ANDELUNA
MENDOZA • ARGENTINA

The Andeluna name and label recall the romance and mystery of the Argentine moon illuminating Uco Valley at the
foot of the majestic Andes Mountains. The estate combines fruit grown in world-class vineyards with the best of
Argentina’s winemaking traditions. At an elevation of 4200 feet near the town of Tupungato in Mendoza, Andeluna
is surrounded by 170 acres of exceptional, high-altitude, mature vineyards planted to Bordeaux varietals.

“1300” TORRONTÉS
Indigenous to Argentina but genetically linked to eastern Mediterranean Malvasia, Torrontés yields clean, crisp
wines with bright, refreshing character and fine definition. Many compare this favorably to Italian Pinot Grigio.
Andeluna’s Torrontéz was one of Decanter’s 2010 “Top 10 Argentine Wines”
“Medium straw-yellow. Peach, spices and floral honey on the nose. Quite dry and subtle, with a sneaky intensity to the flavors
of tropical fruits and apple. A firm yet delicate torrontes with nice persistence.” (Tanzer on the 2008)

“1300” MALBEC
10% draw-off, cold pre-fermentation maceration ~ fermentation at 79°F with 3 daily pump-overs/day ~ 8 months in French
and American oak. Andeluna uses 1-2 daily delestages to develop mature, dramatic aromatic/palate profiles.
Decanter’s ”Best Single Varietal Wine under £10 in the World” plus a Decanter GOLD MEDAL
2014 Andeluna “1300” Malbec: International Wine Challenge SILVER MEDAL

“1300” CABERNET SAUVIGNON
Tanzer on 2010: “Currant, pepper and coffee on the nose, complicated by licorice and menthol notes. Juicy, brisk and intense,
with a savory quality leavening the wine’s sweetness. Finishes with serious toothcoating tannins. A bit youthfully clenched,
but offers good lift and structure for the price.” Decanter Magazine BRONZE MEDAL in 2011 and 2013 vintages

“Altitud” MALBEC
From Andeluna’s vineyard in Tupungato, Mendoza – Malbec grown at a staggering 4300 feet above sea level! The region is
characterized by severe temperature fluctuations that produce grapes with thrillingly intense colors and flavors.
Stephen Tanzer on the 2010: 90 points “Aromas of blackberry, bitter chocolate, licorice and sexy oak. Lush, broad and dry, with
very good energy framing the blackberry and cassis fruit flavors. The rather powerful tannins coat the tongue and teeth on the
long, broad finish.” Tim Adkin, MW, on the 2014: 91 points

“Pasionado” GRAND RESERVE
Intense red with violet and ruby highlights; Ripe red fruit scents with a spicy component and subtle hints of anise, vanilla and
chocolate; full-bodied with impressive structure, ripe and rich red and black fruit flavors, and well-rounded tannins; a fantastic
accompaniment to grilled or roasted meats, spicy vegetables, hearty sauces, rich stews and ripe cheeses.
Produced under the able guidance of renowned consulting enologist Michel Rolland, Pasionado is a Bordeaux-styled blend
of Merlot (36%), Malbec (34%), Cabernet Sauvignon (20%) and Cabernet Franc harvested at 2 ton/acre yields from sandy,
permeable, alluvial soils. Initially, the varietals were aged separately for 12 months in new French oak; after blending,
Pasionado saw an additional 6 months aging (also in new French oak) to integrate the different varietal components.
Decanter GOLD MEDAL for 2003 vintage • Argentina Wine Awards GOLD TROPHY for 2004 vintage
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