


In the 1940’s, the Giovanni Piattelli Family immigrated to Mendoza, bringing with 
them a winemaking legacy from their native Maremma in Tuscany. Their tradition 

and passion continue to be the strong legacy behind this prestigious wine.

In the late 1990’s an American businessman, Jon Malinski, met the Piattelli Family in 
his travels to Argentina on the hunt for lumber to import into the US. Instead of 

lumber, Jon found vineyards, incredible wine, amazing people, beautiful landscapes, 
and a country that he could not stomach the thought of leaving.

Soon these two families came together; and Piattelli Vineyards was born. The winery 
is still 100% family owned and managed. Jon’s spirits for adventure and relentless 

pursuit of perfection have led to the completion of a second winery in Argentina, a 
massive expansion of property, and wines of impeccable quality being enjoyed all 

around the globe.



Elevation: 3,208 ft

Finca Cobos: 54 acres

Finca Cochabamba: 67 acres

Production Capacity:

1.377.000 liters /153.000 cases

A G R E L O  - V A L L E  D E  U C O

M E N D O Z A

Elevation: 6,060 ft

Finca El Chaski: 303 acres

Finca Tres Cruces: 242 acres

Production Capacity:

1.300.000 liters/144.400 cases

C A F A Y A T E  - A N I M A N Á

S A L T A

WHERE ARE WE?
Argentina



Piattelli Vineyards

Cafayate, Salta, Argentina



The Calchaqui 

Valley is 

Argentina’s 

oldest grape 

cultivating 

region where 

wines have been 

commercially 

produced for 

over 500 years. 



Torrontés at Finca Tres Cruces (25-year vines) Malbec at Animaná









El Chaski Vineyard, 2004



El Chaski Vineyard - Harvest 2014



Piattelli Vineyards

Luján de Cuyo, Mendoza, Argentina





Finca Vineyard, Luján de Cuyo, Mendoza







Uco Valley, Mendoza











Agronomist and Winemaker from Cuyo National 

University in Mendoza, Argentina. Alejandro leads 

Piattelli Vineyards winemaking in Salta. He has vast 

experience in vineyard management, winemaking, and 

winery operations. His pragmatic, innovative, and 

intellectual approach to cultivation and production set 

him apart in Argentina and beyond.

Alejandro is an expert in taking advantage of the 

region’s unique climate to produce some of the best 

and most awarded high-altitude wines in Argentina. 

With his knowledge and expertise, we are confident that 

we will continue to surprise our customers with unique 

and expressive wines. 

ALEJANDRO NESMAN





The high altitudes and low precipitation at our vineyards 

create a perfect climate for grape growth. The transition 

from warm days to cool nights stimulates grapes to 

produce concentrated flavors, aromas, and colors. This is 

the first step to producing stunning and complex wines. 

PIATTELLI’S PHILOSOPHY

“We believe it is only possible to make world-class 

wine using world-class grapes. The best technique in 

the world won’t make up for an environment not 

perfectly suited to a given varietal,” 

Piattelli winemaker Valeria Antolin says





Our way of Life

“What is good for the environment also, 

interestingly, is good for the wine. As we are 

committed to producing wines that reflect our 

landscape and climate, we strive to preserve 

the quality of our natural resources: Water, 

energy, waste, materials and growing
methods. Quality Grapes make Quality 

Wine.”

SUSTAINABILITY

She is a 4th Generation Winemaker. Wine 

Enthusiast deemed Valeria as part of 

“Argentina’s Now Generation,” a forward 

looking Winemaker who is setting the 

country’s course for the future.

PRINCIPAL WINEMAKER

Valeria Antolín



Certified Sustainable 

Farming Practices 

Argencert, Produccion 
Organica Certificada

Environmental Management 
System

Earth Friendly

Eco Friendly











MORE THAN 340 FEATURED WINES

WITH SCORES ABOVE 





A C T I V E  N A T I O N A L  A C C O U N T S





W W W . P I A T T E L L I V I N E Y A R D S . C O M

GRANT JENNINGS
National Sales Director

970.213.8778 Grant@PiattelliVineyards.com @ PiattelliVineyards

C O N T A C T  I N F O R M A T I O N
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