


ABOUT MALBEC

Malbec qrapes are known lor their very deep color, their ample
rannins and their hold acidirgA Flavors vdary amonq many dark
Fruits and rastes in(:|m|ing blackberries, oak and chocolare.
The Malbec qrape wax uriginah{d in the Bordeaux region ol
France and wax used ar one fime ax a qrape fo blend nrhﬂr,
more pnpu|ar qrapes with. Malbec is a kind of black xlw.('.p in
the red wine Fami|g because it ix ximp|g not ax well known and
in the Bordeaux region, if almost a|wags pmducex very
pnmeu| Fannins, which can be roo sfronq for some.
Argentina has become a springing hoard tor a solter, more
Fruitg version of Malbec wines. In this more arid climate,
Malbec has soared and Argentina now leads the world in
Malbec pmducrinm
Arqentina is the parfﬂcr p|ace for Malbec 1o qrow and thrive.
The lood of
Argentina is spicy and ull of "a\mr,juxt like the Malbec

wines.



SANGUINE SUENOWVINEYARDS

Sanquine Sueno \’inegar(ls are locared in the Mendoza \’a"eg of Argentina. Qur

Families have been mal(ing wine for 65 years and can't imagine our lives any
difterently. The current owners are Ashley York, James Erby, Maxee Reid, and Sean
Davis. Qur grandpamnts upened thix uinegard with the |u'.|p ol their parenfs and now
thar we have gmduamd m"eg({, we have come home ro rake over and qive the
uinagards a new outlook on life. We are locared on a 180 acre uineqard thar is divided
into b3 acres of p|ots, 30 acres of winemal(ing Facilities and |am|scaping, 20 acres lor
the reskaurant, giFt s|m|) and other rourism Facihries, and § acres of haq and pasture

area Fm' the horsesA

Sanquine Emp|ngeex:

I.\slﬂug York is the Director of Public Relarions and a CoCEQ). Maxee Reid ix the
Director of Hospirahtg and Tourism and also Quersees the restaurant operaliony and ix
also the CoCEQ. James Erl)g is the CFO and rhe pmsidenr of qua|irg control. Sean
Davis is the COQ and is the |an(|smpinq and dppedrance coordinator and is also the
mechanic for the solar pnwemd frain.

In addition to the Cn-()wne.rs, there are § servers, b mnl(s, 2 bussers and 2 hosresses
wnrl(ing at the restaurant.

Local workers from Drgentina are hired for the harvest every season.

30 mnp|ngees work to assist in vinification, all are close Freinds ro the Fami|g and
have been e.mp|ng|e.m| |)g Sanquine Sueno for ar leasr 1) years.

We have & rour guides who began as either gih slmp receplionisks, xervers or wine
makers.

We have 2 grnundskeepers who assist Mr.Davis in the (|ai|q work.

There are 2 horse stahle workers who care for the horsex and accompany queskx and
Four guides on the mi(|nig|1t horse rours.

We also have one surveillance rower in each corner and 20 roaming guards fo prevent

thelt and animal invasion.



CLIMATE

Sanquine Sueno \’inegar(ls are located in Tupungato which is in the western park of
the Mendoza \’a"em
Tupungato is 3300 feer above sea level. The alritude |)rings c|aritu of |ig||1r, waler
and air and moderates the high Femperalures associated with lower alritudes.

In the winfer, the Femperalure can Fall below 32 degmes Fahrenheir. Frost is very
rare here bur this would have a neqalive effect on the qrapes. Hail is another
pntenti&ﬂ dal\ger for our uineqard bur we are very |uc|q| because it is very
infmquenh
Winters are very cold bur uery (|rg|A Tupungam averages 320 dags of sun|ig|1t every
year and most of the rain occurs in the summers, when the qrapes need it the most.
QOur growing season is from Ocrober bud break unril mid-Februarg when we |w.gin
haruestingA
For irrigation, the qovernment allows us to use water from the melred snow caps ro
irriqafe our uinagardA We also have a (|rip irrigation system attached ro the

rexervoir fo irrigale the uinegard as needed.

Sanquine Sueno in winrer




SOIL

Ar the toor ol the Andes Mounrains is one of the |1ig||w.xr
altirude wine mal(ing regions in the world. The soil is very
mcl(g and permaaMe so it doex nol retain it's own moisture.
This allows for a pm(:ixe]g controlled han("ing ol water (|uring|
the veqelalive cgdm
Lven r|mug||1 the soil ix mmﬂg sand over c|ag, Tupungam has
an aduantage in the way il skayx irrigamdA The |)e.xagua(|em,
Mendoza, Tunnyan, Djamante and Aruel Rivers pmuidﬁ amp|('.
waler xupp|iax from the melred ice caps |1ig||\ in the Andes.
I.\|m, nﬁar|g 17,000 boreholes are scartered thmughnur the
\m"ag o pmuidﬂ the ('.qui\m|e.nr ol an additional two rivery’
worth ol water How. A xyskem ol irrigakion channels, canals
‘ind reservoirs (some dating back ro rhe laoth mnturg) |w.|p

sustain viticulture in this semi-arid deserr reqion.




SANGUINE SUENO PHILOSOPHY

We consider our winamal(ing p|\i|nxnp|1g to be a
combinarion of "artist" and "brand". Qur standards are ol
the |\ig|w.sr qua|irg and we consider our malbecs ro be rhe
best of the best. It is for thix reason rhar we have a x|ig|1r
"brand" p|\i|nsnp|\g|A We are very parricuhr aboul our wines
and want them ro be the uery besr qua|irg and work ro

reassure thal our consumers are never dixappninmd in their
purchase. However, we also hand pick all of our qrapes and
xorf rhmugll them p({rsnna"g to ensure thar each bortle is
the best i can be. Lvery bortle may Fraslre x|ig|\r|g ditterent;
however, we promise il will be rthe Malbec experience ol a

liferime!



HARVESTING TECHNIQUES

With our focus on the |\ig|\ qua|itu ol our wine, we will use the “hand
picl(ing" har\msting technique, as oppnsml ro mechanized haruesting, o
insure on|g the best qrapes are selected For our wines. The selected qrapex
will be pul info three dilferent containers on the train. The three conrainers
represent the three dilferent wines we pmduce“ On|g the perfect qrapex will
qo info our anniversary basker. The aspecia| basket will be filled with the
priskine grapex, tlmg are just nal quite perF«cL Since we are using hand
picl(inq harvesters, our |)m|g|('.t basker will still he Filled wirh grapes Far
ahove the dveraqe |)u¢|g|('.t qrape. Once we have the carts kull of qrapes, the

train will chug a|nng to the wine mal(ing Facilities.




VINIFICATION,
FERRMENTATION, AND
MATURATION

From the frain, we wil qo rllmugll the uiniFicatinn, F«rmunratinn, and

maturation/Irearment processes. Abrer the harvesters hand picl( our qrapes, we de-stem
or de-stalk the grapes For crushing. Qur grapes are nor crushed by machines, we have
skilled qrape crushers using the traditional Feer cruxl\ing method which is believed ro
|)rm|um'. a higlmr qua|itg pm(luch Dhrer the (:rusllinq, we will use a sullite calcularor to
determine if any additional sullite will be needed hased on the pH, and mljuxt the acid
and sugar ax needed. Once we qel the perf«ct halance of acid and sugar, we |)('.g|in the
fermentation procexss, where the grape juice ix transformed into an alcoholic beuaragm
Our primary fermentation will be done in an open wooden vat with a worker arrunding
ro “puncll down the cap", which will last around one week. The xecnmlarg
fermentation will be done in airrigllr, oak wine barrels also |asring 510 dags. This
Final ripening s|ig|\t|g increases the alcohol content and Further improvex the wine's
Havor and aroma. The maceration procexs in which the rannins and qrape skiny are
leached into the must, will he ral(ing p|am'. rllmuglmut the wine's fermentation and
heat treatment. Maceration |u'.|ps |)ring oul hidden Havors in the wine, enhances the
|)m|g, and also stmngrlmns the color. Next we will rake the wine to our basker press
which is used ro extrack juice from the crushed grapes. We will use diaromaceous earth
Filtrration in order ro c|ariFg our wine. The wine will be aged from 2 1o 10 years in
French Oak barrels, depending on the rype of wine . The oak barrels will be 228 Lirers
each. The barrels will be aged for rhree years with a rich foasking, excepl for our
Rnniversary which is aged For 12 years. Qur wine cellar will remain berween 56 and 58
degrees Fahrenheir. Racl(ing will be done once per month thrnuqhnut the aging process.
To stabilize the wine, we will be using the refrigeration method. The wine will be
raken ro a storage freezer thar is ser on 32 degrees Fahrenheir, where it will remain For
three to four days. This will stop the yeasts from mulriplying and ger the wine in
|mrr|ing condition. We will use cork sfoppers for our anniversary and especi&ﬂ wines

and p|astic sfoppers for our |)ut|g('.r wine.



SANGUINE SUENO WINES

Our wine |)rings out the Femcitg in a Malbec. We want 1o illustrare the kick of the

Malbec qrape variely very |imra||g|A Our wine is not for the Faint of heart, bur is for
the one who has n()tlling bur wine in his heart. We wish ro |)|'ing the “|m|g cow”
Facror to your mouth. Qur winex Zing across your pa|ar('. like a race car. The

mmp|('.xirg ol all our wines will amaze you.

Silllgllihﬁ Sllﬂl\()
Color: Mahogany, scarler
Nose: Plum, s|ig|\r oak
Bndg: Full bodied ar 14.8%
Taste: Plum, blackberry, jammy, and very oaky

Finish: Strong Fannins, strong acidirg, nal(g

Nanquine Espaci&ﬂ
Color: Violer
Nose: B|ackberrg, raxplw.rrg
Bndg: Full bodied ar 14.2%
Taste: Grapefruit, |)|um, |)|ac|(|)¢'.m|, Fantastic balance

Finish: l.ong, lush, |ingering herbs

Sanquine Reserva Anniversary
Color: Midnight p|um

Nose: P|um, black clmrrg, hint of chocolate
Bndg: Full bodied ar 13.8%
Taste: Peaches on the edges, pmf«cr balance of rarrness and acidirg, grapeFruit,
pomeqranale and a touch of heaven in the end

Finish: Extremely smooth, cinnamon spice, perfect harmony of rannins and blackberry.



SANGUINE SUENO
$16




SANGUINE ESPECIAL
$4.2
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SANGUINE RESERVA
ANNIVERSARY
$64
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VINEYARD TOUKRS

We have creared the perF«cr dag-h)ng uineuard tour for mup|es and qroups.
To wuisit the uineqar(l and parficipale Fu"g in our Four, you musk be ar least 18 years
of aqe.
Fach qroup musk have ar least two members with a S()S per person chargm Gmup

discounts are given for groups of § or more.

The rour includes: picnic lunch, mmp|ere tour of the uinegards on comlortable

train, and a Faxfing of all three wines.

The train will qo thmugh all prnducrinn, har\msring and sforage areas. Each quesf
will experience our winex af difterent skagesx of lile ax rheq move rhmugh the rour.

The train ride ends ar 5:30 p-m. in front of the restaurant and giFt s|m|) lawn.
In order to sustain our beautiful environment, the train will be solar powemd and
we have a windmill ro power the rest of our uinegar«ls |ig|1rs and app|iancesA We

believe in I(e.('.ping our grapes away from p()"urinn of ANY kind.

The gih slmp will offer all of our wines ar a small discount and our B-star

restaurant will open af b p.m.

Our gih slmp and
restaurant
murtuar(L It is the
perF«ct p|ace fo
take in the

beautiful view of

Mendoza
Valley.




SUNSET HORSEBACK
RIDES

We will also offer mi(lniglw horse rides on Saturdau and Sumlag evenings From
S unril 10 p.m. Hnrse-ridinq on|u lasts unril 7 p.m. bur the restaurant has a
sp('.cia| euent room For our VIPs thar will allow maximum relaxarion and

submersion in the culture of our uineuari

We quaranfee you will never want ro leave.

Our horses have appmximardg 22 acres to run free inc|u¢|ing a2 acre hau Field.



SANGUINE SUENO COMIDA

Our Fantastic & star restaurant npenml on our uinegard 15 years aqo. We
pri(|('. ourselves on hauing the finest food pairings for Malbec wines
anuwhem in the world. Every dish on our menu is mericu|nus|q refined
o mmp|('.me.nt our wines xpuciFica"w Ds with any &k star restaurant,
reservations are recommended and we book up months in advance. In the
winter time, Sanquine Sueno Comida is a Favorite qatlmring p|ace of
Tupungam natives. We are the Finest ealery for at least 300 square
miles and we aren’t alraid ro show it off. All of our chels are |1ig|1|q
experienmd sommeliers and are super\lixud |)q the Grear Maxee Reid. In
order to receive the full Sanquine Sueno experience, a visit fo our

rextaurantk is a|)sn|uh'.|q necessary.




Appetizens

rntisan Platten: 4 platter of assonted cheeses, iucluding diage, Parmesan, Goada,
and Swiss. e, an assortment of meats iucluding pancetta salame, and roasted lam.

Reasted Eggplant: Pieces of small noasted Ttalian eggplant dnizgled with lemon
wlnaigrette and denved with a dide of pedto and mozzarella.

Wexi-Dipp: A cthecse dipp filled with chile, habanerna chilies, onion, and beef.

Wenge: P assontment of chicken wings smothened in a chipotle barbegue sauce.
7W0mmsmz4nammmmdewdéwed¢e%wmm and top with a
baguette with melted gruyene cheese.

Enitrees
MHowkiist: Grilled Monkfioh with camin and lime senved on a bed of nice and served with
seasonal vegetalbles

Lamb (Chopo: Roasted lamb chops on a bed of couscons with a side salad of arugula and
pears

Plicasant; Roasted pheasant over wlipped potatoee with a dide of steamed asparagus

WY Stnip: 4 teader New York Strcp coolbed to orden, with fresh cut potate chife and

Dedssents

Gelato Trnéo: 4 tuco of gelate iucluding-caramel, chocolate, and toffece.

Orange Plan: 4 traditional flan topped with pamplin brittle and served with a sweet
mandarin oranges.




PRICE POINTS AND MARKETING

Sanquine Sueno S")
Sanquine Especia' $l|-2

Sanquine Reserva Anniversary S()ll-

ermugll we are locared in Drgentina, our main rarqer audience ix upper class
Americans and Europeans. We will air commercials in these areax (le.picring the
Fourism experience we ofter. We stand above other uinegardx because of the
extreme desire o visit us and see where the magqic happensx We have a unique
phi'nsnpllq that combines the best of all worlds and we also promole a
h«ahl\g environment, which ix a qrowing trend.

Celebriries and pn|iricians quuenﬂq visit Sanquine Sueno and because of
tllix, we now ofter extra securiky for such occasions so that VIPsx can Feel sale
and rlmmuglﬂg relax while vixifing our uinegardsn
We have hosted the annual South American Businessperson Association

holiday party for B years and are scheduled to do so again.

Pcnph'. wanl to drink Sanquinc Sueno wine because of the ethereal Havors bur
even more p('.()p|('. visil our gorgeous uineqar(l for the experience of a liferime.
The solar pnwer('.(l frain ix a|wags d |)ig attraction and the Faxfing features of

our tour attract wine drinkers from all over the world.
Our restaurant is another major reason that p('.np|('. travel for daux fo qel o
our uinegar(L The Havors you will experience between our wines and our

Cocina's Food will have you coming back every year.

Once you arrive, you will never want to leave. We quaranlee il.



