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“The other appellation Malbec comes from the hottest place (not in temperature, but in 
terms of market demand) in the Valle de Uco, where the grapes for the 2014 Malbec 
Appellation Gualtallary are grown. This is signi�cantly cheaper than most wines of this 
quality. (...) The soils here are rich in calcium carbonate, but in the shape of caliche 
(a kind of marl with plenty of chalky material, iron and clay), which provide for more 
tannic wines. The destemmed grapes fermented in small concrete vats with indigenous
yeasts without the use of any pumps. The wine matured in used, untoasted 3,500-liter 
French oak foudres for a period of some 18 months. It feels fresher, perhaps a little herbal 
and de�nitely more ethereal than the Altamira. Yes, it's more tannic, because the tannins 
are abundant, but they feel very �ne-grained. This year I favor Gualtallary over Altamira. 
There is more complexity here..”
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Altos Las Hormigas Malbec 
Appellation Altamira 201494
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Altos Las Hormigas
Malbec Reserve 201493

“There is quite a jump in price for the 2014 
Malbec Reserve. Here the grapes are grown on 
chalky soils with round stones in Altamira, 
Gualtallary and a touch of Vista Flores (that 
they are not using anymore) that fermented 
with indigenous yeasts and without any acid 
correction. The wine was aged in untoasted 
3,500-liter oak foudres for 16 months. There is 
also a jump in quality, a serious wine where the 
minerality and freshness rule. This wine will 
please more advanced drinkers, with its subtle 
minerality, its balance and tasty, almost salty 
�nish. This is a sleek, �ne and elegant 
representation of the limestone soils of the 
Valle de Uco.”

Altos Las Hormigas
Malbec Terroir 2014
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“The grapes for the 2014 Malbec Terroir are 
sourced from the cooler Valle de Uco within 
Mendoza, from Tupungato Winelands in Gualtal-
lary, to be precise, where they have very stony 
soils. 2014 saw a lot of rain—in three weeks they 
got the equivalent of two years of rainfall—and 
they decided to harvest earlier to keep the acidity, 
aiming for lower alcohol and �ner tannins. Half of 
the wine was kept in concrete, while the remaining 
half was put equal parts in stainless steel and 
3,500-liter, mostly untoasted oak foudres for one 
year. There is good balance between volume and 
minerality here, between ripeness and subtlety.”
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Colonia Las Liebres
Bonarda Clásica 201590

“I had not crossed paths with this wine in a 
while, so I was looking forward to tasting the 
2015 Bonarda Colonia Las Liebres, a sure value 
and very representative of the grape. It's 
produced from their own estate vineyards. They 
aim for a fresher expression of the variety here, 
with �negrained tannins, blending grapes from 
different zones in the province; the grapes are 
fermented in stainless steel and kept in cement 
vats, never in contact with oak. 2015 was very 
warm towards the end of the cycle, and the 
harvest was 15 days earlier than anticipated. 
The nose is clean and the palate is soft, a light 
Bonarda without any oak, a juicy, fresh and easy 
to drink expression of the variety. It was 
harvested early and not extracted. The price is 
almost unbelievable; one to buy by the case.”
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“There are two separate wines from appellations in 
the Uco Valley, one of them the 2014 Malbec 
Appellation Altamira that comes from one appella-
tion that has been of�cially named Paraje Altamira. 
This is a delicate Malbec from a low-yielding 
vintage, with up to 30% less grapes than the 
average, due to frost. The vines are located at 1,200 
meters altitude on stony and chalky soils and the 
grapes fermented in small cement vats with 
indigenous yeasts, with punching down of the cap 
but without any pumping over. The wine matured in 
untoasted 3,500-liter French oak foudres for 18 
months and was kept in bottle for one year before 
being released. Even if the foudres are the same as 
those used for the Gualtallary, the oak feels more 
present here. There are some spicy aromas over a 
core of red fruit, and notions of wet stones. There is 
more volume here than in the Gualtallary, and the 
tannins are more present, it �lls your mouth and 
leaves an earthy sensation. Great price for the 
quality it delivers.”



Altos Las Hormigas Malbec Appellation
Gualtallary 2014

“Very dark core, black. A hint of smoky reduction. Much deeper in texture and 
a little fuller in the mouth than the Altamira 2015 but still with the �nesse of 
rocky dark fruit. Firmer and less chalky, �rmer texture. 'Higher voltage'. 
Intense, chewy and freshly elegant. A baby. (JH) Drink 2019-2030”
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Altos Las Hormigas Malbec 
Appellation Altamira 2015
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Altos Las Hormigas
Malbec Reserve 2014

“Inky crimson with a lovely peppery 
fragrance of dark fruit. Chalky dusty 
freshness, super-�ne dry chalky texture, 
that limestone/concrete �nesse that is 
bone dry but not drying. Extreme �nesse in 
the tannins, dark and elegant and not 
fruity on the palate but fresh. Great  
freshness and length. (JH) Drink 
2017-2024.”

Altos Las Hormigas
Malbec Terroir 2015

pts “Deep cherry red. Finely dusty/rocky edge to 
the dark fruit. Again some black olive but 
avoiding all otiose sweetness. Cool, fresh and
elegant, with the cool �nesse of concrete 
fermentation and ageing. Juicy and 
paper-�ne texture. (JH) Drink 2017-2020.”
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Altos Las Hormigas 
Malbec Clásico 2016

“More lifted dark fruit than in the 2015, still 
with savoury spice but smells fresher and 
more red fruited as well as dark. Spice and 
just a little chewy on the palate, lithe, 
supple and fresh. So drinkable, �ne-grained, 
moreish. (JH) Drink 2017-2020.”

“Very dark purple crimson. Rocky dark fruit, 
fragrantly dark on the palate. Bone dry and
textured with elegance and intensity rather than 
concentration. Dry, long and non-fruity. Still
quite closed but has a bit of elderberry dark 
fruit, bone-dry texture, smoky �nish. (JH) Drink 
2018-2025.”
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“This is the fifth release of this remarkable red, sourced from limestone
soils in Gualtallary. It’s a dense, concentrated, compact wine - the 
Cornas of Argentinean Malbec if you like - with rich, spicy tannins, 
masses of dark berry concentration, a hint of older wood and thrilling 
freshness and balance.”
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Altos Las Hormigas
Malbec Appellation
Altamira 2015
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“The Altos team only made one Appellation 
wine in 2015, alas, but it’s still a very impressive
release, sourced from a single grower in Paraje 
Altamira. Subtle oak, aromas of orange zest and 
avatar of roses, crunchy blackberry fruit, fine 
tannins and wonderful acidity and palate length.”
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Altos Las Hormigas
Malbec Reserve 201593

“Only Malbec grown on limestone in Paraje 
Altamira and Gualtallary is used to make 
this foudre-aged red. It’s a wonderfully 
focused, pithy number: sappy and 
perfumed with filigree tannins and a 
chalky, palate-cleansing finish.”

Altos Las Hormigas
Malbec Terroir 2015
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“This takes a little bit of time to open up in 
the glass, but is well worth the wait. Spicy, 
mineral and refined, with restrained 
alcohol, aromatic plum and black cherry 
fruit and the merest hint of oak.”
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Altos Las Hormigas
Malbec Clásico 201592

“Made in what Leo Erazo says is “the old 
style” with little or no oak and low alcohol, 
this is a pan-regional Malbec blend that is 
driven by freshness and fruit purity. 
Nuanced and balanced, it’s very much a 
food-oriented style.”
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Colonia Las Liebres
Bonarda Clásica 201591
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Colonia Las Liebres
Brut Rosé 201590“Made in concrete tanks with native 

yeasts, it’s spicy, peppery and juicy with 
pure red berry fruit and a refreshing 
finish.”

“This refreshing, and unusual Bonarda 
bubbly comes from El Peral in Tupungato 
and spends 12 months on its lees. Bottled 
without dosage, it’s a juicy, refreshing, red 
plum-like fizz with a crunchy, dry finish.”

May 2017
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Altos Las Hormigas Malbec 
Appellation Altamira 2015
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Altos Las Hormigas
Malbec Reserve 2015

“Dried-berry and �oral aromas. A 
medium body with silky tannins 
and a tight center palate of fruit. 
A �avorful �nish creates harmony 
and balance. Drink now or hold.”

Altos Las Hormigas Malbec
Terroir Luján de Cuyo 2016
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“A tight and layered red with plums, 
berries and hints of chocolate. 
Medium to full body and a chewy 
and long �nish. Love this. Drink 
now.”
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Altos Las Hormigas 
Malbec Clásico 2015

“A juicy and fruity wine with orange 
peel, ripe-fruit and hints of �owers. 
Medium body and a delicate style. 
Drink now.”

“A layered and pretty wine with 
blackberry, stone and dark 
chocolate character. Medium to 
full body, �rm and medium 
chewy tannins and a fresh �nish. 
Drink or hold.”
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