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water from the snow melt, and the extremely long growing season 

have created a special micro-climate that is very attractive to wine­
makers. There are three different sub-regions, with three separate 

sources of water that contribute to each area's unique wines. 

Sebasban Zuccardi, grandson of the founder of Familia Zuccardi 
winery in M81p(J, began working in Altamra 1n 2007 and studied the 

soils, rich 1n limestone. Th1s led to the creat100 of five super-prem1um 
labels fOf Zuccardi wtnes. At th1s location, Higg1ns got to see firsthand 
how rt's decided where to plant the grapes. 

"I'm in the vineyard, and they're digg1ng like 500 trenches in the 
middle of the vineyard, about 15 feet long, 2-to-3-feet wide and 4-feet 
deep. What they wanted was to see what was under the ground. 

Mal bee loves limestone, and when they were digging, you could see 

all the minerals," shares Higgins. 

In Patagonia, whose cooler climate produces P1not No1r, 
Sauvignon Blanc, Merlo! and, of course, Malbec, Higgins saw the 

revitalization of the wine industry. "There used to be 260 wineries in 
the region 100 years ago, but in recent years only one was left. Now, 
there are 20-plus wineries using ancient vines and propagating new 
vines to produce high-quality wines," Higgins explains. 

In Northwestern Argentina, near Salta, the single tallest grape 
vme in the world, a Pinot Noir, stands at 10,206 feet above sea level. 
This grape vine is another experiment that Higgins saw firsthand. 

"The wineries 1n the Galchaquf Valley start at about 6,500 to 8,500 
feet above sea level, and some at 9,000 feet. They're pushing the 

limrts," he says. 
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At Altura Maxima, an experiment to see 
which vines will grow best in the high-altitude 
environment is underway. It is led by lng. Agr. 
Rafael Racedo Arag6n, who has established 
a biodynamic farming environment that he be­
lieves will influence a crop's ability to establish 
itself. Already planted are 86 acres of Malbec, 
Pinot Noir, Merlot, Syrah, Torrontes, Sauvignon 
Blanc and Chardonnay. The combination of a 
soil high in phosphorus and exposure to the 
sun is expected to yield a crop with concen­
tratec aromas, polyphenols and flavors. 

So, has Higgins really never met a 
Malbec he didn't like? Short answer, no. 
"Malbec is big, like a Cabernet, but at the 
same time it's fruity l1ke a Pinot Noir. I think 
there's a real magic to wine," he shares. 

"It's a testament to Argentina that after 
13 weeks, I haven't even begun. I knew a lot 
about [wine] before I went, but now I'm a differ­
ent person. I know 'more about Argentine wine 
than Californian wines, and I live in California!" 
Higgins exclaims. 

California, incidentally, is the next region 
to be covered by Higgins in his Exploring 
Wine Regions series. 




