Wicked Cellars Tasting Notes:
Saturday, October 5th, 2:00 to 5:00 p.m.

Familia Zuccardi of Mendoza, Argentina
$10 Tasting Fee!

= Witha historg that begins before 1950 when Alberto
Zuccardi, third~generation ltaiian-Argentine moved to
Mendoza to grow grapes wine grapes in a new regjon,
Familia Zuccardi has Prospered for three generations,

making wine on the western border of Argentina since

196%.

Tocla9 Sebastian Zuccardi, granclson of Alberto, runs the tamilg's wine estate in the Uco
regjon of Mendoza with an emphasis on cultivating the tamilg's finest Vinegards. He uses the
Parral system that trains the vines into a series of arcnes, a”owing better flavors and nigner

levels of Polgpnenols and anti-oxidants in the grapes.

Sebastian's brother, Miguei, has become a Producer of extra virgin olive oil from the regjon
while Julia Zuccardi suPervises what has become the first winerg—operated tourist center
with its own restaurant, encouraging visitors to exl:)erience their vinegards bg antique car,

bicycle or hot air balloon.

2011 Vida Organica Spark/ing Chardonnay $12.99

This golden 9e”ow sParHer opens with delicate and Persistent bubbles and aromas of
aPPie, pear, banana and PineaPPie with delicate 9easts aromas on the back. On the Paiate

are FFCSIT lanOY'S, an amPle mouth and CXCC“Cﬂt balance ]Z)CiCOFC a long FII’]ISi‘l

2010 Zuccardi Serie A Torrontes, Salta $11.99

This classica“y Argentine white from the Catagate Vinegar&s in Argentina‘s Salta region
shows delicate and unique aromas of white rose and citrus blossom. The wine is well

structured with a liveig aciditg but remains centered around the aromatic intensity and



delicate finish. This wine is great as aPeriti{: and a Perlcect match for Asian food, tish dishes
and fresh salads.

2011 Zuccardi Serie A Malbec $15.99

“The 2011 Serie A Malbec from La Consulta, Vista Flores and Agrelo 1s 70% aged in barrel. 1t
IS showingjust a little over—ri[:)eness on the nose, with saturated red cherrg fruit laced with
fresh Fig and prune. The Palate IS riPc and chewg with licorice and graphite—inFusccl black
frutand a Iong, Powcmcul finish that is both si”<9 and refined. The qualitg and bravura of
the Palate makes you ?orgive the over-enthusiasm on the nose. Drink now-2018. " -90
Points The Wine Advocate, Issue #20% October 2012

2010 Zuccardi "Q" Malbec (90 Points Advocate) $21.99

"The 2010 Q Malbec (100%) was aged in French oak for 12 months. Inviting scents of cedar,
Asian spices, lavender, and black cherrg lead to a Plush, dense, lagcrecl, Pleasure~bent

Malbec that will Proviclc enjogmcnt over the next 6-8 years. Itis an outstanding value. " -90
Points, The Wine Advocate; 90 Points, Wine & SPirits.

2008 Zuccardi "Q" Cab Sauvignon $21.99

This is a wine of great Pcrsonalitg, rubg red with Purple highlights and intense aroma of red
and black fruit such as Morello chcrrics, Plums and black pepper. It boasts a Palate of
blackberrg and black tea and has Plentg of black fruit character with notes of mocha and
cinnamon with toasty vanilla oak. An excellent value for Cab lovers, it has a voluP’cuous

entrg with mature tannins and a long finish.
2009 Zuccardi "Q" Tcmlorani//o $21.99

“The 2009 QTemPrani”o (100%) sPent one year in new French and American oak and one
yearin bottle Prior to release. Sourced from ‘1~O—Hear~old vines, it exhibits an a”uring
bouquet of balsam wood, mineral, spice box, violcts, and blackberry. This sets the stage

9 P Y &S
fora savory, riPe, incipicntlg comPlex wine with excellent volume and length. It has the
stuaqzing to evolve for1-2 years and will be at its best from 2013 to 2019." ~90 Points, The
Wine Advocate.



