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SETTING AN EXAMPLE

Not far from Juanics, and just outside Uru-
guay’s capital city of Montevideo, is Bouza,
one of the country’s top wineries and one of its
few major exporters (it sent 30 percent of its
10,000-case production to the U.S. last year).
Founded by a Galician family in the 1990s,
Bouza has produced top-notch Albarifio and
red wines since 2003,

Winemaker Eduardo Boido's specialty is a
leesy, yet honest, Rias Baixas-style Albarifio
that displays touches of vanilla, honey, melon

d citrus f but

“We are in the New World,
butif you look at our weather
and terroir, we are a lot like
Bordeaux...the clay and
calcareous soils in Canelones
are alot like St-Emilion.”
—Fernando Deicas

“Our vineyards are almost all in Monte-
ideo, i toward Mal

also minerally and well cut.

B URUGUAY BY REGION

Uruguay's four major wine regions encompass about

donado;” he says. “We think that area’s higher
elevation, rockier soils and ocean influences are
positive compared to Canelones-Montevid

Fully committed to the Maldonado region
is Bodega Garzén, which sits just outside the
village of Garzén, about 30 minutes inland
from the beaches of trendy Punta del Este. The
enterprise is part of a massive, multifaceted
agricultural conglomerate, Agroland, which
also produces commercial olive oil, almonds,
honey and eucalyptus trees.

Alejandro Bulgheroni, an Argentine oil bil-
lionaire, is the force behind Agroland. His right-
‘hand man on the winery portion of the business.
is Carlos Pulenta, a veteran of the Argentin-
ean wine industry and the owner of Bodega
Vistalba in Mendoza. Their winemaking
consultant and partner is internationally
renowned Alberto Antonin from Italy.

READY FOR PRIME TIME

“What is different about the Garzén area com-

pared to the rest of Uruguay is that our soils are

ballast (gravel derived from granite) and drain
s Kovalenk

prominent is the South Region, comprised of the
andMontevideozones.

quickly,” says Ni
‘Bulgheroni’s Uruguayan enterprises. “We don’t
have heavy soils that hold water and create big

crops. but Antonini feels we can

immigrants. About 75 percent of Uruguay's wine pro-
duction comes from here.
‘The Western Region, which borders the Rio de la

ially Tannat

and Albarifio”
Last but not least, one of the country’s best
producers with a solid American presence is

Pisano, run i

José, with about

just lik

vines. The Northern Region has about 1,000 acres
of vi

us;” says Daniel Pisano, “We are a typical Italian
. wneip :

note, while the Easter Region has about 750 acres.
of vir

one tends the vines and I'm in charge of sales

SOUTH AMERICAS
RISING STAR

Within the wine world, Uruguay is more of a novelty than a major
less, this tiny country’s Tannats and Albarifios have emerged

layer.
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ccording to the stats, Uruguayan
wines should not demand much
attention. Among South Amer-
ica’s quartet of

wines are generous and reflective of Uru-
‘guay’s warm, humid, fertile conditions.
Wiils such dlimats ey nck egalc 23

nations, Urug, distant

“ideal forgrowing

fourth in production behind Argentina,
Chile and its hulking neighbor to the
north, Brazil.

In terms of wine exports, the figures are
even less compelling. Fewer than 25,000
cases of Uruguayan wine were shipped to the
United States in 2013, although that num-
ber s climbing.

But before you dismiss Uruguay, let’s

Uruguay enjoys favorable geographic posi-
tioning in the Southern Hemisphere.
If you were to draw a line from
Smulgp, Chile, east through Mendoza,
then through Uruguay, across the
Aumuc to South Africa, and ultimate-
ly ending in Australia and New Zealand,
everything lines up between the 30th and
35th parallels.

say meal i im-
ics the typical grill fests that are so pop-
ular in much of South America. Let’s also
assume you want to pop open a bottle
of South American red wine to match
that juiey rib-eye or skirt steak. Why not
consider Uruguay?

Uruguayan reds are as meat-friendly
as wine can get, particularly varietal Tan-
nat—a European grape brought to Uruguay
140 years ago by Buq-ue immigrants—and
blends based on Tannal

Meanwhile, Alb.nno, which thrives in
Spain's Galicia region, has adapted well to

high-rent district.
‘What haven't always been so upscale are
uayan wines. Production was, until the
late 1990s, airly crude and geared toward
a thirsty, undiscerning domestic market.
Vineyard yields were enormous, thanks to
the country’s aforementioned fertile soils
and warm weather, but the end products
lacked focus and clarity.
Not so today.

NEW WORLD MEETS OLD

“We are in the New World, but if you look

Uruguay's
and has emerged as the country's best white
wine. oA Biodh hisason, Uric

at and terroir, we are a lot like
Bordeaux” says Fernando Deics, p
ident of

guayan Albarifio is a delicious companion.

AMODERN SHIFT

While commercial wine has existed in this

Deicas in Canelones, Uruguay’s largest and
best-known wine region. “The Rio de la
Plata, which separates Uruguay from
Argentioa is our Gironde. The maritme in-
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RECOMMENDED
URUGUAYAN WINES

BOUZAALBARIRO (MONTEVIDEO).
‘The closest thing inUruguay totrue
‘Spanish Albarifio. The 2013 was superb
‘whentastedatthe winery in December
2013,butthe 2012 wasalready fading.
Imported by Elxir Wine Group.

PISANORPF RESERVAPERSONAL DE
LAFAMILIATANNAT (CANELONES).
Ripeandbright on thenose, with
smoothtannins, thisbullishyet
focusedwine defines the Pisanohouse
style. The 2009, tastedatthewinery,
wasimpressive, s were several other
Pisanowines. Imported by Saranty
Imports.

ESTABLECIMIENTO JUANICG-
FAMILIA DEICAS PRELUDIO BARREL.
‘SELECT (CANELONES). Asix-
grapeblend with Tannat, Cabernet
‘Sauvignon and Cabernet Franc making
upthelion's share. The 2004 and 2006
vintagesare bothinpeakcondition.
Imported by Selections.

BODEGAGARZONALBARINO
(MALDONADO).Lightinbody, this
freshwhite winels focusedonzesty.
acidity. The 2013, fromvery young
vines, shows the potential o the
varietyand the winery. Imported by
Blendsinc.

ARTESANA TANNAT (CANELONES).
Thewineryis American-ownedand
hasanalkfemaleteamof winemakers.
Dark,extractedandfullinbodyand
flavors, the winelsjustright for paring
with gilled, grass-fed Uruguayanbeet.
Imported by Epic Wines.
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