SOLOCONTIGO WINES
NEELANIDS

CORTE CHACAYES

BLEND
2020

Corte Chacayes is our humble tribute to this
region where we witness our vines grow year
after year at the foot of the majestic Andes
mountains.

This is a blessed land which gives us unbeatable
conditions to make great wines. This blend is our
best interpretation of Los Chacayes identity,
which we seek to express with this limited edition
of 1,500 bottles.

VINEYARD LOCATION: Los Chacayes, Uco Valley, Mendoza
ALTITUDE: 1.200 m.a.s.l.

VARIETAL COMPOSITION: 80% Malbec - 20% Cab Franc.
SOIL: Rocky with some clay and silt

HARVEST: By hand, in 16 kg boxes

- ; YIELD: 8000 kg/ha
a2 WINEMAKING: Grapes are fermented in French oak vats
NEELANDS : of 6.000 liters during 20 days..
CORTE G § AGEING: 18 months In 3rd and 2nd use French oak
S i barrels. Then 6 more months in stainless steel tanks.
BLEND 2020 . ALCOHOL CONTENT: 13,80%
tomccans - var S S RESIDUAL SUGAR: <1.8 GR/L

TASTING NOTES: Dark violet at sight, it presents aromas
of native herbs, flowers and fruits accompanied by aging
notes such as vanilla, tobacco and smoke. In the mouth it
is energetic and deep, with different layers that show its
complexity in aromas and flavors. A complex and different
wine, with great aging potential in bottle and an elegant
and long finish.
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SOLOCONTIGO WINES
NEELANIDS

ROWS SELECTION

MALBEC
2020

Rows Selection is a Terroir wine.

By Terroir we are not only referring to Los Chacayes
region, nor to a particular plot of our vineyard. We
are talking about just 17 rows which contain 1,360

Malbec plants that surround our house and that we
have micro-vinified to understand their particular

behavior. They tell us a different story and that
story is what we want to transmit with this limited
edition of 2,000 bottles.

VINEYARD LOCATION: Los Chacayes, Uco Valley, Mendoza
ALTITUDE: 1.200 m.a.s.l.

VARIETAL COMPOSITION: 100% Malbec

SOIL: Rocky with some clay and silt

HARVEST: By hand, in 16 kg boxes

— g YIELD: 6000 kg/ha
A WINEMAKING: Fermentation of the different grapes in
NEELANDS : stainless steel tanks with natural yeasts, during 15 days.
ROWS SEEEEE 3 AGEING: French oak barrels for 12 months and stainless
S ; steel tanks for 3 months
MALBEC 2021 ALCOHOL CONTENT: 14,60%
s - v LU AR RESIDUAL SUGAR: <1.8 GR/L
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ROWS SELECTION

CABERNET FRANC
2022

Rows Selection is a Terroir wine.

By Terroir we are not only referring to Los Chacayes
region, nor to a particular plot of our vineyard. We
are talking about just 18 rows which contain
Cabernet Franc plants that surround our house
and that we have micro-vinified to understand
their particular behavior. They tell us a different
story and that story is what we want to transmit
with this limited edition of 1,500 bottles.

VINEYARD LOCATION: Los Chacayes, Uco Valley, Mendoza
ALTITUDE: 1.200 m.a.s.l.

VARIETAL COMPOSITION: 100% Cabernet Franc

SOIL: Rocky with some clay and silt

HARVEST: By hand, in 16 kg boxes

- ¢ YIELD: 6500 kg/ha
A WINEMAKING: Barrel fermented for 20 days (used French
NEELANDS o0ak). 10% of whole cluster has been used. 4-6 punch downs
ROWS SELECTION 5 per day. Post fermentative maceration for over a week.

e B et

AGEING: 24 months in French oak barrels.

ALCOHOL CONTENT: 14,70%

RESIDUAL SUGAR: <1.8 GR/L

TASTING NOTES: Ruby red color, roasted red peppers,
herbs and ripe figs stand out as a first perception, then
fresh green peppers appear along with aging aromas such
as vanilla, leather and mocha. Complex in the mouth,
showing the typical notes of roasted red pepper appear
again, accompanied by hints of black olives and red fruits.
Velvety and very balanced finish.

CABERNET FRANC 2022

A
®
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LOS CHACAYES - VALLE DE UCO - MENDOZA
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SOLOCONTIGO WINES
NEELANIDS

ROWS SELECTION

GARNACHA
2021

Rows Selection is a Terroir wine.

By Terroir we are not only referring to Los Chacayes
region, nor to a particular plot of our vineyard. We
are talking about just 35 rows which contain 1,250
Garnacha plants that surround our house and that

we have micro-vinified to understand their
particular behavior. They tell us a different story
and that story is what we want to transmit with this
limited edition of 1,000 bottles.

VINEYARD LOCATION: Los Chacayes, Uco Valley, Mendoza
ALTITUDE: 1.200 m.a.s.l.

VARIETAL COMPOSITION: 100% Garnacha

SOIL: Rocky with some clay and silt

HARVEST: By hand, in 16 kg boxes

SO ! YIELD: 7500 kg/ha
2l WINEMAKING: Barrel fermented for 20 days (used French
NEELANDS : o0ak). 30% of whole cluster has been used. 4-6 punch
ROWS SELECTION % downs per day.
L ; AGEING: 15 months in French oak barrels.
GARNACHA 2021 : ALCOHOL CONTENT: 13,20%
ONCIIACATES - VALLE DB U0 MENDOIA & RESIDUAL SUGAR: <1.8 GR/L

TASTING NOTES: Intense red color. Red fruits aromas
(raspberries and strawberries) stand out at the nose,
spices (white pepper, cloves) and also notes of
gunpowder and smoke. In the mouth it presents different
layers and textures, with good intensity and a long finish
on the palate.
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MONASTRELL 2021 *
£

LOS CHACAYES « VALLE DE D00« MENDOZA 2

SOLOCONTIGO WINES
NEELANIDS

ROWS SELECTION

MONASTRELL
2021

Rows Selection is a Terroir wine.

By Terroir we are not only referring to Los Chacayes
region, nor to a particular plot of our vineyard. We
are talking about rows which contain 790
Monastrell plants that surround our house and that
we have micro-vinified to understand their
particular behavior. They tell us a different story
and that story is what we want to transmit with this
limited edition of 1,000 bottles.

VINEYARD LOCATION: Los Chacayes, Uco Valley, Mendoza
ALTITUDE: 1.200 m.a.s.l.

VARIETAL COMPOSITION: 100% Monastrell

SOIL: Rocky with some clay and silt

HARVEST: By hand, in 16 kg boxes

YIELD: 7000 kg/ha

WINEMAKING: Barrel fermented for 18 days (used French
oak). 15% of whole cluster has been used. 4-6 punch downs
per day. Post fermentative maceration for over a week.
AGEING: 15 months in French oak barrels.

ALCOHOL CONTENT: 13,80%

RESIDUAL SUGAR: <1.8 GR/L

TASTING NOTES: Light and bright red color. Balsamic
aromas such as eucalyptus and menthol accompanied by
aromas of spices (white pepper) and fresh red fruits
(raspberries-strawberries) can be found at the nose. Subtle
ageing notes of vanilla, smoke and tobacco from the
ageing in used French oak barrels. Vibrant acidity and fine
tannins on the palate. It has a long and energetic finish
that invites you to continue drinking it.
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