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M

arta’s Vinyard: Genuine
World-Class Single Varietal
Wines That Capture the Beauty,
Romance and Flavors of Argentina.
Even though its winemaking traditions can be traced back to the 16th century,
Argentina has not always been classed among the world’s great winemaking
countries by those knowledgeable in the wine industry. What’s more, with its
epicenter around the City of Mendoza and its geographical location in the incredibly
picturesque Andes Mountains, the wines of Argentina were often compared to its
next-door neighbor (across the mountains) Chile.

During the period lasting from 1970-2000, Chile took the lead and produced a
large number of drinkable, affordable wines for the world export market.
Argentina, on the other hand, concentrated on its more regional audience and
produced wines that were more familiar and styled to its local support base.
Because consumption within Argentina hovered near the 90-liter per person level,
there was no real need to worry about the suddenly crowded world export market.

Sometime around five or six years ago, a combination of an inflated peso (now
tied into the US dollar) and a decisive drop in consumption levels produced a
remarkable change in the modern Argentine wine market.

Marta’s Vinyard
produces only 100%
single varietal wines

A number of wineries quickly shifted gears and began
programs of line improvement with particular attention to
high quality varietals that were attractive to the export
market. Today, a number of producers offer wines that
exceed $50 a bottle, a price level unheard of in Argentina
just a decade or so ago.
And, happily, the world wine market and the all
important world wine press has started to consider many
of Argentina’s classier export wines among the better
wines being produced in the entire wine-making world.

There is also a new class of wineries springing up in
Argentina’s wine growing region. Fashioned after some
of the successful boutique wineries in Europe and
California, these smallish wineries specialize in certain varietals that have
worldwide panache. Such is the case with Marta’s Vinyard and its most
unique spelling.
“In actuality, we chose the different form of vineyard on purpose,”
offered co-owner Malcolm Falconer. “We wanted to identify the name of

the company as opposed to the name
of a particular piece of land. We’ve
received a great many comments on
the spelling, including an aristocratic
British gentleman who insisted the
name was a blight on the English
language.”
For the record, the
first release of Marta’s
Vinyard occurred in
2000 and totaled a little
fewer than 1200 cases.
The winery is named
after Falconer’s wife
Marta, an Argentine native
whose family has been in the wine
business since the 1890s, mostly as
growers but occasionally as vintners.

When the Falconers came to the
realization that a potential niche
existed abroad for a really top quality
Argentine wine, they jumped at the
opportunity.

“It is perfectly fair to say that Marta’s
Vinyard was created with the world
wine market in mind,” Falconer added.
“Both Marta and I had spent many
years familiarizing ourselves with the
European and world market and
analyzing the type of wine that could
ultimately be successful in such
an environment.”
It certainly helped that Marta
Lunardi Falconer had spent a great
deal of her life working within her
family’s extensive vineyard operations
in Mendoza. She was able to bring a
level of expertise to Marta’s Vinyard
that was imperative to the entity’s
long-term success.

In the six years of Marta’s
Vinyard’s existence, the
company has grown to its
present level of over 30,000
cases. Marta’s Vinyard wines
have won numerous medals
in exacting international
competitions and won a rash
of rave reviews from
apprehensive wine writers who had formerly dismissed Argentine
wines from any consideration.

“It is amazing to us that hardly anyone else in Argentina tries to
make wines of this type,” Falconer emphasized. “As awareness and
wine dissemination continues to increase in the wine world, there
seems to be an obvious market for superior Argentine wines. We are
now in seven countries and will soon be in others. An esteemed
French Champagne house has even contacted us to allow them to
represent Marta’s Vinyard in France. To me, that’s really icing on the
cake when you can sell your product to the French.” Sage words,
particularly from a lexis that speaks volumes regarding the quality
aspects of Marta’s Vinyard wines.
We are delighted to be able to bring these exciting new wines to
you and trust you will enjoy these wonderful wines from Argentina
as much as we enjoyed finding them.

Argentina’s Wine Regions

The wine-making regions in Argentina stretch over 1500 miles. There are
approximately 1200 vineyards in all of Argentina, with 900 located in the
largest and most important Mendoza Region. Argentina’s vineyards are
located between 1000 and 5,500 feet above sea level, in conditions that
range from mildly cold to mildly warm climates.
Jujuy
Salta
Cafayate sub-region
Catamarca
Tucuman
San Juan and La Rioja
These long-standing regions still produce
wines mainly for local consumption.
Marta’s Vinyard

Photos left to right, top to bottom:
Marta walking through her Malbec vineyard.
Workers transporting baskets of grapes.
Marta visiting the Torrontes vineyard.
Looking through old estate vines to the winery.
Grapes ripe for hand-harvesting.
Map of Agentina’s grape-growing
regions.

Mendoza
Mendoza accounts for three quarters
of Argentina’s wine production with
over 350,000 acres of vineyards.
Marta’s Vinyard’s Malbec is from this
prestigious area. Marta’s Tempranillo
and Torrontes are being harvested in
Mendoza’s new quality sub-regions
of Lujan de Cuyo and Maipu.
Rio Negro
This region lies at the southern end
of wine production, in the fringes of
Patagonia, cool-climate varieties like
Sauvignon Blanc and Pinot Noir.

Argentina – wine terminology

reading an Argentinean wine label

Anejado - Aged

Argentina’s mandatory and optional wine label requirements:
(m) = mandatory information on label; (o) = optional information

Anejo - Describes old, aged DOC wines
Blanco - White

winery name Marta’s Vinyard (o)

Barrica - Cask or Barrel

fanciful name Signature Reserve (o)

Bodega - Cellars

grape varietal or winestyle Malbec (m)

Bodega - Winery
Botella - Bottle

vintage of wine 1999 (m)

Cooperativa - Cooperative winery

wine description hand-picked, estate (o)

Cooperativa de productores -

country of origin Argentina (m)

Consortium of producers

Cosecha - Vintage year

winery logo mark Marta’s Vinyard (o)

Denominacion de Origen -

winery website address www.com (o)

Origin of Designation

DOC - Denominacion de origin controlada Regulated by the federal government

region of origin Mendoza (m)

Etiqueta - Label

Finca - Farmhouse or Estate

winery name and description (o)

Rosado - Rose

producer address
Marta’s Vinyard Ltd.,
Mendoza, Argentina (m)

Seco - Dry

Tardio - Wine from sun-dried grapes
Tinto - Red

bottle’s production number (o)

Uva - Grape

serve at 60 - 65º F (o)

Vina - Vineyard

alcohol content 13% by volume (m)

Vendimia - Vintage year

Vino de alto contenido alcoholico -

“d” decalitre volume 75d (750 ML) (m)

Higher alcohol content than DOC wines

Vino de mesa - Table wine

the flags of Argentina

View the Marta’s Vinyard
story online at
www.goldmedalwine.com/international

Ornamental

Official

Vino Espumante - Sparkling Wine

The current flag of Argentina was officially
adopted on February 12, 1812. The blue stripes
upon a white field were placed on the flag by
General Manuel Belgrano, when the fight for
the country’s independence from Spain began.
It is said that he got the inspiration while he was staring at the sky, just
before a battle, at the shores of the Paraná. The golden sun was added
to the flag in 1818. The full flag featuring the sun is called the Official
Ceremony Flag. The flag without the sun is considered the Ornamental
Flag. While both versions are equally
considered the national flag, the ornamental
version must always be hoisted below
the Official Ceremony Flag.

Salud!
Order Toll Free: 1-800-266-8888 • Order by fax: 1-800-266-8889
Order online at www.goldmedalwine.com/members

featured Argentina wines
Malbec
(Mahl-bec)
Argentina’s
star red varietal.
Full-Bodied,
ripe jammy fruit
flavors of plums
and blackberry,
comes alive when
matched with
a grilled steak.

Tempranillo
(tem-prah-NEE-yoh)
Medium-bodied,
deep-garnet color,
characteristics of
black fruit, plums,
cassis, spicy oak,
and tea with
more acidity
than tannins.

Malbec - Signature Reserve Vintage 1999 - Mendoza

Malbec is Argentina’s highest profile and best known varietal.
The 1999 Malbec Estate Bottled Signature Reserve from Marta’s
Vinyard is a genuine world-class wine. Internationally acclaimed,
Maggie McNie, Master of Wine, wrote, "one of the best Malbecs
I have ever tasted." Marta’s Vinyard carefully hand-picks and
selects each grape cluster for this ultra-premium varietal.
A brilliant deep dark violet color with a tantalizing bouquet of
fresh ripe black berries and plums, a hint of sweet spice, vanilla,
tobacco and mulberry undertones are notable. Complex layers,
well balanced concentration of rich black berries and fruit with
velvety sweet tannins are abundant on the palate followed by a
mature, smooth lingering finish. Aged 14 months in French oak.
100% Estate grown, Malbec grapes. Mendoza Region.
Drink now or up to 2015.

REORDER

• half case (6) $150 / $25.00 btl. Save 22%
• full case (12) $264 / $22.00 btl. Save 31%

Tempranillo - Reserve 2003 - Lujan de Cuyo

Tempranillo is Argentina’s second leading varietal with some very
unique characteristics. First made popular as a base for Spain’s
Roija wines, Tempranillo grapes produce a vibrant dark violet
wine with a crimson edge. Aromas of rich plummy fruits with a
touch of licorice are prevalent and with a little time (in the glass)
the 2003 Tempranillo Reserve will open to a lush and complex
bouquet. On the palate the Tempranillo is soft and tangy displaying a rich, fruity, spicy character, packed with ripe berry fruits,
rich plums with a hint of sweet vanilla. A well rounded structure
and soft tannins fill the mouth. Fresh black ground pepper and
light buttery toffee carry through the lingering finish. Un-oaked
style, 100% Estate grown, Tempranillo grapes. Lujan de Cuyo
Region. Drink now or up to 2010.

REORDER

• half case (6)
$87 / $14.50 btl. Save 19%
• full case (12) $156 / $13.00 btl. Save 28%

Torrontes
(Tohr-ROHN-tayss)
Argentina’s
signature white wine,
racy and aromatic
with real character.
Light, fresh, subtly
grapey-aromatic bouquet.
Argentina is
the only country that
produces Torrontes.

Reorder on-line: www.goldmedalwine.com/members
Reorder toll free: 800-266-8888
www.goldmedalwine.com

Torrontes - Reserve 2003 - Maipu

Torrontes is a “new found” wine, and is exclusive to Argentina.
At first this wine appears sweet to the nose, but is surprisingly
dry to the taste. Torrontes is a bright golden yellow color with a
silvery edge and is an aromatic wine with a bouquet of chamomile,
orange peel, peaches, honey and lemon that portray the flavors
that follow and fill the mouth. The acidity is well balanced to the
fruit and the finish is very clean, crisp and dry. Marta’s Vinyard’s
2003 Torrontes Reserve is a soft and delicate wine with a unique
fresh taste that will tantalize you and your guests’ palates.
Served slightly chilled, Torrontes is able to compliment the
finest of aromatic foods as well as be served as an aperitif.
100% Estate grown, Torrontes grapes. Maipu Region.
Drink now or up to 2008.

REORDER

• half case (6)
$78 / $13.00 btl. Save 19%
• full case (12) $132 / $11.00 btl. Save 31%

You may choose any combination of the above wines to receive
the half-case and full-case pricing. Prices do not include shipping.

M

arta Lunardi:
“Growing up in a vineyard
isn’t all bad!”
It can be correctly stated
that it is impossible to
separate the two principals
that co-own these
International Selections
from Marta’s Vinyard. The
fact that they are married
makes the job a bit easier.

Malcolm Falconer first
met Marta Lunardi when
they both worked for
British Airways around
Marta Lunardi owner,
1992 in Buenos Aires.
marketeer and wine aficionado.
Falconer was a Scotsman
and ran BA’s Latin American operations. Marta
Lunardi was a flight attendant from the wine city of
Mendoza whose family had immigrated from Italy’s
Piemonte Region three generations before. Marta had
worked in and around her family’s vineyards since she
was a child of three or four, literally since she had
learned to walk. She saw in Falconer a worldly
Scotsman who had loved wine since his teens and
was a person who literally appreciated the finer things
in life.

The couple’s work with British Airways allowed
them to travel a great deal and the relationship flowered
through the years, ending in marriage in 2000.
By then, a plan they had
begun to nurture a number of years before was
finally able to be brought
to fruition.
“It was actually quite
simple,” Malcolm
Falconer recently

Malbec vineyard at the family
estate in Mendoza.

recalled. “We always attended Lunardi Family picnics
and outings and invariably the conversation would
center around the family’s wines and the complaints
that the family had about the people who marketed their
wines. It seemed that the people just didn’t care about
the wines as much as the family did.
We basically agreed with her family’s position so
we talked it over and we agreed it was possible for us
to take over the marketing and do it for ourselves rather
than paying others. We also felt there was a real need
for a great Argentine wine that was made in the style
of Bordeaux, the type of wine we liked most and
seemingly the wine the entire world enjoyed.”

Business plans were projected and Falconer decided
to bankroll the new operation. Since so much of Marta’s
expertise was involved, they decided to name it
Marta’s Vinyard.
The Falconers also agreed to make a true
commitment to the new venture, no matter the time and
effort involved. The pair also realized they were treading
on dangerous territory, attempting to accomplish
something that had
not previously been
done in Argentina.
“We knew it would
take a great deal of
time and sweat to
accomplish,” he
added, “but we were
determined.”

Torrontes grapes flourish in the
pollution-free ecosystem of the Andes
mountain range.

That resolve has resulted in 14-16 hour days, seven
days a week since the project’s inception. The entity
now boasts of a multi-continent commitment, with
offices in both the United Kingdom and Buenos Aires.
Malcolm Falconer spends two-thirds of his time traveling
and one third in Argentina. Marta is also on the road,
but manages to spend half of her time around Mendoza,
particularly when it comes to production time.

The International Series features superb boutique wines of the world imported exclusively for members of the
Gold Medal Wine Club.These special wines are not available anywhere else in the United States.

800-266-8888
www.goldmedalwine.com

“Bringing you the best small
wineries since 1992”

