COMPANY

Valparaiso was born from the dream of the
agronomist Arnaldo Argenta, grandson of
Italian immigrants, being the fourth
generation of wine growers in the family.

Argenta has vast experience in viticulture,
advising hundreds of farmers throughout his
career. But his greatest desire was to one day
own his own property.

In 2006 comes the opportunity to acquire a
property in Serra Galcha, where he started a
project that lasted several years until the
implementation of a model vineyard, with
innovative techniques for wine grapes.

In this way it was possible to produce high
quality grapes, healthy and at the right
ripening point, fundamental characteristics for
the production of natural wines.

\: +55 (54) 9 8123.2918

@ contato@valparaisors.com.br
@ www.valparaisors.com.br
©@valparaiso_vinhos_e_vinhedos

DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:
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OUR BATCHES ARE EXCLUSIVE, WHERE EACH
TANK GENERATES A MAXIMUM OF 650 TO

cnabrasil.org.br/agrobr

1,300 BOTTLES, WITH UNIQUE AND

UNREPEATABLE RESULTS.

VALPARAISO
City: Barao
State: Rio Grande do Sul
Brazil

Z 29 ‘2 g %CNA apexBrasil

PRODUCTS

P Valparaiso's natural wines enhance the oenological
characteristics of the grape, allowing for maximum
expression of fruit and terroir.
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We believe that a good wine begins in the vineyard and so
we have invested in a protected production system, a kind of plastic
covering that protects the grapes from excess humidity, a very common
weather condition in the Serra Gaucha and that leads to the
development of fungal diseases.

This protection allows for a drastic reduction of agrochemicals, and
extends the harvest period, allowing the grapes to reach the proper
ripening point. These techniques combined with meticulous
management and a passion for viticulture allow for the generation of
perfect grapes, the primordial basis for the elaboration of natural wines.
Our wines are only spontaneously fermented grapes, unfiltered,
unclarified, and free of oenological corrections.

OUR WINES HAVE AS MAIN CHARACTERISTICS:

- RARE GRAPES, DIFFICULT TO PRODUCE IN OUR TERROIR;
- WILD YEASTS (SPONTANEOUS FERMENTATION);

- UNFILTERED;

- NATURAL CLARIFICATION BY DECANTING;

- FREE OF OENOLOGICAL CORRECTIONS;

- WITHOUT WOOD IN THE AGING;

- EXCLUSIVE BATCHES
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