The Mendoza Province is Argentina’s most
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important winemaking region, accounting for 70%
of the country’s Wine production. Mendoza
contains more vineyard acreage than the regions of
Bordeaux, Burgundy, and Napa Valley combined,
yet most people rarely think beyond Malbec when
Mendoza is mentioned. With the Appellation
Series, the Catena Zapata winery is exploring the
notion of ‘terroir’ and the effect that differences in
soil type and microclimate have on a wine’s
character. Within the Mendoza appellation there
are 27 sub-appellations, legally recognized as
“Indicaciones Geográficas” (IGs). Wines labeled
from a particular appellation/IG must be sourced
100% from vineyards in the IG. The rural towns of
Tupungato, San Carlos and Altamira lend their
names to the beautiful historic vineyards that
surround them and represent three very distinct
IGs.
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Place Matters
TUPUNGATO: Cool-Climate, Intense Minerality
Over two decades ago, Nicolás Catena Zapata selected the
Tupungato appellation with its pebble-covered soils and extreme
cool nights, to plant the family's Chardonnay vineyards.
Tupungato lies between 4000 and 5000ft in the foothills of the
Andes mountains. This Chardonnay is deeply aromatic with
expressive citrus fruit aromas and rich mineral notes.
SAN CARLOS: Southernmost Appellation, Cool-Climate Elegance
In the 1950s, Don Domingo Catena began sourcing Malbec from
the vineyards of Altamira in the Uco Valley. The combination of
intense sunlight and cool nights yields an elegant, mineral, slightly
spicy Malbec with a deep texture and flavors.
PARAJE ALTAMIRA: Giant Stones, Velvety Tannins
The Catena Institute of Wine Played a key role in establishing
Paraje Altamira as an iconic appellation in Argentina. This
vineyard is full of giant white stones that allow for optimal
drainage and balanced vines with naturally low yields. Red and
black fresh fruit flavors, velvety texture.

Wine
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Pairings

Chardonn
ay

Tupungato

Fermented in
stainless steel
tanks, 9
months on
lees in used
French oak

Greenish
with light
yellow notes

Fresh citrus,
mineral,
tropical fruits

Intense
mouthfeel,
clean, crisp

Seafood,
fowl, pork

Cabernet
Franc

Fermented in
Spices, fresh
stainless steel
San Carlos
Purple color,
herbs, red
tanks, aged in
El Cepillo
ruby red tones berries, cassis,
used barriques
cedar
for 8 months

Bright and
fresh, finegrained
tannins

Stews, braised
poultry, ricespaella

Elegant
mineral
spiced with
red and
black bright
berries

Grilled meats
& veggies,
game

Tupungato
Chardonnay

San Carlos
Cab. Franc

Altamira
Malbec

Malbec

Altamira

Fermented in
stainless steel
tanks, aged
in used 225L
French Oak
for 10
months

Dark bright
violet purple
color

Blackberries,
floral,
mineral

