
Nicolás Catena Zapata was the first to see the potential of 
Mendoza’s mountain vineyards for producing high quality 
wines. In the early 1990s, he developed the first Argentine 
Malbec clonal selection, known as the Catena cuttings. In 
1994, Nicolás became the first Argentine to export Malbec that 
could stand with the best in the world. He has been awarded 
the Decanter Magazine’s Man of the Year award in 2009 and 
the Wine Spectator Distinguished Service Award in 2012 in 
recognition of his pioneering work in modernizing viticulture 
and winemaking in Argentina. Nicolás’ vision led to Catena 
being the first Argentine wine to receive over 90 points from 
Wine Spectator (1994) and 98+ points from Robert Parker 
(for the 2004 Nicolas Catena Zapata). Today, Catena Zapata 
wines consistently garner high acclaim and are thus sought 
after by collectors and connoisseurs from around the globe.

Laura Catena, Nicolás’ daughter, a Harvard and Stanford 
educated physician, continues the family’s tradition and relentless 
pursuit of world-class quality from the family’s high altitude 
vineyards: Domingo, Adrianna, Nicasia, and La Pirámide. Her 
extensive study of soil and climate and expertise in blending 
wines from Mendoza’s different microclimates has helped Catena 
continue its leadership position within Argentine viticulture. 
Laura has traveled the globe to lecture about Argentine wines and 
viticulture, and is author of the first book about Argentine wine 
by a US publisher: Vino Argentino: An Insider’s Guide to the 
Wines and Wine Country of Argentina (Chronicle Books, 2010).

Nicolás and Laura have a deep commitment to the welfare of 
their native Argentina. Laura has led an effort to define the 
Appellations of Mendoza and create a sustainability certification 
for the region. The Catena Institute has collaborated with the 
Universidad Nacional de Cuyo, UC Davis, and Université de 
Montpellier in research aimed at improving the quality of 
Argentine wine. Nicolás’ mother, Angélica Zapata, was the 
headmaster of the local public school. Inspired by her belief that 
every child has the right to a world-class education, the Catena 
family has funded dozens of Ph.D theses and graduate studies for 
employees and their children, as well as for top students in the area.

Head winemaker Alejandro Vigil has been at Catena Zapata since 
2002 and works with Laura and Nicolás to make wines that retain 
the style and expressivity of the family’s vineyards and palate.

Bodega Catena Zapata:
110 Years of Elevating Argentine Wine

“In the 1980s, Nicolás Catena Zapata changed the history of 
Argentine wine when he dared to believe that a wine could be made 
in Mendoza that would stand with the best of the world. Planting 
Malbec at an altitude where no one thought it would ripen, studying 
climate and soil to the smallest detail, developing the first ever plant 
selection of Argentine Malbec, my father and I have embarked on a 
journey to make a wine with soul, a wine of character, a wine that 
will age for the generations to come, from our four cherished 
vineyards: La Pirámide, Adrianna, Domingo, and Nicasia.”

Laura Catena, Fourth Generation Vintner
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VINEYARDS
Harvest time varies depending on each row’s soil composition. 
Harvest time can vary by several weeks between one row and 
another within the same vineyard.

Adrianna Vineyard: Named after Nicolás Catena Zapata’s 
youngest daughter Adrianna. Alluvial, gravelly with 
limestone deposits in the topsoil.
Location: Gualtallary District, Tupungato Region, 
Mendoza, Argentina.
Altitude: 4,757 ft elevation.
Soil: Shallow topsoil with gravelly surface stones.
Plant selection: Catena Cuttings Malbec selection.

Nicasia Vineyard: Named after Nicolás Catena Zapata’s 
grandmother.
Location: Altamira in La Consulta District, Uco Valley, 
Mendoza, Argentina
Altitude: 3,593 ft elevation.
Soil: Very shallow loamy topsoil with surface gravel and 
gravelly large stones, dry riverbed subsoil - optimal drainage.
Plant selection: Catena Cuttings Malbec selection.

TECHNICAL INFORMATION
Winemaker: Alejandro Vigil
Varietal: 100% Malbec
Alcohol: 14.0%
Total Acidity: 6.3 grams/liter
pH: 3.6
Unfined and unfiltered

ACCLAIM
2010 Wine Advocate 94 points
 IWC  93 points
 Wine Spectator 93 points
2009 Wine Advocate 95 points
 IWC  94 points
 Wine Spectator 92 points
2008 Wine Advocate 97 points
 IWC  95 points
 Wine Spectator 93 points
2007 Wine Advocate 97 points
 IWC  95 points
 Wine Spectator 94 points

THE ZAPATA VINES
The Catena Zapata family’s mission is to make profound and 
unforgettable wines; wines that reflect the special character of 
each vine within the family’s historic vineyards. Constantly 
pushing the viticultural envelope, Nicolás and Laura Catena 
have identified Mendoza’s best microclimates, selected the 
highest quality Malbec vines, and pioneered viticulture in 
undiscovered regions, such as the Adrianna Vineyard at 4,757 
feet elevation in the Andean foothills. Their vision has been to 
uncover those magical places in each of the family’s vineyards 
which offer the purest expression of the land. Farming these 
special rows 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 Zapata 
Vines form the foundation of the Catena Zapata wines.

WINE DESCRIPTION
This wine represents more than a single vintage. It reflects a 
family’s century long journey to produce an Argentine 
Malbec that can stand with the great wines of the world. 
Malbec Argentino is a blend of Catena Zapata’s historic 
Malbec vineyards, Adrianna and Nicasia.

TASTING NOTE
The Catena Zapata Malbec Argentino shows a saturated dark 
violet color with ruby reflections; the nose offers cassis, 
blueberries and violets, along with a strong suggestion of soil 
tones. It combines density and sweetness on the one hand, 
with gripping, lightly saline flavors of mocha, dark berries, 
spice, and minerals; a palate-staining finish dominated by 
sweet black and blue fruits.

VINIFICATION
20% whole cluster and 80% whole berry fruit is hand-loaded 
into 225-500 liter French oak barrels for a 100% barrel 
fermentation for a period of 30 - 32 days, allowing seamless 
oak integration. The fermentation temperature is kept low, 
extracting intense aromas, and the cap management is done 
by hand to ensure soft, gentle flavors and tannin extraction. 
Alcoholic and malolactic fermentation in barrel leaves 
considerable lees and sediment. The wine is aged in French 
oak barrels for 24 months. Adrianna Malbec component is 
co-fermented with Viognier and Nicasia Malbec component 
is co-fermented with Cabernet Franc.


