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Finca Piedra Infinita Malbec, Zuccardi

Tasting Notes

This wine expresses the micro-terroir of our Finca Piedra
Infinita vineyard in Paraje Altamira, Valle de Uco. The
identity of this site is defined by its shallow alluvial soils, rich
in stones of varying sizes coated with calcium carbonate. The
wine is austere, pure, and tense, with aromas ofvcry fresh red
fruit and herbal notes. On the palate, it shows firm tannins,
vibrant acidity, and a distinctive chalky texture typical of this
place. It can be enjoyed now or cellared for many years. A

true mountain wine.

Winemaking

"Manual harvest with bunch selection. Filling of vessels by

Product code 7U2477RC gravity. Fermentation in concrete tanks with native yeasts.
Grapes Malbec All of the wine was aged in concrete vessels.”

Country ARGENTINA

ABV% 14 Awards

Case Size 6

Closure Style Cork 99 pts Rober Parker - 97 pts James Suckling - 96 pts Tim
Producer S reeards Atkin - 93 Wine Spectator

Vintage 2021
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