Harvest Report 2021
In Mendoza, in general, there was a delay in ripening,
compared to the previous harvest (2019-2020), however, this one was quite advanced compared to the
2018-2019 harvest; therefore, it can be considered of
normal ripening or a little behind the average. This can
be supported later by the figure of accumulation
degree-days throughout the vegetative cycle.
The 2020-2021 season was marked by a warm spring
like the previous harvest. In the first days of September,
there were frosts that had an impact on the eastern and
northern areas of Mendoza, as well as in the cold (high)
areas of San Juan, because the vegetative cycle of the
white varieties had already begun there, especially in
vines with vertical shoot positioning.
In the beginning of spring 2020, the average temperatures were higher than last year, so the sprouting stage
came earlier. In October there were frosts that affected

budburst. Finally, in mid-November there was an
inversion in the climatic curve and from the new notice a
delay in the growth stages, compared to the previous
season, until harvest time. The rainfall was notably
higher than last year by 20% on average, mainly in
January and February. This affected some early
varieties, such as Chardonnay and Sauvignon Blanc, but
without serious consequences. The red varieties in
general showed very good health.

ALTO AGRELO VINEYARD
Our Alto Agrelo vineyard is always the first to be harvested in its lower areas, with deeper soils and early
ripening. The harvest began at the end of February, with
average alcohols of 12.5% in its first days and high
aromatic perception, defined by red fruit and silky
tannins. In mid-March, the middle and upper areas of the
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The # 51 and # 53 blocks of the upper zone, with a predominance of stones, were harvested between March 8th and
12th and gave us a perfect fruit to produce great Argentine
Malbecs with deep blue colors and tannins of great
structure ready for a long aging. With fruity expressions of
ripe plums and cherries, combined with the complexity of
balsamic notes, and the spicy profile that this great terroir
gives us.
Despite being a delayed harvest in general for the
province, our Alto Agrelo vineyard is characterized by
having an early maturity year after year. This added to
the profile that we seek of freshness, place, and varietal
typicity, which leads us to advance the harvest a little.
Graph 1 shows the accumulation of degree-days for the
last three seasons. The rainfall accumulation in this
vineyard was similar to the previous season, but
obviously higher in January and February as can be
seen in graph 2. However, this vineyard presented
exceptional health, thanks to its strict agronomic control
and the great permeabilities of its stony soils. Considering the data, the 2021 harvest can be considered exceptional for the great terroir of Alto Agrelo.

Agrelo Vineyard, 2021 harvest.
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vineyard with soils that are much more shallow, and
some have up to 90% alluvial stones, were harvested,
showing deeper ripening, alcohols closer to 14.5% and
profiles of black fruit and grippy tannins, but of great
sucrosity, ideal for aging.
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GRAPH 1: DEGREE-DAYS - AGRELO VINEYARD
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GRAPH 2: RAINFALL (ACUM. MM) - AGRELO VINEYARD
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GRAPH 3: DEGREE / DAYS - ALTAMIRA VINEYARD

GRAPH 4: RAINFALL (ACUM. MM) - ALTAMIRA VINEYARD

ALTAMIRA VINEYARD

calcareous stones of alluvial origin, where the vines suffer
stress conditions that helps aid further ripening.
Rainfall was up to 60% higher than its previous season
(Graph 4). Mainly between January-February-March.
These rainy months defined the season, with a slight
delay for this vineyard, but above all producing a slower,
more balanced ripening and favoring the production of
polyphenols and aromas, while maintaining the natural
acidity typical of this cold area of the Uco Valley.

Our Altamira vineyard had an exceptional year too. It was
not immune to the frost of October 5th, that affected the
productivity of the buds and reduced the yields.
This reduction resulted in a phenomenal accumulation of
polyphenols, giving us fruit with an ideal concentration
for wines of the highest level. The deep aromatic profile
of red fruit, raspberries, together with the floral and
mineral notes, typical of this great terroir, make the
Altamira 2021 an exceptional vintage.
Altamira and Uco Valley in general were not exempt from
the delay in the accumulation of degrees days, compared
to the previous season, that can be seen in graph 3.
However, this vineyard was harvested between March 16th
and 25th, starting with blocks 1, 4 and 7, that we use for
Single Block and Single Vineyard wines. The soil contains
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The grapes did not present problems of cryptogamic
diseases, thanks to the strict agronomic control and the
great permeability of the stony alluvial soils, that alloweda rapid drainage.
Considering all the data presented in this report, we
can assure that the 2021 harvest shows in all the
vineyards a great typicity of place, grape variety and a
promising potential.
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