
5120}, also sourced from Alvamira fruic
(a different vinevard in the same area

as Achaval-Ferrer's), 1s just as sleck, but

craTor 97
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Mist drifts off the river in Patagonia’s Valle de Azul, where Bodega Noemia de Patagonia makes gorgeous Malbecs, such as its top-rated Rio Negro Valley hottling, at a newly built winery.

denser, with loads of plum and hlackberry fruit. The Malbec Men-
doza Areentino 2009 (95, $123) blends arapes from Gualtallary
and Altamira to creare a muscular, toast- and truit-filled version

Other rop-scoring wines include the Bodega Mendel Malbe
Mendoza Finea Remora 2007 (93, 5113), another bortling that
uses Altamira fruit; the Vina Cobos Malbee Mendoza Marchiori
Vinevard 2006 (93, $173), made from a sinele vinevard in Perdriel;
and the Bodega Noemia de Patagonia Rio Negro Valley 2007 (94,
$1 |J'|, a racy, or q‘hl.Tu-lt”u_] Malbee sourced from old vines in
Argentina’s sourhern region of Paragonia,

['hese wines represent the quality pinnacle of Argentine Malbe
today and ¢ ANy commwnsurale price Lags. But there are w rl'lln' al
ternatives at lower prices. The Alto edro Malbec La Consulta

2007 (92, $38), from owner and winemaker Karim Mussi,

Reserva
offers the grape’s caprivaring fruir profile with a sleek, racy finish.
Altos Las Hormigas, Bodeoa Colomé, Finca Decero, Piattelli, Finca
& Bodega Carlos Pulenta, Bodega Renacer Pascual Toso and oth-
crs :ll.\n |n.|L;~ |1I]l-I.II‘I.‘:|IIlt_: |\l:1|1'u_~. tior |._-“ I'|'1 (18} “.‘v-lvf' Pl |1. il |L'

Those looking for maximum value will he happy to hear thar |
rasted more than 60 Malbecs for this report that cost $15 or less
per bottle and rate 85 points or higher. The Bodegas y Vinedos O
Fournier Malbec Uco Valley Urban 2008 (89, $11) is among the
top values, as are Malbees from Ave, Bodega del Desierto, Henry
Lagarde, Bodeea Norton, La Posta del Vinarero, Proviva, TriVento
and the Carena Zapara—owned Vista del Sur. Results in this price
range are inconsistent, lluu'c\'tt; A8 a |1;'c~||1u'.1l ion of bott ||I‘l}._'.‘- Fas
somewhat diluted quality

Wirh the explosion of Malbee horrlings available in the Unired
States, it's becoming increasingly important for consumers not only
PO EXOCTUISE CRub oy w I 11 & l| TR ITIL AL VArous WIneries, ]'”-l[ -|l|\|. ¥
to know their vintages. Of the vintages that currently dominate the
market (and make up the bulk of wines in this reporr), 2006 is the
hest, followed by 2007, The majority of top bottlings from 2008
have not yvet been released, yet some carly returns on the year are

Promising, and it may eventually march 2006 in -\]LI.|II['\'

The wines ul' 2006 h_uv I-||‘-|1-.'.i out since | first ]'L'L;.II‘. fastimg
Ii|c['|] TWO VEArs ago, w L1i1 A I‘IllHllh.'I' ol L'|.5|_ ].Ifl.'!'l.ll.-l\ﬂ."- \|Il'\lEIh_'

l|‘1_E|.':_'|' fruit .IE).! |\1'|'|'I['\, l]"l.l'H many |.'.|-1'I|'Ii'1 |'l'|L'-I‘-|‘\_ T:|'|1\ |"'|.I"\ ]l'l] e

to upgrade my overall assessment of the vinrage, from 8Y o Y1.

In general, 2007 15 a step behind 2008, as Tate-season rains in
|1|l._l WArINer areds sul ['l s I.l]l.lll 'lll' L.ll\.-l' ]‘l.l”t]‘l.'[‘\'l.l 1[]!.' |}.||"-'\"‘t
I]ll:h. .t]l[:un:ll cooler Spots such as .\|1:|I|‘|EI'.1 SN -.Nh.'l"n."n.'-.i. -|r'h.'T
harvest periods that led to fresh, pure, stylish wines.

The 2008 vinrage fearured a cold winter and a late start to spring,
with cool temperatures running through the fiest half of the sea-
s, .|-.u't'|lu.|h'~| I .Lnl..ll'll-l'_;ll.!&_' -]‘i'ln'-._"rl'i 151 mT!u' Uco V l”\'\'. The
-u.-u-n-] lalf of the + intage warmed up, hoaweve ol and the Malbees
show potential. (The grape typically ripens lare and benetits trom

longer erowing seasons. )

albec 15 Argentina’s star, but other grapes can
]‘L' T [I}-|!1 |'|l]|_"i“| WVirs 13‘illl 'I._']]'l]\ VATIeTices
stich as Caberner Sauvienon, Chardonnay and

Syrah are plentiful, while Argentinas own Bon-

ardaand Torronees add diversity. Once vou ‘-1L'|"lllll‘-l.]'.' the Malbec
|'L-,||,m, ||nu'|;\ Cr, vou \ll” ||.n'n- o ¢ E'u.-n-\;' l,.ll-L'rI'Ill'\., 1= Ilu. L._'r'ni- |'.|.__-
of non-Malbecs contains wines ol \.|I|:||‘lr1|||:|]il\'.

Argentine bortlings of Caberner Sauvignon often fearture dark,
loamy personalities that lack the polish of the best Napa offerings

o lllt' racy structures ot the best P ||.'n.EL'-1'I.\\.. but 1|'1|.'l':.' e ~E1E| SOINe

solid eftorts -]-!h'h' are maore than 80 Cabermnet-based reds in this re-

port, with Bodega Catena Zapara and Vina Cobos leading the group.
[he Bodega Catena Zapata Cabernet Sauvignon Mendoza Alea 2005
(93, $57) is a rare Areentine version of Cabernet that shows ripe,
suave fruit and a long, stylish finish despite its concentration. Other
ourstanding Cabernets were produced by Finea Decero and Bodegas
lahuan, which Nicolds Carena’s son Ernesto starred i 2003, Tasty
values include the Bodera Noron Cabemet Sauvignon M

X - + 700 s, " 2 . . oy | F "
Barrel Select 2006 (88, $13) and rhe Familia Zuccardi |



Thanks ro irs locarion in the cooler Uco Valley in southern
Mendoza, Bodeeas v Vifiedos O. Fournier continues to set the pace
for Syrah and Tempranillo. The winery’s Syrah Uco Valley 2004
(91, $80) showeases the house style—ripe, dark and toasty—while
its Tempranillo Ueo Valley Urban 2008 (88, §11) is a dynamire
value, offering focused red currant, red licorice and roasted vanilla
|'\t.'.i]'| notes. |—UlJI nier's L"Ir.'L!-_{]'II"HI r‘\[rtll. L'\]LU I-.|.\]|.|U|1u] | \.|L'IILLL”LI..‘~
value in its Tempranillo La Consulta Ano Cero 2008 (89, $19),
while Henry Lagarde, Luca, Dominio del Plata and TriVento are
also producing solid Syrah and/or Tempranillo borrlings.

Bonarda is Argentina’s version of California’s Charbono grape
a late-ripening variety that provides dark color, ripe, plumny fruit
and soft, friendly tannins. It's Argentina's second most widely
planted red grape, atrer Malbee, and is rypically a source for excel-
lent value. The Alwos Las Hormigas Bonarda Mendoza Colonia Las
Liebres 2008 (87, $12) is one ol the country’s most consistent value
performers, while bottlings from Alamos (made by Catena Zapata),
Durigurri and Proviva (under the Maipe label) are also solid.

Pinot Noir has only a tiny presence in Argentina, but the grape
manages to shine in the country’s Patagonia region, where bou-
tigue producer Bodega Chacra has begun to establish a track re-
cord. Following the clegantly styled 2007s, from a cool growing
season, the winery’s laresr releases trom rhe warmer, wind-hlown
2008 vintage show greater depth and length. The Bodega Chacra
Pinot Noir Rio Negro Treinta v Dos 2008 (92, $120) rivals the
winery's '05 as its best vintage to date. If the triple-digit price tag
is tough ro swallow, rry rhe Bodega Chacra Pinor Noir Rio Negro
Barda 2008 (Y0, $25), made from rhe winery’s youngesr vines. The
wine shows crushed cherry fruit, spice and mineral notes.

Argentina's white wine specialty is Torron-
tés, which produces spicy whites filled with
rangerine, orange and tloral flavors. When
bottled early, shipped quickly and enjoyed

fresh, these wines can provide a nice change

2008 | 87-90

Coaol, wet weather marked the first half of season, but

Bodeqga Chacra’s Piero Incisa della Rocchetta—whose family owns renowned Tuscan estate
Tenuta San Guido—crafts outstanding Pinot Noir at a once-abandoned farm in Patagonia.

Rating Red Wine Vintages in

Argentina’s Mendoza Region

i Sy : g e : NYR
of pace. The grape typically does best in the March and April turned dry and windy. with lots of sun
northern Salra region as opposed to the warmer Mendoza Malbecs show promise thanks to a long, fresh
= harvest period; Patagonia also strong
Jan Juan or Mendoza areas, so look for thar [
l 2 : _ . 2007 a8 Up-and-down growing seasan with some hail, cool Drink or hold
mamne on labels and stick o the most recent temperatures and late-season rains; wines have lower
. alcohols and softer tannins. Late-ripening spots in
vintage—Its Not a grape that ages well. Mendoza (La Consulta, Altamira) strongest
Match the Bodega Colomé Torrontés Cal- 2006 21 Cool growing season, but dry, with harvest stretching Drink or hold
! N allow 700R (RR 15 ur e o e inta April and May. Consistent for all major varieties, with
E h'hl“l Valle Yy 2UUS (50, 15) wirh crab cakes top Malbecs showing excellent purity, balance and poise
or chicken and creamed chanterelle mush- 2005 90 Canl temperatures early led to reduced yields, but warm, | Drink or hold
rooms. Good Torrontés can also be had from dry March and April helped ripen grapes, Lale-ripening
5.'] vV k t [ . B 1 B [ P Malbkec and Cabernet Sauvignon excelled
Alta Vista, Koch, Finca & Bodega Carlos ['u- ' [ frar . g [
) il E 2004 90 Warm, dry season with Malbec the star; some late, Drink
lenra and Bodegas Terrazas de los Andes heavy rains led to variable Cabernet Sauvignon
For Argenrina, all rhe foundarions are in 2003 | A February heat wave during a long, dry season led Drink
. . to some inconsistencies, but Malbec excellant
place: a vast expanse of land; a dominant and 1 T !
e T N 2002 94 Stellar growing season with optimal harvest conditions Drink
distincrive varietal in Malbec, backed by sev- vielded racy, ripe fruit. Best vintage in a generation, with
E all varieties perfaorming well
cral supporting players; and an American con- d | |AliNariaes PRITOIMING We
ik 1 R . 2001 87 Cool grawing seasan, with the harvest dampened by Drink
sumer base rhar’s thirsry and eaper to explore. rain. Cabernet Sauvignon generally better than Malbec
While u few wineries are exploiting this com- 2000| 86 | Cooland wet, but a long growing season allawed for Drink
hination with great success, a groundswell of a late-ripening harvest, Malbec generally better than
_ ] Cabernet Sauvignon
more consistent quality is still needed ro rake
; Note: Most Argentine white wines
Argenrina ro the nexr level. In rhe meantime, e e S e i s L A
vintage not yet re 1

choose wisely and enjoy the ride. Vinktige:ratings: 95

recormimeticled  Drink

: : =
Senor editor James Molesworth is Wine Specta- el ek B ikt Her

fOr s |l\'.|.| CEtstey On the wines « I|l 'll.‘",.'u_ 1k

abili
Iy ma

s
¥

99

« WINE S5PECTATOR



