
 

ADELANTE HARVEST 2019 

After an overnight flight I land in Mendoza, eager to get to the vineyard.  The word I have gotten is that 

harvest is a week to 10 days after my arrival.  I head to the vineyard and as expected after last year’s 

hail, the crop is below normal.  I spent three hours tasting the grapes and pulling samples.  To my 

surprise, the grapes tasted ready and the tests confirmed it.  It seems, people are waiting till the grapes 

are 25-26 brix before picking.  The term phenolic ripeness was used.  We picked at 24.5 preferring 

varietal clarity and natural acidity over a richer but less interesting wine.  See attached article from the 

Minneapolis Star that understands what Adelante is about.    

                                                            LOW YIELD OLD VINES READY TO PICK 

 

The pick date was set for the day after I landed.  As we were one of the first to pick, we had no issues 

getting a crew. 

                PICKING                          VINEYARD SORTING               LOADING THE TRUCK       

 

 

 



 

La mezcala accidente – THE ACCIDENT BLEND 

Every harvest has a story.  Some are good, some not so good, some are funny, and some are all of them. 

This is the story of The Accident Blend.  Pedro who lives on the vineyard with his family and takes care of 

it, proudly showed me the 1957 truck he purchased to haul grapes during the harvest to earn a few 

extra dollars.  MORE TO THE STORY TOMORROW 

                  THE TRUCK                PEDRO IN TRUCK                             LOADED TRUCK 

 

While delivering the grapes, a car pulled out in front of Pedro and the truck tipped over 

 

One of the wonderful things about Argentina is the people.  Adversity is part of the fabric of society.  

When something goes wrong, people adjust and do the best they can.  Organically the vineyard crew 

showed up, a truck was arranged, the grapes placed into a truck, and within two hours were on their 

way to being crushed.   Pedro was unscathed, the truck was up righted and back home that day.  

 



REPACKING GRAPES                                             RELOADING TRUCK                  ADJUSTED CRUSH 

 

THE SILVER LINNING 

Four young boys on their way home from school, stopped and decided to help out.  They stayed for 30 

or so minutes.  Then said they had to go.  Came back a short time later with a bottle of water and some 

rolls.  We exchanged what’s up numbers and I of course answered them. The reply from Lauraro:  “Not 

at all (referring to my thanking them), to saver (help) that came from far away and I just touch that 

situation quickly offered to help as I would with other people.” 

RESTORING FAITH IN THE FUTURE  
It will be interesting to see how our accident blend turns out 

 I have a good feeling it will surprise us! 

 

 

TRADITON VS THE PRESENT 



In Argentina, the past and present live side by side.  In my 20 Argentine harvests I have fermented and 

aged in cement, in stainless steel, and oak barrels.  Forty years ago, I started working in Sonoma/Napa.  

There were cement fermenters and redwood tanks full of wine back then, but quickly faded into the 

past.  To make a long history short, no one is doing things as then, but some of the vessels, techniques, 

and methodology have reverted back what used to be.  So it is for Adelante.  For me, one of the most 

notable changes is the handling of grapes at harvest and during crushing.  Here we hand pick, hand sort, 

but the final step is berry selection after crushing.  Old methods finished with modern technology. 

Unloading              first sorting table                 on the way to stemer/crusher             

 

Green berries and stems separated out           berry selection before             going into tank 

 

  

 

 



THE 2019 HARVEST LOOKS TO BE PROMISING 

THE PICK WENT ACCORDING TO PLAN, EXCEPT FOR THE ACCIDENTAL BLEND.  WE WERE ABLE TO 

SEPERATLY FERMENT OUR 3 VINEYARD SECTIONS:  NORTH, CENTRAL, AND SOUTH.  WE CONTINUE TO 

WORK ON REPLANTING WITH SELF ROOTED VINES WHILE IMPROVING THE HEALTH OF OUR 70-YEAR-

OLD VINEYARD.  WE ARE COMPARING THE RESULTS OF GUYOT TRELLISING VS VERTICAL.  DO YOU 

KNOW OF ANY OTHER WINE IN OUR PRICE RANGE FARMED AND MADE WITH SUCH ATTENTION TO 

DETAIL?  ADELEANTE IS ALL ABOUT GOING FORWARD DESPITE ANY OBSTICALS IN OUR WAY. 

     Picked on March 14th at 24.5                  small lot fermentations 

 

OLD VINE MALBEC 

 


