
Iaccarini Malbec 
San Rafael is a unique and natural enclave, protected by the Andes 

Range and bathed by its rivers. These conditions define its characteristic 

profile: a region with scarce rainfall and low humidity levels, with  clearly 

defined winters, warm summers and good sun exposure. All of these   

elements allow for complete grape ripening and excellent typicity. Aged 

six months in French and American oak, this 100% Malbec presents 

fruity aromas of cherries and plums, hints of vanilla, and a medium body. 

The sweet initial taste is followed by open tannins that bloom into a 

lasting finish.  

Vintage: 2014 

Varietal: 100% Malbec 

Appellation: San Rafael, Mendoza, 2,788 feet above sea level 

Yield: 7.5-8 tons per hectare 

Fermentation: Stainless tanks for 10 days at 25º C 

Aging: Six months in French Oak barrels 

Winemakers: Michel Rolland & Gabriela Celeste  

 Tasting Notes

Color: Intense reds with brilliant hints of violet tones

Nose: Fruity aromas of cherry and plum with subtle vanilla notes

Palate: Sweet initial taste, medium body, friendly tannins bloom into a long

and balanced finish

Food Pairing: Grilled meats, aged cheeses, pasta with red sauce, pizza

 Technical Data

Production: 3,167 cases

Alcohol: 14.0%

Total Acidity: 5.40 g/l

Residual Sugar: 2.83 gr/l

PH: 3.53

Service Temperature: 20º C or 68º F

 Prizes

Argentine Wine Awards 2012: Silver Medal



Iaccarini Bonarda 
The Bonarda grape dates back to the early 19th century in northwest   

Italy. Now mostly grown in Argentina, it represents the second most 

planted grape in the nation behind Malbec. Aged six months in French 

and American oak, this Bonarda presents intense and deep shades of red, 

floral aromas, hints of blackberries and coconut. This well-balanced red 

has a sweet and spicy finish, typical of the grape. Iaccarini Bonarda pairs 

well with soft cheeses, pastas with complex sauces, and grilled or smoked 

meats.  

Vintage: 2014 

Varietal: 100% Bonarda 

Appellation: San Rafael, Mendoza, 2,788 feet above sea level 

Yield: 7.5-8 tons per hectare 

Fermentation: Stainless tanks for 10 days at 25º C 

Aging: Six months in French Oak barrels 

Winemakers: Michel Rolland & Gabriela Celeste  

 

 Tasting Notes 
Color: Intense Bordeaux with brilliant hints of red 

Nose: Floral aromas, blackberries and subtle notes of coconut 

Palate: Strong presence, round with a sweet and persistent finish  

Food Pairing: Grilled or smoked meats, pastas with complex sauces, and soft 

cheeses 

 

 Technical Data 
Production: 2,167 cases 

Alcohol: 13.8% 

Total Acidity: 5.80 g/l 

Residual Sugar: 2.27 gr/l 

PH: 3.56 

Service Temperature: 17º C or 62º F 

 

 Prizes  
 
Argentine Wine Awards 2012: Silver Medal 
Hong Kong Wine & Spirits 2011: Bronze Medal 
 



Iaccarini  
Cabernet Sauvignon 

Aged six months in French and American oak barrels, this 

Cabernet is a testament to the iconic French grape. Thanks to 

sunny days and cool nights in Mendoza, the vines thrive,     

resulting in terrific fruit concentration. Earthy tannins          

develop into a lasting mouthful. Iaccarini Cabernet pairs well 

with grilled red meats, lamb, soups and stews. A wine of 

weight, presence, and spice, at an everyday price.  

Vintage: 2014 

Varietal: 100% Cabernet Sauvignon 

Appellation: San Rafael, Mendoza, 2,788 feet above sea level 

Yield: 7.5-8 tons per hectare 

Fermentation: Stainless tanks for 10 days at 25º C 

Aging: Six months in French Oak barrels 

Winemakers: Michel Rolland & Gabriela Celeste  

 

 Tasting Notes 

Color: Intense and appealing ruby-red 

Nose: Spicy aromas with hints of cedar and vanilla 

Palate: Balanced with powerful spicy taste and firm tannins  

Food Pairing: Grilled red meats, lamb, soups and stews, and hard 

cheeses 

 

 Technical Data 

Production: 834 cases 

Alcohol: 13.8% 

Total Acidity: 5.60 g/l 

Residual Sugar: 2.54 gr/l 

PH: 3.60 

Service Temperature: 17º C or 62º F 
 

 


