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MENDOZA 
 
Overview 
Broadly speaking the 2010 harvest was of excellent quality. A cold spring delayed budding, and a 
late frost resulted in relatively low yields per hectare. The summer started late and temperatures 
were high until mid-February, when they became somewhat cooler. This delayed ripening by 10 
to 15 days, and subsequently harvest occurred slightly later. With careful canopy and water 
management, we were able to achieve excellent quality fruit with appropriate vegetative 
expression and our desired concentration of colour, flavours and floral aromas. Red wines from 
this vintage have great ageing potential due to the high fruit concentration, phenolic maturity and 
natural freshness. 
 
Spring 
Flowering in spring was good, although delayed by 7 to 10 days due to the cold winter.  A late 
frost on the 30th of September caused a 20% to 30% reduction in yields, especially in the short-
cycle varieties that were budding at the time. The most affected districts were lower Agrelo, 
Ugarteche and Anchoris in the Central Region and Altamira in the Uco Valley. Upper Agrelo and 
Perdriel in the Central Region and Gualtallary and Tupungato in the Uco Valley were less 
affected, with a drop in yields of just 10% to 20%. There was no incidence of frost in the Eastern 
Region. 
 
Summer 
The start of summer was delayed.  January and the first half of February were hot, but the last 
two weeks of February, March and April were slightly cooler with mild days and cool nights. 
Overall, it was a dry summer, with only one significant rain storm in March, resulting in good vine 
health. Some vineyards without netting were partially affected by sporadic hail storms during 
March. The lower temperatures at the end of the growing season slowed sugar ripening and 
allowed the correct phenolic and aromatic maturation of the grapes. 
 
Harvest 
Malbec from the Central Region and Uco Valley was harvested starting in mid-March until the 
beginning of April, depending on the different characteristics of selected clones and vineyard lot 
sites. Bonarda in the Eastern Region was picked in the first week of April. Cabernet Sauvignon, 
as a longer-cycle variety, greatly benefited from the cold spring, attaining excellent levels in 
quality and ripening. Picking started mid-April and extended to the first week of May in the 
Central Region and Uco Valley. 
 
The harvest of white grape varieties started in February in the Eastern Region of Mendoza, and in 
March in the higher valleys of the Central Region and Uco Valley. All grapes showed excellent 
health and a higher aromatic intensity than previous years, mainly due to mild temperatures from 
mid-February to March. 
 
SALTA 
 
Overview 
Winter arrived late, and minimum temperatures were very low. As in Mendoza, the spring brought 
late frosts, reducing average yields in the Cafayate Valley. Correct canopy management allowed 
us to achieve excellent quality, and the dry summer ensured good vine health. Lower yields in 
Torrontés in particular resulted in excellent aromatic expression with intense citrus and mineral 
notes. Harvest occurred in March. 


