Mendoza, Argentina

Altitude is everything.
HIGH NOTE ANDES 1,100 METER RED BLEND
High Note Malbec hails from the foothills of the Andes
mountain range, where altitude is essential in providing our
vineyards with the perfect combination of intense sunlight
and cool temperatures. Crafted in the Vista del Sur winery
by renowned winemaker Leopoldo Kuschnaroff, High Note
wines offer high altitude and high quality wines at an
exceptional value.

HIGH ALTITUDE AND HIGH QUALITY WINES AT AN EXCEPTIONAL VALUE.
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Altitude is everything.

POINTS

“Easy to drink and pleasant.
A wine for the thirsty and a
very good value.”

HIGH NOTE ANDES 1,100 METER RED BLEND
Wine Description

Located high in the foothills of the Andes Mountains, Mendoza is known as the land of sun and
wine. Here, the sandy soil of our Uco Valley vineyards enjoy intense sunlight coupled with cool
temperatures, allowing the fruit to slowly mature until handpicked for optimal flavor. The result is
High Note Red Blend’s rich, dark fruit aromas and tannic structure, accompanied by a brilliant
violet color.

Vineyards

Located high in the Andes foothills of Argentina’s famed Uco Valley of Mendoza, Vista del Sur is
a state-of-the-art winery. Its vineyards are among the highest in the world, ranging in altitude
from 3,300 to 5,000 feet. Here the grapes enjoy the perfect combination of growing elements;
intense desert sunlight contrasting with cool nightly temperatures. Low humidity and dry, sandy
soil with excellent drainage provides the fruit with a slow and balanced ripening cycle, resulting
in balanced acidity and concentrated flavors. These conditions also protect the vines against
disease and provide a long, dry season for low yields of small grapes, concentrated in flavor,
color and tannins. Vista del Sur was designed from vine to bottle to enhance the quality of the
wine it produces. The winery is one of the few facilities utilizing specially designed small
tronco-conic tanks, and the only winery to produce all of its wine exclusively with these tanks.

Tasting Notes

Intense nose with Malbec traces of ripe, sweet plum and blackberry, laced with Cabernet
Sauvignon and Syrah spice fragrances. Barrel aging provides further complexity with delicate
oak and vanilla flavors.

Food Pairing

This unctuous and jammy wine is ideal with honey glazed pork, grilled sirloin steak with orange
sauce and lamb tagine recipes.

Tech Specs
Appellation: Uco Valley, Mendoza
Winemaker: Leopoldo Kuschnaroff
Winery: Vista del Sur
Vintage: 2012
Varietals: 70% Malbec
20% Cabernet Sauvignon
10% Syrah
Fermentation container: Stainless steel tanks
Length of alcoholic fermentation: 9 days
Fermentation temperature: 77-80 °F
Maceration technique: Punchdown and Pumpovers
Length of maceration: 12 days; 18 days
Type of aging container: Barrels and Cement vats
Type of oak: French and American

Total Acidity: 5.6 g/l
Alcohol: 13.5%
pH: 3.78
Closure: Screw Cap
UPC: 0 98709 30255 6
SCC: 10 0 98709 30255 3
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