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VIA REVOLUCIONARIA

Via Revolucionaria is located in Tupungato, Uco Valley Mendoza. Matias Michelini
is the winemaker and agronomist. Matias strives to make experimental wines that ex-
press terroir. These wines are extremely low production and are drawn from multiple
inspirations, regions, and styles. The Via Revolucionaria wines are all low produc-
tion, single vineyard, unconventional wines, fermented with native yeast. Torrontes
“Brutal” and Semillon “Hulk” are unfiltered, vertical wines. The Bonarda “Pura” is
fermented via carbonic maceration. The Ancellota 2013 is the only 100% varietal
that we have encountered. Esperando los Barbaros is a single vineyard, dry-farmed
Malbec from Maule, Chile fermented in an open amphora with native yeast and no

added sulfur.
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BONARDA PURA

This 100% Carbonic  Macerated
Bonarada was harvested separately at
4 different times and then blended to-
gether. A seductively perfumed nose
evokes musky dank fruits of blueberry,

f— cherry, and raspberry. The vibrant, : : -
R/IEJ%IOLUCTONARiA fruit dominated nose, leads to a soft P\\EI\\O LUCIONARIA
pprds el and round mid palate, held together

by firm tannins and bright acidity.

Torrontés Brutal 2012

MENDOZA + ARGENTINA

SEMILLLON HULK
This 100% hand harvested Semillon
is unfiltered and un-fined. The lower
alcohol wine has a fresh light green
hue with notes of lemon, key lime,
jasmine, and white flowers with an
. underlying and persistent layer of .
R\t\\/OLUCIONr\RIA crushed wet limestone. The wine is R%AVOLUCiONARiA
f ool g vibrant and bright yet smooth on the
palate showing fruit flavors as well as
carth tones of dry leaves. Clean, crisp,

engaging, and refreshing.

Ancellota 2011
MENDOZA - ARGENTINA

Brian@brazoswineimports.com

TORRONTES BRUTAL

This 100% Torrontes is open top
macerated/fermented and oak aged,
A different style of Torrontes, the
wine punches through the glass with
notes of peach, apricot, and bright
stargazer lily’s and undertones of
sage, chamomile,and sandalwood.
It has a lifted profile on the pal-
ate with bright acid, citrus notes of
lemon merengue, and jasmine. This
cloudy, unfiltered, and un-fined
wine is changing the perception of
what boundaries can be placed on
Torrontes. This is the Next Level.

ANCELLOTA

This grape, originally from Emilia Ro-
magna region of Italy, is traditionally
used in Lambrusco. Very little is plant-
ed in Argentina and this unusual dark
skinned varietal enticed Matias. The
wine is dark inky, opaque in color with
a nose of cooked bacon, blueberry and
earth tones of crushed leaves, bark, to-
bacco and leather. Sweet notes of cin-
namon, clove, and baking spices with a
hint of black pepper lead to a mouth-
ful of blueberry cake with grippy and
generous tannins. A big wine, not for
the faint at heart.
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