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These dynamic, charismatic personalities draw on thel 'i
pasts to shape the country's vinous present and future. -

BY MICHAEL SCHAECHNER

PHOTOS BY MARTIN OROZCO

afid winery owners put their heartsand
ings toﬁlp establish the 21st century as
3 for wn% As you will learn, grapes and

wine have been in their blood for decades, in most cases since
ere are their stories.
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ays Mussi, as he prepérgd for the
vest. “Wine allows me to provide beauty
d happiness to a lot of people around the world.”
Mussi is the fourth-generation descendant of
b e Christian immigrants to Argentina. Both
d,father, who planted vineyards in Mendoza
ago,and his late father, a businessman
d Mario, were involved in wine. But it was
ssi, who calls himself the “black sheep” of the
nily, who pursued a career as a winemaker and
owner under Mario’s mentorship. . “
1998, at age 24, Mussi spearheaded the |
of Altocedro in the La Consulta subzone
Uco Valley. Named for the cedar, Lebanon’s
onal tree, as well as the 27 tall cedars that
eround the winery, Altocedro has come into
!15 own over the past decade or so. Its signature
reserve-level Malbec is a perennial standout that
elivers the depth and power that a top-flight
‘Malbec should pack, along with the precision and

~ crispness that have come to define Uco Valley reds
t their best.
; “| try to make authentic wines reflective of a
Slace," he says. “My three pillars of winemaking are
.ﬂelega'nce, balance and freshness. I'm a huge fan
of Bordeaux, but really my models are any and all
producers who are genuine and make great wines
that aren’t trendy.”
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Estela
Perinetti

Wine Label: Las Estelas
Principal Zone: Tupungato
(Uco Valley)

In1940, Perinetti’s grandfather longed to
reconnect with his family’s wine 1E
Piedmont, Italy. So he bought ;
high reaches of Tupungato, the
most section of Mendoza’s Uco Vall
plan was to grow and bottle Sémlllpn.
later, Estela’s father, Dr. Hector Perinetti,
planted Malbec and other red grapes in
this vineyard that sits more than 4,200 feet
above sea level.

Today, some 80 years after Finca _
Mangato was first planted, Estela Perinetti Y
uses her family’s vineyard for her fledgling
line of wines, Las Estelas. It's named after
herself, her mother, Maria Estela Armando,
and her grandmother, Fortunata Stella.

With only a couple of vintages now in
distribution, Las Estelas is a name towatch.
That’s because of Perinetti’swinemakigg »
chops, which include more than ﬁ ears
of work for the renowned C’atenla’f" Yl ’
projects Escorihuela, Bodegas Caro and Y
until two years ago, La Posta%iﬁd Luca, both
owned and operated by Laura Catena. . .

“| came to the wine world through. ..
heritage, but also through love,” she says. A
“The culture and compléxities of wine
caught me early on. Why | decided tostart ~ *
Las Estelas is simple. Having worked many
terroirs around the world, and having '
made wines from innumerablé Vineyatds
throughout Mendoza, it was time to \ g !
dedicate myself to my own vineyard in my
preferred terroir, that of El Peral (the ‘pear
tree’) in Tupungato.”

Having tasted and reviewed only the
inaugural 2016 Grand Vin, a blend of
Cabernet Sauvignon and Malbec, and the
2017 Finca Mangato Malbec, it’s clear that
Perinetti’s wines feature the tension and
lightly herbal notes that stem from high-
elevation vines planted on stony alluvial
soils. Hers are big-boned Uco Valley reds,
but with a naturally wild touch.

“I have great respect for the terroirin
Tupungato,” says Perinetti. “My wines are
classical in style, but with a clearimprint of
where they come from.”
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Juan Pablo Michelini

Wine Labels: Zorzal, Altar Uco, SuperUco
Principal Zones: Gualtallary (Uco Valley), Los

Chacayes (Uco Valley)

Most wine lovers would
describe the quintessential
Argentinean wine as follows:
a burly Malbec made to go
with red meat. Fair enough,
but that’s not the type of
wine that Michelini seeks

to make.

To the contrary, Michelini’s
wines generally emphasize
freshness and finesse, often
with lower alcohol levels,
pronounced acidity and
imperceptible oak.

“I've been mostly
influenced by European

wines, France above all,” says

Michelini, who goes by
the nickname “Juampi.”
“Itis a style that promotes
elegance without the
excesses we often see
here, particularly overripe
grapes, overextraction
and overoaking.”

Michelini is not beholden
to Malbec alone. Some of
his best wines, always with
catchy names and funky
artistic labels, are made
from Cabernet Franc and
Pinot Noir grown in the rocky
high-elevation vineyards of
Gualtallary in Tupungato.

They’re fermented and aged
in cement eggs.

From Mendoza, Michelini
began his career at Dofa
Paula, where he worked
alongside his brother, Matias.
In 2004, after three years
there and having participated
in a harvest at St. Francis
in Sonoma, California,
Michelini became Dofia
Paula’s chief winemaker.

In 2007, Michelini, along
with brothers Matias and
Gerardo, started Zorzal
Wines, which focuses
exclusively on wines from
Tupungato in the Uco Valley,
at an elevation of 4,500
feet. He's a partner and head
winemaker in the project.

Thenin 2010, Michelini

began work on what he

calls the “most significant
project” in his life: SuperUco,
a100% biodynamic venture
that he co-owns with

Matias, Gerardo and a third
brother, Gabriel. SuperUco
focuses on generous yet racy
Malbecs from prime sites in
Gualtallary, Los Chacayes
(where the winery is located)
and Paraje Altamira.

Four years later, Michelini
started Altar Uco with
longtime friend Daniel
Kokogian. Michelini says
the label is fueled entirely
by winemaking “freedom,”
something he insists is
essential to create “one-of-a-
kind, unrivalled wines with a
distinct identity.”
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