Tasting Notes wilamette valle

February 2026 Pick-up :
Wines of Mendoza (Mostly) leChen 0.

smart wine club

Welcome to your February 2026 Smart Wine Club pickup. The theme this quarter is wine
from the Mendoza region of Argentina (mostly - | did include one wine from Chile that |
thought fit well.) Enjoy!

The vast region of Mendoza grows 75% of all the wine grapes in Argentina. It has a unique
climate with an unusual number of sunny days per year, something that is enhanced by the
high altitude of many of the vineyards. There are three important sub-regions: Valle de Uco,
Maipu, and Lujan de Cuyo. If you visited these three areas, you would have over 1,500
wineries to choose from!

Since the late 2000s, Mendoza in particular has embraced wine tourism. The beautiful
region is just east of the Andes, which protect it from heavy rains, while snow melting off the
mountains provides natural irrigation. The region is flat and sunny, perfect for growing bold
reds. It is most famous for Malbec but also grows other bold varietals such as Cabernet
Sauvignon and Cabernet Franc, Carménére, and Syrah. Lighter reds and some whites also
grow in certain areas with higher elevation.
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2024 Susana Balbo “Crios” Torrontés — Torrontés is one of the “Criolla” grapes
brought to Argentina by Jesuit missionaries in the 1500s, and then carefully bred to adapt to
the new land and climate. It’s a popular white grape from the Valle de Uco area, and this
producer is known as the "Queen of Torrontés". You enjoy lovely aromas of citrus, passion
fruit, lychee, and light florals; plus a creamy, well-balanced acidity.

Reg retail: $15 Smart price: $13

Pairing: The classic pairing for Torrontés is Thai food, particularly spicy coconut curries.
Also try with creamy Indian dishes like Butter Chicken. If you want to try cooking something
at home that is easy, healthy, and delicious, search “Curried Lentil, Tomato, and Coconut
Soup” by Chef Yotam Ottolenghi — | highly recommend it!

2025 Altos Las Hormigas Blanco Mendoza — This is a unique white blend also from
the Valle de Uco area featuring a mix of Semillon, Pedro Jimenez, and Chenin Blanc
grapes. Completely un-oaked, aged on its lees, and fermented with native yeasts; this wine
has beautiful notes of chamomile, thyme, and orange blossom and fruity flavors of
pineapple, pear and delicate peach. The wine finishes with a hint of salinity and great
acidity. Reg retail: $22 Smart price: $20

Pairing: The winemakers recommend to drink this either as an aperitif before dinner, or with
light chicken or fish dishes so as not to overpower the delicate aromas. | think it would be
nice with mild brie-style cheese as well.



2022 Bodega Benegas Estate Cabernet Franc —This lovely wine is produced from
estate vines descended from those originally planted by the family’s ancestor Tiburcio
Benegas in 1888. Mr. Benegas purchased ungrafted vines from France at that time, and the
current vines are unique, as they have never been grafted to prevent disease; nor are they
clones developed to produce higher fruit volume. Famed French oenologist Michel Rolland
says that the Cab Franc from this particular vineyard is very special, in that it maintains the
characteristics of Cab Franc from the great French Chateaux of 19t century Bordeaux. The
nose has complex herbaceous notes as well as currants, raspberries and plum. The palate
is meaty with ripe, round tannins. It was barrel-aged in a blend of new and old French
barrels for 24 months. Reg retail: $17 Smart price: $15

Pairing: Cabernet Franc is easy to pair with foods that are sometimes difficult with wine —
particularly tomato-based sauces, BBQ sauced dishes, and very herbaceous flavors. In
terms of cheese, it pairs well with feta and goat cheese, which can also be tricky.

2021 Fitz Roy Carménére This is our sole Chilean wine on the list, but | just thought it
balanced well with the rest of our grouping. This 85% Carménére is lightly blended with
Cabernet Sauvignon and Syrah. The grape is known for it's inky purple color. You'll enjoy
aromas of vanilla, licorice, roasted cherries, white pepper, and soil. Tannins are soft and
silky. Reg retail: $13 Smart price: $11

Pairing: Try this with grilled meats marinated with rosemary and garlic; roasted veggies; or
served with an olive tapenade.

2024 Maal “Biutiful” Malbec de Campo Los Andes — Finally we have two different
versions of the famed Argentinian Malbec to compare. This first one is an unusual,
completely un-oaked version that allows you to experience the delicious natural flavors of
the grape. Pour a glass a little ahead of time and allow it to open up. You'll enjoy aromas of
black plums and other dark fruits, plus notes of spice. Nicely balanced and juicy version of
Malbec. | really love the name and the label as well, very fun!

Reg retail: $22 Smart price: $20

Pairing: You can pair an unoaked, juicy Malbec like this with spiced/spicy foods like tacos,
mole, or Szechuan food. It also goes well with blue cheese in particular.

2023 Inkarri Malbec — Lastly, a moderately-oaked Malbec from Lujan de Cuyo. This
one has a dusky violet color and aromas of boysenberry and blueberry pie, eucalyptus, and
velvety earth. Flavors of chocolate, cherry, and a hint of salted caramel adds major interest.
The vineyards where these grapes are harvested are very high elevation, providing more
freshness and acidity than valley-floor Malbecs. Reg retail: $23 Smart price: $21

Pairing: Enjoy with smoked or grilled meats and aged cheeses. A BBQ dinner with tender
beef brisket; smoky collard greens; and a homemade flavorful mac and cheese would be
epic.



