
A R G E N T I N A

In 1962 Don Silvestre Hinojosa planted 122 hectares in the Alto Valle 

de Uco (High Uco Valley). The wine making tradi�on and spirit of Don 

Silvestre are s�ll alive with the third genera�on of Bodegas y Viñedos 

Hinojosa. Today, Hinojosa shares the same goal of producing excellent 

wines inspired by the purest and most noble elements of nature.

The stony and sandy ground of Tunuyán, Mendoza, allows excellent 

drainage of underground water coming from ice mel�ng off the Andes 

Mountains. At almost 4,000 feet above sea level, at the foothills of 

the Andes, in one of the best wine regions of Mendoza, Argen�na, 

Hinojosa’s wines are born with a perfect environment for slow grape 

ripeness and a large temperature amplitude between day and night.

H  I  N  O  J  O  S  A
( ee - n o - h o s a )

Named a"er the winery’s founder. Incredible value from top quality vineyards 

in the UCO valley. No oak aging. Clean and elegant expression of Malbec.

DON SILVESTRE Malbec

The reserve line of Hinojosa winery. Made with hand picked grapes from 

Hinojosas top vineyards. Aged in oak barrels for 6 months.

HINOJOSA Malbec

Hinojosa H
Made with some of the best grapes of Malbec from Mendoza’s Uco Valley. 

Aged in oak barrels for 12 months.

B A R R I C A S
Wi n e s

                

Barricas wines are produced with hand-harvested 

grapes from some of the best Argen�ne wine 

regions. These fun and young wines are focused on 

balance, elegance and varietal typicity.

Malbec - Aromas of violets and plums with hints 

of violets and vanilla. Smooth and well integrated. 

Nice acidity and so" tannins.

Cabernet Sauvignon - Vibrant red fruit aromas 

with mild spices and friendly tannins. Round a well 

balanced.

Balanced,  Fun,  True varietal expression 

Hinojosa Winery  |  Tunuyan,  Uco Val ley,  Mendoza,  Argent ina

H  I  N  O  J  O  S  A

Hinojosa H Gran Reserva Malbec
Hinojosa’s masterpiece. Only the very best estate-grown grapes are used to 

produce this intense and full-bodied Malbec. Aged in new French oak barrels 

for 14 months and bo�le cellared for at least two years before release. 


