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VA R I E T I E S

 100%  Bonarda

A B O U T  T H I S  W I N E

In 1898 the Marchigiano Nicola Catena arrived in Argentina with his ancestral
tradition of preserving wines by its own tannins, matured in clay pots. "La
Marchigiana" honors the natural and sulfite-free homemade wines legacy with this
very limited production of Criolla Chica, Bonarda, Chardonnay, Moscatel and Malbec,
fermented and aged in clay pots where full body and longevity are gained through
long-term skin contact. A naked wine in which grape and terroir speak.

T E C H N I C A L

ABV

13.4%
PH

3.5
TA

6.2 g/L

W I N E M A K I N G

VINEYARD

Vineyard: Finca La Vendimia, Rivadavia, Mendoza, 750 msnm. Soil: Loamy, alluvial and
eolic.

HARVEST

Dry weather (precipitations 20-60% lower than usual), small berries and slightly lower yields;
cooler temperatures overall. The 2019 harvest happened about 1-3 weeks earlier than
usual, and the grapes were in pristine condition with not a drop of botrytis or downy mildew.

We were concerned that there would be problems with frost, because of the dry spring, but a
constant evening breeze made frosts rare this year. And outside of Agrelo, there were no
significant hail storms. We expected the harvest to be larger than usual, but the combination
of dry weather and cool climate resulted in yields slightly lower than the norm.

WINEMAKING

Type of harvest: manual. Fermentation: 19 days without skins in clay pots. Temp 21-24oC.
Malolactic fermentation: Full. Added sulfites: No.

Bodega y Viñedos Catena
Rivadavia - Mendoza, Mendoza

2019 La Marchigiana Bonarda
BONARDA
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AGING

8 months in clay pots.
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