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e Renacer was founded in 2003, with the mission of
producing premium wines.

e Patricio Reich and his sons, a Chilean family whose
passion for the world of wine has grown over the
years, decided to embark on a new project focused
on producing premium wines.

* |t is located in Perdriel, Lujan de Cuyo at the foot of
the Andes Mountains.

e The winery, built in 2004, is of Tuscan inspiration to
honour the family roots.



VINEYARDS

* Always in search of the best terroir, Renacer has:

e Own vineyards in Perdriel, Lujan de Cuyo, south of the
Mendoza River. 17 hectares with organic certification.

* Vineyards in the Uco Valley, through long-term agree-
ments with 28 associated producers from different mi-
cro-regions such as Paraje Altamira, Gualtallary and El
Cepillo.
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Valle de Uco Paraje:
Altamira, Gualtallary,
El Cepillo y Vista Flores.
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El Cepillo, Valle de Uco, Mendoza.
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17 hectares planted
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WINERI

e Production capacity of 1.280.000 litres.
e Equipped with state-of-the-art Italian technology.

e Stainless steel tanks of 500, 1.100, 2.200, 7.900
and 26.000 litres that allow us to make micro vini-
fications and our own fractionation line.

e Sustainable barrel room with solar panels.
e More than 250 barrels of 225 and 500 litres of
French oak from Allier and Troncais forests of diffe-

rent capacities and roll fermentors.

* Winery with organic certification.
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W|N[s RENACER ICONS
MALBEC Y CABERNET FRANC

"Innovation and vanguard
in the production of SPECIALTIES
premium wines". PUNTO FINAL SAUVIGNON BLANC, PUNTO FINAL ESPUMANTE,
MILAMORE, PUNTO FINAL RESERVA CORTE DE TINTAS,
RENACER CABERNET FRANC ROSE.

PUNTO FINAL RESERVE
CHARDONNAY, MALBEC, CABERNET FRANC

PUNTO FINAL VARIETALS
MALBEC ROSE, CABERNET SAUVIGNON Y MALBEC



RENACER ICONS

* They are the perfect expression of selected barracks in renowned
micro-regions of Lujan de Cuyo and Valle de Uco. Aged for 18
months in first-use barrels.

WINES

* Renacer Malbec, from El Cepillo and Guatallary - Uco Valley, and
Perdriel, Lujan de Cuyo.

e Renacer Cabernet Franc: one of the first icon wines of this varietal

In Argentina, with grapes from Vista Flores, and from our estate in
Perdriel.

SPECIALITIES:

* Wines from exceptional regions such as Punto Final Sauvignon
Blanc from the Casablanca Valley in Chile.

e Blanc from the Casablanca Valley in Chile.

* Unusual styles such as the "amarone”.

MILA\(ORE

e Provence style roses.

e Sparkling wines made with the Charmat Lungo method.
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« punto fina
mialbec rose

PUNTO FINAL RESERVE
e Qur Reserva line comes from vineyards over 50 years old.

e Aged for 12 months in French oak barrels. Varieties:
Malbec, Cabernet Franc, Chardonnay and Corte de Tintas.

e Varieties: Malbec, Cabernet Franc, Chardonnay and Corte
de Tintas.

PUNTO FINAL VARIETALS
* Young and easy to drink wines.
e Excellent value for money and varietal typicity.

e Varieties: Malbec, Cabernet Sauvignon and Malbec Rose.
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VALUES

The basic pillars that motivate our team
are the constant search for high quality, in-
novation, family spirit, sustainability and
specialisation in Malbecs and Cabernets.




INNOVATION

The renowned Milamore is a wine
made in the style of the "Amaro-
nes" of the Valpolicella, the region
where the founding family has its
roots. In the elaboration process,
the fermentation of these grapes
takes place once they have rested
In the open air for approximately 3
weeks after being harvested to
"dehydrate" and lose 30% of their
weight. It is a blend of 4 red
grapes, Malbec, Cabernet Sauvig-
non, Bonarda and Cabernet Franc.
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= punto fina

» punte final

MILAN ORE

Punto Final Punto Final Punto Final Punto Final Renacer Milamore Renacer Punto Final  Punto Final  Punto Final
Reserva Reserva Cab. Sauvignon Malbec Cabernet 2018 Malbec Reserva Reserva Cabernet
Malbec Cab. Franc 2020 2020 Franc 2018 Cab. Franc Malbec Sauvignon

2019 2019 2018 2019 2019 2020

WINE ADVOCATE
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Punto Final Punto Final Renacer
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