
Zuccardi Poligonos
Valle de Uco, Mendoza, Argentina

“There was an Old Man whose nosa,
Sniffed out 3 great wines from Mendoza”

THE MASTER’S  
NOSE CLUB



IN THE VINEYARDS
Nowhere in Argentina is there better 
potential to produce top quality wines 
right now than in Mendoza’s Uco Valley, 
situated in the foothills of the Andes 
Mountains at altitudes ranging from 
1,000 – 1,500 mts above sea level.
The Andes mountains shield the Uco 
Valley from most of the rain coming 
from the Pacific Ocean to the west, 
meaning that this area is very dry, al-
most desert-like, and has major swings 
in temperature between day and night. 
The cool night time temperatures are 
important for retaining freshness and 
acidity in the wines, whilst the warm 
days and high altitude vineyards give 
impressive fruit concentration and 
structure. 

Within the Uco Valley, 2 subzones in particular 
stand out for their special terroirs and excellent 
wine quality – Paraje Altamira and San Pablo.
Zuccardi’s San Pablo vineyards are situated 1500mts 
above sea level, which is extremely high for vine 
growing! The higher the altitude, the lower the 
temperature, and this subzone has a correspon-
dingly low annual average temperature of only 15C. 
The soil here is sandy on top with fairly large sized 
chalky/limestone rocks underneath.
Their Paraje Altamira vineyards are a little lower at 
1,100 metres altitude. What is unique here is the mul-
titude of amazingly large calcareous rocks in the soil, 
which give a real sense of minerality to the wines. 

Valle de Uco – Soils Profile

San Pablo
1150 – 1500 m

3770 – 4760 ft 

Paraje Altamira
1050 – 1150 m
3440 – 3770 ft 



IN THE WINERY

Zuccardi’s recently-built, state of the art winery called Finca Piedra Infinita is based  
in Paraje Altamira. This dramatically beautiful building was built entirely using  
concrete and local stones and it literally blends in with the countryside around it.  
All 3 Poligonos wines are made using absolutely no oak, as oak masks the personality 
of the terroir. Instead they are fermented – using only natural yeasts coming from 
the vineyards – and matured in cone-shaped, cement amphorae, which give the  
wines beautiful purity of flavour and a silky smooth texture.

Zuccardi’s Altamira winery was recently awarded 
the prestigious title of “the World’s Best Vineyard 
in 2019” and offers one of the most memorable 
wine tourism experiences in the world! It has a 
fantastic restaurant serving local food specialities 
from the Uco Valley. 

IN THE WINERY
Winemaker Sebastian Zuccardi is one 
of Argentina’s leading “terroir-pioneers” 
and he started the “Poligonos” project in 
2014 with the clear goal of expressing the 
unique flavours and characteristics of his 
different terroirs in his wines.
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ABOUT THE WINES
Zuccardi Poligonos Verdejo 2019, San Pablo

Zuccardi Poligonos Cabernet Franc 2017, San Pablo

Verdejo is a grape usually found in Spain, but 
it has also been successfully cultivated in Ar-
gentina. This young example is really intense 
and zingy with incredibly electric acidity and 
lime, mango and papaya flavours. Fun, live-
ly and exciting, it is guaranteed to brighten 
up a winter’s day! 

The 2019 vintage has not yet been rated by the 
Press but the 2018 vintage was awarded 94pts 
by Tim Atkin MW in his annual Argentina report.

2017 was a great year in Mendoza generally, and 
particularly in the Uco Valley, giving wines of 
perfect balance and excellent ageing poten-
tial. This Malbec has a beautiful array of violet 
and spice aromas. which grow and grow on 
the palate. It is full bodied and packed with 
plush, velvety damson and dark plum fruit 
flavours, yet retains elegance and freshness. 

It was awarded 94pts by Tim Atkins MW in his 
annual Argentina report

Cabernet Franc from Mendoza is potential-
ly one of the wine world’s most exciting new 
combinations of grape and terroir – and this 
wine is a perfect demonstration!
On the nose it has pure and fresh raspber-
ry aromas. In the mouth it is silky smooth 
and very fine, with full body and impressive 
complexity of flavours. Like the Malbec, it 
finishes with a bite of stony minerality.

It was awarded 95pts by Tim Atkins MW in his 
annual Argentina report.

Drink with fresh vegetables, 
salads, chicken, seafood or 
soft cheeses. 

Serve with lean meat cuts or 
semi- hard cheeses.

Best served with spicy food, 
grilled vegetables or fatty 
meat cuts. 

Zuccardi Poligonos Malbec 2017, Paraje Altamira


