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Made at Bodegas Esmeralda by the Catena family,
Tilia has been handcrafted to demonstrate true
varietal character. The brand is named after the
Tilia (Linden) tree commonly found throughout
Argentina’s wine country. Vineyard workers often
make tea from the flowers of this tree and enjoy
time sitting in the shade after a hard day’s work.
These wines are a tribute to those workers and to
the Argentinean way of living life to the fullest,
enjoying every moment, and relaxing in the natural
environment the land provides. These inviting
selections are approachable, affordable, and filled
with layers of flavor.
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Sustainability Matters

Geographical, climatic, and social characteristics as
well as the efficient use of resources are key to the
development of sustainability in Mendoza, accessible
to small and large vintners. Tilia was awarded the very
first certification for sustainability protocol in 2015 by
Bodegas de Argentina. Social assistance to neighbors
and community members, efficient use of resources,
and the protection of wild flora and fauna have always
been core missions of their winery. As a result of their
strict work in the vineyards, the quality of the fruit
coming into the winery is of such a high degree that
minimal intervention is needed in the winemaking
process. The Malbec, seeing little Oak treatment,
evokes freshness unlike many of the clunky high alcohol
expressions from other wineries. Bonarda, a lesser-
known grape vinified on its own presents a unique
flavor profile. And Syrah, a favorite in the Rhone
Valley of France, blends with Malbec to create a bold
and one-of-a-kind red blend.
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Wine Grape(s) Place Vinification Sight Smell Sip Pairings

Tilia 
Malbec

100% 
Malbec

Mendoza; 
Eastern 
and Uco
Valley

6-9 months in 
French and 
American 
oak; 10% 
new oak

dark 
purple 

with violet 
tones

black 
cherries and 
plums with 
notes of 

violets and 
vanilla

rich and full-
bodied; 

blackberries, 
cranberries, and 
black currant;  
notes of vanilla 
and sweet spice

meat dishes that 
mirror its tangy 
berry flavors; 
cranberry pot 
roast or roast 
duck with sour 
cherry sauce

Tilia 
Bonarda

Bonarda

Mendoza; 
The El 

Mirador and 
Rivadavia
Vineyards

6-9 months in 
French and 

American oak; 
10% new oak

deep, dark 
purple color

ripe dark fruit 
with hints of 
violet and 

anise

juicy with black 
raspberry and 

black plum flavors; 
notes of black 

pepper; finish is 
soft with velvety 

tannins

gamey flavors, 
earthy flavors of 
mushrooms, or 

both combined in 
a dish like braised 

venison with 
cremini 

mushrooms

Tilia
Malbec/
Syrah

50% 
Malbec, 

50% Syrah

Mendoza; 
Eastern and 
Uco Valley

6-9 months in 
French and 

American oak; 
10% new oak

dark, 
blackish 

purple color

black cherries 
and 

blueberries 
with hints of 

coffee, vanilla, 
pepper, and 

smoke

full-bodied; rich 
flavors of 

concentrated cassis, 
black raspberries, 
and cranberries; 

notes of dark 
chocolate, vanilla, 

and spice on a 
long, silky finish

spicy meat dishes 
like Szechuan 

noodles with spicy 
beef sauce
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