Wicked Cellars Tasting Notes
Satura’ay, March Zna’, 2:00 to 5:00 p-m.

Argcntina 's Mendoza Va//cy with

Amber ch/cy of Mistica Wines
$10 Tasting Fee

During our tasting event this Saturclag from 2:00 to 5:00 p-m. we are Pleasecl to Present
Amber ch|629 with wine imPorter, Mistica Wines, who will share with us several clelig}mcul

treasures carcfu”g selected from Mistica's extensive collection of Argcntinc wines.

2012 VinEcol Torrontes $16.99

The “VinEcol winerg” Project was launched in 2000 with the aim to set upa winerg oriented
towards high qualitg organic wines for exPortation, that may clistinguish itself bg a

throughout care of the whole process as well.

VinEcol's Philosophg involves high respect and care for the environment, and theg have

committed to com[:)lg with international organic Procluction and qualitg.

This a”—organic wine is a natural 36:”ow color with golden notes. It allures with attractive
and evolving aromas that, at the beginning, suggest tro[:)ical fruits and later, comfort
Howers such as lemon blossom ancljasmine. In the mouth, its bocl9 and clegance are

surl:)rising as theg‘re Pairecl with citrus and fruit notes before and long and Pleasing finish.

2010 Sur de los Andes Chara’onnay $15.99

This old world stgle Charclonnag from Mendoza is crafted bg one of Argentina's rising
youngstars, winemaker Pablo Durigutts, for Guillermo Banfi, the young Argentine wine
ProFessional and former banker who founded Boclcga Sur de los Andes in 2005.

This wine is full bodied in the mouth with subtle hints of troPical fruits and green pears on
the nose and crisP aciclitg ona lasting finish. Round and lush without overPowering the

Palate or the meal Pairing. Clean from start to finish with no creaminess or bitterness on

the finish.



2010 Sur de los Andes Bonarda $15.99

Bonarda is known for its truitg easy-going wines. Dee[:) red color, this wine offers a nose
of riPe dark berries. The Palate is fruit torwarcl, oticering dense, rich berrg tones with

vibrant tannins. Try with burgers, Pizza, gri”ed sausages and barbecues.

"Exotic on the nose, with aromas of rasl:)berrg, Plum and blueberrg. Shows good intensity
on the Palate, with a solid feel and fresh flavors of blackberrg and dark Plum. Fresh but
smooth on the finish; very good in every way." 88 Points- Michael Schachner, (5/1/2012)

2012 Santa Irene Malbec $10.99

The Santa Irene Malbec comes from the District of La Paz in central Mendoza Valleg, a
high altitude semi-desert regjon with huge temperature ranges. These conditions Produce
Malbec that’s Purple with rubg snades, oticering red truit, prune and red flower aromas. On
the Palate it shows an elegant and balanced structure. What a deal for $10.99!

2012 VinEcol Malbec $16.99
This Mendoza Malbec is certified organic and sourced from the central va”eg of Mendoza

where theg must cover the vines with mesh to Protect them from hailstorms. Tgpica”g dark
Purple in color, this is a sPicg, full-bodied wine reminiscent of blackberries, Plum, tobacco
and chocolate. Argentinians have aclo[:)tecl Malbec as their national grape, and some even

call it the "Angel of Argentina."

2008 Dona Silvina Malbec $26.99
This Mendoza Malbec is Producecl bg Boclegas Krontiras, a winery that Practices organic

and biodgnamie Procluction techniques. Accorcling to Krontiras, bioclgnamics considers
the Procluction unit (tinca, vinegarcl and environment) as a whole. Evergtning Is
incorporated to the lancl, and each Plant, insect, mineral, etc. Provides something to create

a unique eco-sgstem and a balanced circle of life.

The wine is dark red color with rubg tones bg the ec{ge of the giass. It shows an elegant
wood imPact, with integratec] truitg notes, like mature Plums and over riPe strawberries. In
the mouth it is full-bodied with a long Persistent encling.

Robert Parker / Wine Advocate: 90 Points, Stcphen Tanzer's International
Wine Cellar: 90 Points



