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The wines of Nieto Senetiner: Classic Argentine Wines for the Holidays 
Simone Zarmati Diament 
 

One of Mendoza’s oldest wineries dating back to 1888 

makes elegant wines fit for our times 

  

 
 

 
  
Maybe it’s the altitude or the climate or the soil, or the many modern wineries with their sizeable 
investments, their state-of-the-art technology and the know-how of internationally-trained winemakers, that 
make Mendoza the wine capital of Argentina. 
 
Fifty miles south of the city of Mendoza, infinite extensions of vineyards unfold on the imposing flanks of 



the Andes, its snowy peaks still unscathed by pollution, and the vast alluvial plains of Lujan de Cuyo, are 
home to some of the most renowned Argentine wine labels in the world. 
 

The bold, intensely-flavored Malbec, the most planted grape in Argentina (the second 
most planted is the lesser-known Bonarda), is without doubt a household name, 
worldwide, and is an indispensable foil to any meal, be it meat-based, pasta or 
cheese. 
 
The history of the region and its meteoric rise to international fame is intricately linked 
to the story of the winery of Nieto Senetiner, one of the oldest wineries in Mendoza. 
In 1888 a group of Italian immigrants had founded the winery and planted the first 
vineyards in Vistalba, Lujan de Cuyo.   
 
During the first decades of the 20th century, like with most wineries in the region, the 
winery was managed by different landowners who mostly sold their wines in 
bulk.  Then, at the dawn of the wine revolution the Nieto Senetiner family acquired 
the winery in 1969, and started producing wines under their own label.  With the 
acquisition of new estates and investments in technology and training (head 
winemaker Santiago Mayorga interned with South African wineries among others) 

they propelled the winery to international fame and are now producing wines which are being served by the 
finest restaurants, from Buenos Aires to the rest of the world. 
 
Their vast and varied portfolio of wines (www.nietosenetiner.com) reflects the highest winemaking 
standards combined with a great quality-to-value. “Without high quality grapes you can’t have great wines,” 
says Santiago who works with agronomists to achieve ripeness without compromising aromatic intensity 
and mouthfeel.  Named one of Argentina’s top “now generation” winemakers by Wine Enthusiast, 
Santiago is known for finding an elegance in Nieto’s 100-year old estate vines that he credits with critical 
attention to “harvesting at exactly the right time.”    
 
But, which wines to choose for a Thanksgiving table groaning with turkey and all manner of garnishes and 
for the generous and hearty cooking of the coming holidays? 
 
According to sommelier Sebastien Verrier, Beverage Director at the St. Regis, Miami, and owner of 
Vineyards to Table Wine Import: “You definitely want wines that are delicious, that will not drill a hole in 
your pocket - and these wines are successful in Florida because of their value,” he said; and, he added: 
“since there are lots of things on the menu for just about everybody, you want wines that pair easily with 
most dishes and that will please a diverse crowd.” 
 
I have chosen several that embody all of the above: 

 
Nieto Senetiner Malbec 2014 –  Vistalba, Luján de Cuyo, Mendoza - $12.99 
This medium-bodied 100% Malbec, hand-picked from 30-year-old vineyards 
planted in shallow clay, limestone and pebble soils, has won numerous awards. 
The hot, dry, almost desert-like climate with cold temperatures at night and the 
high altitude of the region – about 3300ft (1000m) above sea level – is the ideal 
canvas for a garnet, almost purple red wine with a nose of red berries and plum 
with notes of chocolate and vanilla from the 6 to 8 months spent in French oak 
barrels. Its lively personality develops in the palate with more mocha, sweet 
spices, black fruit, plums and cherries, and is rounded by smooth tannins and 
a mild acidity, ending in a fragrant finish.      
 
Recommendation: It lends itself to a variety of foods and is ideal for a turkey 
dinner with sweet potatoes, grilled meat, salmon, or veal and pasta with red 

sauce. Serve at 60 F – 65 F and open and let it breathe before tasting to allow proper oxygenation. It is at 
its drinking peak right now.  
        

http://www.nietosenetiner.com/


Nieto Senetiner Don Nicanor Malbec 2012 – Agrelo, Luján de Cuyo, Mendoza - $18.99 
Intense and well-defined, this elegant and well-structured 100% Malbec is hand-picked from 30-year-old 
vines in Agrelo, a sub-zone in Lujan de Cuyo. "This is one of the greatest values of the vintage. It is tight 
and firm, with brightness that's rare in this warm year. Notes of violets and black pepper add charm to the 
dark cherry flavors, while nuances of oak-derived spice lend complexity to the fresh and delicate mouth,” 
writes Wine & Spirits which considers it a Best Buy. After 12 months in new French oak barrels the wine is 
vibrant and well-structured, deep garnet and violet red in color, with mature tannins, a core acidity, a 
powerful palate of rich chocolate, sweet spice, red fruit, dried fruit and wild berry jam.   
  
Recommendation: Pair it with any great meal, but it is ideal with grilled or roast red meat, game and 
venison, cheeses and stuffed pasta or dry pasta with spicy sauces.   Serve at 60 F – 65 F. Uncork and let 
it breathe before tasting to allow proper oxygenation. It is great to drink now but can be aged another 3 to 
4 years.    
  

Nieto Senetiner, Blend Collection 2014 – Agrelo, Luján de Cuyo, Mendoza 
- $ 19.99 
 
This blend: Malbec 60%, Cabernet Franc 40%,  hand-picked in 37-year-old 
vineyards in Agrelo, showcases the particular characteristics of the terroir and 
of each grape.   
 
It owes its intense earthy voluptuousness to Malbec and to the elegant and 
daring structure of Cabernet Franc as well as to the winemaking and aging of 
each varietal separately for 12 months in French oak.     
 
Full-bodied, it is violaceous red, with complex aromas of black fruits, spices, 
violets, minerals and whiffs of vanilla.  The nose develops in the palate into a 
velvety, elegant, harmonious wine, at once fresh and spicy, earthy and rich with 

notes of dark berries, violets, chocolate, tobacco and underwood, with moderate tannins, a delicate acidity 
and a persistently long finish.    
  
Recommendation: I would have this sensuous wine any day, any time, before or during a meal, but it is 
ideal with Argentine-style asado, beef empanada, pasta with tomato sauces, grilled or roasted chicken, 
cassoulet, grilled or roast pork and/or soft cheese.  Uncork and decant before drinking or let it breathe at 
least 30 minutes to allow it to reach its potential and serve at 60 F – 65 F.  It is great to drink now but can 
be aged 5 years.   

  
Nieto Senetiner Bonarda 2013, Agrelo, Luján de Cuyo, Mendoza - $12.99 
Bonarda tends to make lighter, fruitier wines; but this 100% Bonarda sourced 
from 39 year-old vines in Agrelo, spent 12 months in French oak barrels and 
is richer than many. Deep red in color, its aromas of red fruits, chocolate and 
espresso bean with notes of leather and tobacco unfurl on the palate. This is 
a light-bodied yet well-structured red, well-balanced with soft tannins, 
moderate acidity and intriguing strawberry, raspberry notes with hints of cocoa 
in the long finish.    
 
Recommendation: Thanks to its lower alcohol content, it is easy to drink and 
will accompany well a turkey with garnishes of roasted Brussels sprouts, 
yams, cranberry sauce; grilled or roasted chicken, risotto with mushrooms, 
beef or cheese filled ravioli with tomato based sauce, and even cream and 
lemon-based desserts. Serve at 60 F – 65 F. It is ready to drink now but can 

be aged another 5 years. 
  
 Getting to know Bonarda 
 
“Bonarda is the second most planted red variety in Argentina,” says head winemaker Santiago Mayorga, 



“second only to Malbec.”  Originally from  Savoie, France and the adjacent Piemonte, Italy, it's commonest 
moniker is "Douce noir", but it is also called "Corbeau" (Raven in French) and was named “Charbono” in 
California. 
 
Long believed to be a cheap wine, Bonarda made with care makes silky, elegant wines that evoke 
comparisons with Pinot Noir. 
 
Its nose is typically intense and fruity (strawberry gets mentioned often), and its flavor follows the nose.  
Less-expensive versions are good, simple drinking, very fruit-rich without being actual fruit bombs; but the 
better versions, of which more and more are appearing, are thoroughly age-worthy, good for as much as a 
decade or two. 
 
Besides red fruit, one hears of distinctive overlays of things from fig to fennel to plum to cassis. Curiously, 
for its overall power, Bonarda is not a notably high-alcohol wine: 14% would be high (whereas in today's 
Parkerized marketplace, 14% is barely average). It also tends to be fairly low in   
tannins.  (http://thatusefulwinesite.com) 
                                                               

  
Don Nicanor Barrel Select 2014 - $24.99 
The medium-intensity 100% Malbec sourced from Nieto Senetiner’s 45-year-old 
vineyards in Valle de Uco, Mendoza, is a far cry from the traditional Don Nicanor 
style. Fresh and vibrant, it bears the stamp of oenologist Santiago 
Mayorga.  Intense purple-red hue and beguiling aromas of plum, cassis, cherry 
and prune with discreet vanilla from 18 months in used French oak set up a very 
pleasant yet complex palate, with fine tannins, moderate acidity and an easy 
finish.        
Recommendation: 
It pairs well with your rich holiday meal and particularly with Mediterranean food 
or typical Argentinean dishes and cheeses.Serve at 60 F – 65 F. It is easy to 
drink now but can develop complexity in its burgundy-style bottle for the next 
four years.  

  
 

http://thatusefulwinesite.com/

