
Vineyard name: La Pirámide, Adrianna and Nicasia Vineyards
Vineyard size: Various
Soil composition: Clay, Gravel, and Sandy-Loam
Training method: VSP
Elevation: 3,117 - 4,757 feet
Vines/acre: 2220
Yield/acre: 1.2 tons
Exposure: Northwestern
Year vineyard planted: Various
Harvest time: March - April
First vintage of this wine: 1997

Varietal composition: 80% Cabernet Sauvignon, 20% Malbec
Fermentation container: Vertical open barriques & small stainless steel tanks
Length of alcoholic fermentation: 18 days
Fermentation temperature: 78.8 - 86 °F
Maceration technique: Cold Soak Maceration
Length of maceration: 25 - 35 days
Malolactic fermentation: Yes
Type of aging container: Barrels
Age of aging container: 100% New
Type of oak: French Oak
Length of aging before bottling: 24 months
Length of bottle aging: 24 months

Alcohol: 14%
pH level: 3.6
Residual sugar: <2.5 g/L g/L
Acidity: 6.4 g/L

Nicolás Catena Zapata 2011
W I N E  D E S C R I P T I O N
The Catena family’s vision has been to uncover those magical places in each of the family’s
vineyards that offer the purest expression of the land. Farming these special lots manually,
hand-tending each of the vines, has led to the identification of individual plants which
consistently produce the most exceptional fruit. These Zapata vines have been physically
marked with a red sash, ensuring the most demanding attention to detail in their care.
Harvested separately in multiple passes through the vineyard, the grapes are then loaded by
hand into French oak barrels for a long, cool fermentation with cap management being done by
hand. Over 200 separate micro-fermentations are done, separated by different lots and harvest
times. The inaugural 1997 vintage of this Cabernet Sauvignon and Malbec blend set a new
standard of quality for wines from South America when it won a series of blind tasting against
First Growth Bordeaux and other prestigious cuvées from around the world. 

T A S T I N G  N O T E S
Nicolás Catena Zapata has an intense, deep purple color with bluish-black tones. On the nose,
aromas of black fruits – blackberries, black cherries, black plums – predominate with subtle
notes of vanilla and dark chocolate intermingled with savory hints of green olive and a stony
minerality. On the palate, the wine is tremendously complex, unfolding layer upon layer of red
currant, eucalyptus, and black pepper flavors . Black cherries and blackberries give way to
cassis followed by a hint of saline minerality. The wine is remarkably concentrated with a firm
tannic structure providing the backbone for the lush fruit. The finish is long, a foretoken of the
long aging potential of this Argentine masterpiece.

F O O D  P A I R I N G
Let the Nicolás Catena Zapata open in a decanter while you grill a Bone-in Ribeye Steak to
perfection. Pour yourself a glass. Bliss.

V I N E YA R D  &  PR O D U C T I O N  I N F O

W I N E M A K I N G  &  AG I N G

A N A LY T I CA L  DATA

P R O D U C E R  P R O F I L E

Estate owned by: Nicolás Catena
Winemaker: Alejandro Vigil

Total acreage under vine: 900
Estate founded: 1902

Region: Mendoza
Country: Argentina
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