(, Tercos winery is owned by brothers Pedro
e COS and Patricio Santos—sons of pioneering
*  Argentine winemaker Ricardo Santos.

Patricio is the winemaker while Pedro heads up sales and marketing.
The name of the wine, which means “stubborn” in Spanish, under-
scores the tenacious, burro-like commitment to quality that the
Santos brothers possess.

NEW! Torrontés 2010 Salta,Argentina
Torrontés is a white grape characteristic of Argentina. This new wine from Tercos

is dry and refreshing with flavors of grapefruit, peach, apple, melon and pineapple.
Contains|3% alcohol. Varietal: 100% Torrontés  pH 3.5

Bonarda 2008 Mendoza,Argentina

Jletes  Bonarda is the second most planted grape variety in Argentina (after
1;\‘]\\ Malbec) and is thought to be the same grape as the Italian Charbono.

(N ‘»‘ The grape originally hails from Piedmont and was brought to Argen-

e tina by immigrants. These grapes are grown on the Tupungato moun-
tainside—one of the highest elevations in the Andes—where the days
are warm and the nights cool.This Bonarda is unoaked, vibrant and full of red fruit.

Varietal: 100% Bonarda pH: 3.66

Malbec 2009 Mendoza, Argentina
Te":@*s Ricardo Santos was the first winemaker to export this varietal from
5 K Argentina, and he began the process of making Malbec Argentina’s
2= —1 signature wine. This Malbec—half of which spends eight months in
French oak—has fruity, aromatic characteristics of blackberry and
cherry. This vintage has great volume and depth with a long finish,
maintaining the soft tannins and drinkability of a classic Malbec. The prior vin-

tage was named a “Best Buy” by Wine & Spirits.
Varietal: 100% Malbec pH: 3.73

Sangiovese 2009 Mendoza,Argentina
Ters  jealian immigrants introduced Sangiovese to Argentina, and there is
g still a deep appreciation for Italian culture in this Latin American
‘1 country. This deep red Sangiovese has great aromatic intensity of
ripe strawberries and currants. It has a good balance between fruit
and acidity, making it ideal for Italian food featuring tomato sauces.
Varietal: 100% Sangiovese pH: 3.76
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