
    

 

 
Alamos 2020 Bonarda 
Alamos crafts quality wines from Argentina, offering the best of Mendoza’s high-altitude vineyards at an incredible 
value. Alamos grapes are grown at the foothills of the Andes Mountains at elevations of 3,000 to 5,000 feet, where 
intense sunlight, cool evening temperatures and mineral-rich irrigation from mountain snowmelt translate to rich 
wines with intense flavor characteristics. 
 
About the Region:  
Tucked under the massive shoulders of the Andes Mountains in west central Argentina, the province of Mendoza 
is renowned for housing some of the best winegrowing regions of Argentina.  
The character of Mendoza wines is forged in high altitude desert vineyards irrigated by mineral-rich snowmelt 
from glaciers and snowfields. Altitudes range from 1,000 feet to around 5,000 feet, where the foothills rise steeply 
toward the Andes’ peaks. High altitude means cool temperatures and clear air, and clear air means more sunlight 
for building flavor in the grapes, helping to make Mendoza the source of Argentina’s well-earned reputation for 
top quality, unique wines. 
 
 
Winemaking Notes:  
1 day of cold pre-fermentation maceration. 8-12 days fermentation. Average fermentation temperature: 28º- 30º 
C. 6 months in French oak. 
 
Varietal Content: 100% Bonarda. 
Varietal Origin: Mendoza Eastern Region, El Mirador, Argentina. 
Alcohol Level: 13,5%  
Titratable Acidity: 5,25 
pH: 3,8 


