Argentina – Day 8
Today we got our first look at the Andes mountains as we drove to O. Fournier winery where we will get a tour and have lunch.  The trip is approximately two hours by bus.   We have a new bus and new bus driver.  The bus is slightly larger than the one in Salta and seats are more comfortable.  We have no local guide, just the driver, so our tour leader is giving us Spanish lessons and facts about the countryside. 

But, it was the Andes that were spectacular.  Unfortunately, on the return trip, trees prevented Jeff from getting great pictures of the sun setting over the same mountain range.  Oh well. 

We’re here in the province of Mendoza, Malbec capital of Argentina, during harvest season.  So, we get to see the wine at its earliest stages of becoming wine.  The Fournier winery is a new building with new equipment and is both modern and beautiful. The Andes provide the background and make for a most picturesque view.  But the real purpose here is to have lunch and drink some good wine.  The lunch – served in six announced courses (each accompanied by wine) - was outstanding.  And, as good as the dishes were, the presentation was just as beautiful.  In the beginning there were delicious freshly baked mini-foccaccia rolls served with a rosemary-flavored olive oil for dipping or pouring over the rolls. The first course was a small container of “apple soup with carrot air and crispy ham” served with a Sauvignon Blanc. Each place setting had four wine glasses in addition to the plates and silverware, so the wines could be poured, drunk or saved, as one wished.  The second course was called, “Delights of blue cheese and caramelized onions” and was served with B Crux ’07 Malbec which was quite good.  
Next came the “starter” course consisting of this winery’s answer to “gazpacho”, called Salmorejo.  This is a creamy, thick tomato soup/sauce with thinly-sliced fried eggplant slices, topped with croutons, and other herbs.  Outstanding.  And accompanying that was a 2003 Alfa Crux red wine that was simply to die for.  We had a choice of risotto or veal ragout as a main dish so Jeff and I ordered one of each and split them.  Again, outstanding food and presentation and reasonable portions.  The wine poured for this course was the 2007 Alfa Crux Malbec.  
Dessert consisted first of Torrontes Sorbet (a small dish with a chocolate disk on top) followed by “dulce de leche” ice cream with a cookie and candied orange slice of sorts.  

This entire meal was outstanding.  The food and wine were well paired and we thoroughly enjoyed ourselves, a fact evidenced by our staying at the winery for nearly four hours!  In fact, we were expected at another winery in the ‘neighborhood” and were quite late getting to Diamontes and Clos de los Siete winery (one in the same winery).  This is a brand new winery whose facility opened only last year.  We were given a grand tour and then taken to the tasting room where once again we had four glasses in front of us.  The four wines we tasted here were a rose; a chardonnay, aged in oak; and two additional reds.  None of these wines measured up to the wines served at O. Fournier or to others we tasted in Salta and Cafayette.  Sad, but true.

Back on the bus for our nearly two-hour drive back to Mendoza and the Sheraton – our new home away from home for the duration of this wine tour.  We took a walk around the vicinity since this Sheraton is located at street level and right in the middle of all the action, but once again, couldn’t possibly eat dinner.  We bought fruit and drinks and nibbled on that later in the evening when hungry. 

Tomorrow we go to three other wineries as we will do on Wednesday.  The difference is that all these wineries are much closer to our hotel than today’s first two.  I have a feeling that we are going to be tasting some very good wines. 

Malbec is the featured grape here in Mendoza and the vintners make either a wine consisting of 100% Malbec or blend the grape – as you can see on the pictures of some of the labels – with other varieties to make a different tasting wine.  The result has been some of the most delicious red wines we’ve ever had including those we tasted on our last day in Salta/Cafayete.
