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THIRD GENERATION WINEMAKER SEBASTIAN ZUCCARDI BRINGS A NEW DETERMINATION TO EXPLORE ARGENTINA'S MANY MICROCLIMATES
AND SOILS. IN 2000, ZUCCARDI STARTED MAKING WINES FROM GRAPES GROWN IN THE HIGH ALTITUDE UCO VALLEY VINEYARDS. THE INTENSITY
OF FLAVOR THAT COMES FROM THE VINEYARDS IN EXTREME CONDITIONS IS EXPRESSED IN THE ZUCCARDI ICON SERIES.

/ UCCARDI BOTANICO 2021

Botanico is a white mountain wine. It is a Chardonnay that offers the best characteristics of Gualtallary Monasterio
(at 4527 ft above sea level), with its calcareous stones, cool climate and rich native vegetation. The immensity of the
mountain range and its proximity makes everything that surrounds it extreme: its climate, its landscape, its identity.
Boténico is a place wine. Born from the unrepeatable combination of cold weather, calcareous soils, and Andean
breezes from one of the highest areas of the Uco Valley.

WINE DATA:
GRAPE COMPOSITION: Chardonnay
APPELLATION: Gualtallary, Tupungato, Valle de Uco, Mendoza

HARVEST: It was a great vintage. With a cool and humid climate, the clusters had the necessary time
to reach maturity with a perfect balance of sugar and acidity. Our meticulous work separating plots
and types of soil for harvesting (which has been going on for more than a decade) allowed us to har-
vest every corner of our vineyards at the perfect time, thus showing the great diversity that character-
izes the Uco Valley.

VINIFICATION: Selection of bunches. Direct pressing. Fermentation with native yeasts
in concrete vats. Aged in concrete vats. No malolactic fermentation.

GUALTALLARY
Amon

ALTITUDE: 4,460 ft above sea level

; / ; SOILTYPE: Soils originated in the alluvial fan of the Las Tunas river, and with wind contributions. Very heterogeneous.
J Generally sandy, of shallow or medium depth. It has medium-sized gravels, caliche, and abundant calcium
carbonate deposits.

ALCOHOL: 13% | TOTALACIDITY 7.17 g/l | PH 3.2 g/l

TASTING NOTES:
AROMA: Aromas of spiced apple and butterscotch.

ZUCCARDI

UPC# 08983292289 6 FLAVOR: A high-energy palate comes straight from the terroir. Lightly buttery baked apple
6pk | 750ml and peach flavors are pure and steady on a firm, balanced finish.
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