MEXICO ®

History of Wine in the Region: Winemaking in Mexico dates back to the 16th century when
Spanish conquistadors introduced viticulture to the region. The first vineyards were
established in the Baja California region, particularly in the Valle de Guadalupe, which is
now a prominent wine-producing area. The foundation of Casa Madero is particularly
noteworthy as itis the oldest winery in the Americas. In 1597, Don Lorenzo Garcia, a Spanish
settler, established Casa Madero in the Valle de Parras, Coahuila. He planted the first
vineyard and began producing wines, laying the foundation for Mexico's modern wine
industry. However, due to various challenges such as limited resources and political
instability, the wine industry faced ups and downs until the 20th century. In recent years,
there has been a significant resurgence in Mexican winemaking, with improved techniques
and a growing reputation for quality wines.

Geography: The wine regions of Mexico are spread across various states, but the most
notable areas are characterized by diverse geography, including coastal areas, highlands,
and valleys. Some key features include:

e Baja California: Known for the Valle de Guadalupe, with its Mediterranean climate
and fertile soil.

e Sonora: Features hot and dry conditions with some vineyards near the Sea of Cortez.

e Coahuila: Encompasses the Valle de Parras, a historic wine region with a semi-
desert climate.

e Querétaro: Experiences a semi-arid climate and is famous for its sparkling wine
production.

e Aguascalientes: Features a continental climate with vineyards located at high
elevations.

Terroir: Mexico's wine regions benefit from diverse terroirs, including various soil types,
elevations, and microclimates. These factors contribute to the unique characteristics and
flavors found in the wines produced in each area.

Regions:

e Baja California: Valle de Guadalupe, Valle de San Vicente, Valle de Santo Tomas,
Valle de Ojos Negros.

e Sonora: Caborca, Magdalena, Cananea.

e Coahuila: Valle de Parras.

e Querétaro: Ezequiel Montes, Tequisquiapan.

e Aguascalientes: Aguascalientes.
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Red and White Grape Varieties:

e Red Grapes: Cabernet Sauvignon, Merlot, Nebbiolo, Syrah, Tempranillo, Zinfandel.

e White Grapes: Chardonnay, Chenin Blanc, Sauvignon Blanc, Viognier.

Viticulture Process: Viticulture in Mexico involves careful selection of suitable grape
varieties for the specific climate and terroir of each region. The vineyards are managed with
sustainable practices, and modern irrigation techniques are used to optimize water usage.
Harvesting is often done by hand to ensure the grapes are handled delicately.

Vinification Process: After harvesting, the grapes undergo crushing and fermentation. Red
wines are typically fermented with the grape skins to extract color, tannins, and flavors.
White wines are fermented without the skins to preserve their natural color and delicate
flavors. Aging may occur in stainless steel tanks, oak barrels, or a combination of both,
depending on the desired style of the wine.

Modern Wine Trends: In recent years, Mexican winemakers have focused on producing
premium wines that showcase the unique terroir of their regions. Sustainable and organic
practices are becoming increasingly popular, reflecting a growing global interest in
environmentally friendly winemaking. Additionally, there is a rising trend of experimenting
with indigenous grape varieties to create distinctive and authentic Mexican wines.

Prominent Producers:

e Baja California: L.A. Cetto, Casa Magoni, Monte Xanic.
e Sonora: Cava Garambullo, Hacienda del Rosario.

e Coahuila: Casa Madero, Vinedos Don Leo.

e Querétaro: Freixenet México, La Redonda.

e Aguascalientes: Vinicola Hacienda de Letras.

Conclusion: The wine regions of Mexico offer a rich history and diverse geography that
contribute to the production of unique and high-quality wines. With a focus on sustainable
practices, experimentation with indigenous grape varieties, and modern winemaking
techniques, Mexican wines are gaining recognition in the global wine market. As the industry
continues to evolve, Mexico's winemakers are poised to leave a lasting mark on the world of
wine.
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