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Wi&moemlnw‘nesﬂmmeoverﬂadua_lwntage
tonditions. | see more and more winemakers harvesting early.
moving away from excessive ripeness (beware! There's no
mmwmpracﬁcesmmobedw_angmg.
foo. When a winemaker, a winery or a region is changing, the
mnmmmeﬂedmmmmmma
leaming-growing-changing experience, which | think is the case
with plenty of the names in this report. However, Il still give you
a bref overview of the latest vintages (not a detailed weather
mainly a generalization about whether it was a warm or
vintage, meaning above or below the average, with all the
problems and exceptions known about generalizations, of
course.... I'm reporting on some 850 wines of about 1,000 tasted,
;‘i‘ﬂ;ﬁwmam)aemmugmzow through

1998 was & disastrous year, the worst in recent times.

2002 wes a mild year, which produced very balanced, long-ived
wines. Many call this the best vintage in recent history.

2003 was the i
-t mgWﬂ\ehgheSteven
2005 was very fresh.

2006 was a warm vintage.

2007 was a problematic vintage with rain during harvest.

2008 was a fresh vintage.

2009 was a warm, ripe vintage which resulted in powerful wines.
2010 was fresh, balanced, with less alcohol and more acidity

mm.%mwmimm.misismyfavoﬁte recent
viniage.
ACHAVAL FERRER

2012 CABERENT SAUVIGNON

2011 was dry and cool, similar to 2010, but a Inte riper ang

warmer.
i i than average, with
s a warm, ripe vintage, smaller ge, wi
gg;gerﬁ?ated wines, where you had to be careful. Having sajd
that, | tasted quite a few stunning wines from 2012.

s a cold vintage. | ‘ve tasted quite a few wines al .
gggafg;d very good freshness, acidity and balance. Bear in
mind that they are six months older than the wines from the

Northern hemisphere

The wines

| broke my own (unwritten) rule as | couldn't refrain
ffg%osnc.fﬁng a couplstle of barrel samples here and there. | found
a few unbottled wines that were just too exciting not fo write
about. However, the majority of wines included in the article
were already bottled and should be currently available. Quite a
few older vintages were uncorked thanks to the generosity of e
many winemakers. | think it is a good way tq get conte;gt and
perspective, but I'm keeping that for_myself, I'm not publishing o
notes for older vintages here, as | didn't publish any notes on g
older Riojas when | wrote about Rioja, Spain. | wanted to keep
the report as fresh and alive as possible, with current releases ;
only. | feel Argentine wine is experencing such change, there is et
enough exciting new wine to talk about, and honestly, | feel the pha
country is producing better wines than ever. ] oS
One last word to thank all the people that went out of their way
to travel to Madrid to show me their wines, who spared their free
time to talk to me in Mendoza, who walked me through their
vineyards, who made me jump into pits to see the alluvial soils,
who helped me with the logistics of tasting so many wines
(thanks Nora and thanks Wines of Argentina!), those who
patiently answered all my (sometimes silly) questions and
helped me understand a little bit about Argentine wine. | look
forward to continuing leaming, and visiting Mendoza, Salta and
Patagonia next year, or the year after, or the one after that.

MENDOZA  ($25.00) RED 89
ACHAVAL FERRER 2012 MALBEC MENDOZA __ ($25.00) _ RED 91
ACHAVAL FERRER 2011 QUIMERA MENDOZA _ ($48.00) RED _ 90
ACHAVAL FERRER 2011 MALBEC FINCA MIRADOR MEDRANO, MENDOZA  ($120.00) RED 92
ACHAVAL FERRER 2011 MALBEC FINCA BELLA VISTA PERDRIEL, MENDOZA _ ($120.00) RED 95
ACHAVAL FERRER 2011 MALBEC FINCA ALTAMIRA ALTAMIRA, MENDOZA _ ($120.00)  RED 95
1 met very early on with Achaval one of the leaders of quality  the wine and wanted to see the vineyard. He brought a couple of vintages

mammmmwm@nmm&la&w
im sbout how things started and he confessed that they were going to
plant 2 vineyard, do everything very i d

of the wine and we drank it under the trees by the vines, which is a
fantastic way to understand the in wine.. N
a I19h°k mat | tasted. k between place and wine. So let's take W T
e oza line blends grapes from different zones i \
gfnd tht always bottled before the next harvest. It is Monveasriler;alm
9f the batties are from Malbec and 10% Cabermet which only staried i
2011. 2012 Cabernet Sauvignon mixes grapes from Medrano where
1 warmer and their vines are young, while Agrelo is fresher (very
vines). The wine aged for eight months in Erench oak barrels, W
fc«.trth-uselmki - Itis a ripe Cabernet with a creamy texture, where
ok Er:g fc':rd the varietal character. It has a velvety palata and is
e ?Id ﬁuuqtense, with fine tannins combining the elegance
Vorid ai it of the New World. Drink now-2017. The 2012 M:
vintage was 2003) is a blend of three vineyards from
Lujan, one from Gualtallary (the highest altitude) and
e Uco Valley. There is a short fermentation

 are always different i - It is quit N
an old-vine Malbec, mediy % pal nd _

velvety, grapy and silkier, Tanni

the background. Drink now-gr[‘)qlg and.4
The 2011 Quimera is 3 ;
f2°f 12 months in
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