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Altitude is key to

Mendoza's quality;
it helps preserve acidity and makes
for concentrated flavours.

'0::? WITH GRAPE SKINS

BONARDA is the 2nd most

1 planted grape in Argentina.
A nex p ressive Its punchy fruit flavours and
pd | ate o bright red fruit and soft tannins make is TG
blending partner.

ripe dark berry, backed by soft spice,
vanilla and dark chocolate notes.
Structured and zesty, with firm tannin

and food-friendly acidity.

WINEXPERT
SIGNATURE PAIRING:

FULL BODY & DRY | 14%
Gourmet Blue Burger
Ask for the recipe.

LIMITED EDITION.
RESERVE YOURS NOW.

ALSO PAIRS WITH:
Pulled pork tacos, rib eye steak with
>< chimichurri sauce, BBQ chicken pizza




