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FINCA LOS INICIOS - VALLE DE TUCO

MENDOZA ARGENTINA

M A U R I C I 0 This wine is a new expression of Mauricio Lorca’s philosophy of

showing the best from terroir and fruit. This time in a 100% natural

L 0 R C A red blend, with no added Sulpbur dioxide. Some time ago we got on

the sustainability train and this wine is one of the first results made
NATURAL reality, it is in perfect harmony with our strategic objectives

CABERNET FRANC — MALBEC

FINCA LOS INICIOS — VALLE DE UCO, MENDOZA. VINEYARDS LOCATED IN UCO VALLEY, MENDOZA; ARGENTINA = ALTITUDE OF
1,050 M. HETEROGENEOUS SOILS, OF ALLUVIAL ORIGIN. POOR, CALCAREOUS. IN OTHER SECTORS WE FIND DEEPER SOILS WITH
HIGHER MOISTURE RETENTION AND ORGANIC CONTENTS. HIGH TRELLIS IS DRIVING SYSTEM, DRIP IRRIGATION SYSTEM.

CLIMATE: WIDE TEMPERATURE RANGE BETWEEN 122 AND 27° C BETWEEN DAY AND NIGHT. COOLER AVERAGE TEMPERATURES

THAN OTHER PLACES IN VALLE DE UCO.

GRAPES SELECTED CLUSTER BY CLUSTER. SELECTED YEASTS WERE PLANTED IN THE VINEYARD. THEN, DURING FERMENTATION

b

PROCESS ANOTHER TYPE OF YEAST ARE FEED TOGETHER WITH FERMENTATION NUTRIENTS. THIS ALLOWS ALCOHOLIC

FERMENTATION AND MALOLACTIC FERMENTATION TO HAPPEN AT THE SAME TIME. TRADITIONAL WINEMAKING TO FINISH, THEN

'“WINE GOES DIRECTLY TO THE BOTTLE. NO SULPHUR ANHYDRIDE ADDED, ONLY SO2 FROM THE SOIL

OUR NATURAL BLEND SHOWS INTENSE DARK COLOR. ON THE NOSE WE FIND RIPE RED FRUIT. SWEET, HARMONIOUS, LONG FINISH

INVITING FOR A SECOND GLASS

DIFFERENT TYPE OF MEAT, COOKED ON FIRE. STRAWBERRIES WITH CREAM IS THE BEST SUGGESTION FOR DESSERT

RECOMMENDED SERVICE TEMPERATURE BETWEEN 14° Y 18°.



