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Founded In 1998, Graziano Imports is based in Miami, Florida.

Our mission Is to select wineries that represent the best of their regions,
and market them with care and integrity in the US marketplace.

Our wine portfolio encompasses the rich and intense style wines from different
regions In Argentina, including Mendoza, Cafayate Valley, and Patagonia.

We are one of the largest wholesale distributors of Argentine wines in the
United States. We represent wineries from Chile, Spain and Italy as well.

The company takes a leading position within the state’s

alcoholic beverage industry, aggressively pursuing a market share in all these product
categories with an emphasis on our suppliers long-term objectives and priorities.

We have a long-term orientation with an underlying philosophy of satisfying
consumer’'s needs in Florida. Our company Is supported by initiatives, a cost-efficient
operation and a management system designed to accomplish our goals.

Above all, we are committed to offering all our customers the best possible assistance.
We are also licensed to ship wines to wholesalers throughout the United States. We are
currently working with different wine distributors across the country.
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Felipe Rutini

Felipe Rutini is the ultra-Premium icon wine of the winery. Among the top wines in South America, this
IS one of the most prestigious brands in Argentina. Production began in 1985, as a tribute to Don Felipe
Rutini on the winery’s 100th Anniversary. Leading the industry with innovation, Felipe Rutini was the
first label to use its founder’s name.

Tasting notes: Intense ruby red color, with purple Aging: 24 months, 100% French Oak, new.
reflections. Very intense aroma, red fruits (plums, cherries, Winemaker: Mariano Di Paola.

strawberries), accompanied with vanilla, bitter cocoa and

spices, which gives the new oak. On the palate, it is a Alcohol: 14,5%

wine with a great body, fruity and complex. Its structure

and exhaustive care of production augur long aging while Pairing: Grilled and baked steaks, game (wild boar,
preserving its attractive characteristics. deer), roasted poultry (partridge), highly seasoned

meat dishes, Argentine native meats (nandd, llama).
Variety: 30% Merlot from Tupungato, 20% Malbec from
La Consulta, 50% C. Sauvignon from Agrelo

Vineyard: Tupungato, Agrelo, La Consulta




Gran Malbec

Tasting notes: Of intense red color, with violet tones.

On the nose, there are notes of very ripe red fruits
accompanied by others of bitter cocoa and tobacco,
which gives him contact with the oak. In the mouth,
It Is a wine of great structure, with a persistent
finish, and a trace of soft tannins. In the complexity
of this wine you can appreciate the harmony
achieved between the oak and the intense fruity
frame.

Variety and vineyard: 40% Malbec de Gualtallary,

40% Malbec de Altamira, 20% Malbec de La Consulta.

Aging: 18 months. French (100% new).

Gran Chardonnay

Tasting notes: Intense golden color with greenish
reflections. On the nose, it offers aromas of tropical
fruits accompanied by notes of vanilla and honey,
contributed by the barrel aging time. In the mouth,
the aromatic palette of this oily, complex and
persistent final wine is reproduced.

Variety and Vineyard: 90% Chardonnay of
Gualtallary, 7% Semillon de Gualtallary and
3% Pinot Grigio de Altamira.

Fermentation and aging in barrels: 12 months.

Winemaker: Mariano Di Paola.
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Antologia XLVIII

Tasting notes: The color of this wine is of a high reddish intensity, with violet sparkles. The nose
delivers complex aromas where spices are mixed, such as black pepper or anise, and red fruits,
appreciable within a harmonious frame of vanilla, contributed by its aging in oak. The soft and juicy

tannins of this cut give a silky and pleasant tactile sensation. Balance and distinction characterize it.

A persistent and tannic end of mouth completes the harmonious experience of drinking it.

Variety: 49% Malbec de Gualtallary, 27% Cabernet Sauvignon de Gualtallary, 11% Cabernet Franc de
Gualtallary, 11% Merlot de Altamira, 2% Petit Verdot de Gualtallary.

Aging: 15 months, 100% French Oak, new.

Winemaker: Mariano Di Paola.

Alcohol: 14,4%

Pairing: Grilled beef cuts, baked lamb, beef with Creole sauce, sauteed mushrooms, baked deer,
smoked wild boar ham, rabbit to the huntress.
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Rutini Cabernet - Malbec

Tasting notes: Intense red, with bluish hues. On the nose, it is fruity, with notes of plum, vanilla and
anise; while, in mouth, the aciruelados accents are reaffirmed. The tannins, very present but friendly,
highlight their personality.

Variety: 50% Cabernet Sauvignon 50% Malbec.

Vineyard: Valle de Uco.

Aging: 12 months. 40% French new, 60% French 2nd use.

Winemaker: Mariano Di Paola.

Alcohol: 13,3%

Pairing: Salted red meats, vegetable casserole, Creole dishes, chicken baked with vegetables, mixed
stew, stews.
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Rutini Encuentro Barrel Blend

Tasting notes: Garnet red very intense and deep. On the nose there are accents of red fruit (cherries, cherries) very
ripe, along with notes reminiscent of violets (Malbec) and lavender flowers, and the mentholated vapors of Petit
Verdot where some spicy licorice and thyme root leaves also stand out. Then, aromas of jams and jam of plum

and blackberries (Merlot) appear, well assembled with touches of black and red pepper (Cabernet Sauvignon and
Cabernet Franc) and the vibrant edges of bitter cocoa, coffee, tobacco and vanilla that provides the barrel of French oak
Voluptuous and of impressive character, this extraordinary red wine surprises with its development and structure, in
which roundness, balance, perfect acidity and well integrated tannins shine. The end of the mouth shows a subtle and
velvety trail that is enjoyed for a long time.

Variety: 20% Malbec de Gualtallary 10% Malbec de Altamira 30% Cabernet Sauvignon de Gualtallary 10% Cabernet
Sauvignon de Altamira 10% Cabernet Franc de Gualtallary 10% Merlot de Altamira 10% Petit Verdot de Gualtallary.

Vineyard: La Consulta, San Carlos and Tupungato.
Aging: 18 months, 100% French Oak, new.
Winemaker: Mariano Di Paola.

Alcohol: 14,2%

Pairing: Baked red meats, game pieces, (wild boar, deer), roasted lamb, spicy sauce dishes, poultry and wild in
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Alae

Tasting notes: Intense violet red color. On the nose, aromas of plums and red fruits stand out in
general, accompanied by notes of violets, chocolate, and vanilla. These last 2 descriptors are due to
their long aging in Oak.

In the mouth it keeps fresh fruits, it is a fleshy, long, deep wine of good balance with ripe and sweet
tannins.

Ideal to accompany red meat and haute cuisine dishes. Semi hard and hard smoked cheeses of long
healing.

Variety and Vineyard: 100% Malbec. Of Agrelo, Lujan de Cuyo

Aging: 24 months in new barrels, 90% French Oak and 10% American Oak. 24 months in the bottle
Total Production: 4,000 Bottles

Vinification: Fermentation in barrel. Selection of different toasts.

Daily rotations of the barrels every 4 hours during the first 10 days.

Alcoholic fermentation for 10/12 days, at a temperature of 26-28 ° C.
Total fermentation / maceration time 30 days.
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Reserva Don Juan

Tasting notes: Deep red color, with violet strokes.
Intense aromas of red fruits, with nuances of pepper,
spices, violet and dried plum, conjugated with notes
of tobacco, chocolate and vanilla. In the mouth, good
attack, soft, round; well balanced structure with

ripe tannins, where the notes of fruit are combined,
with the contributions of the wood in an endless
explosion of flavor, typical of wines of great race and
lineage. Excellent companion for big game dishes,
braised meats and stews such as carbonates.

Tinamu

Tasting notes: Intense violet red color. On the

nose plums and currants accompanied by notes of
violets, chocolate, vanilla and coffee. Also pepper
and pepper. In the mouth it keeps fresh fruits, it is
a fleshy and good balance wine with ripe and sweet
tannins. This wine Is characterized by endless
attributes that can be summed up in elegance,
balance, softness and persistence. An easy wine to
drink and enjoy. Ideal to accompany haute cuisine
dishes. Big game and wild birds. Semi hard and

s per

hard smoked cheeses of long healing.
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- Variety and vineyard: Malbec 70% - Syrah 11% -
T ;.i Bonarda 10% - Merlot 9%, from Agrelo, Lujan de Cuyo Variety and vineyard: Malbec 60% - Cabernet Franc
25% - Petit Verdot 10% - Tannat 5%, from Agrelo,
Vinification: Pre-fermentation cold maceration for Lujan de Cuyo.
Aot a week between 6-8 ° C, sowing of selected yeasts.

Vinification: Pre-fermentation cold maceration

e Alcoholic fermentation for 10 days, at a controlled |
; s temperature between 26 - 28 ° C. Total fermentation PPl for a week between 6-8 ° C, sowing of selected
time - maceration 28/30 days, with two or three daily yeasts. Alcoholic fermentation for 10/12 days, at a
traces and delestages at the beginning. controlled temperature between 26 - 28 ° C Total

fermentation time - maceration 35 days, with three

daily traces and délestages at the beginning.
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RED BLEND
MALBEC, CABERNET FRANC,
PETIT VERDOT

ALBARINO

MALBEC ICE WINE

VIOGNIER LATE HARVEST
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BRUT ROSE

EXTRA BRUT

BRUT NATURE
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Yacochuya

Variety: 90% Malbec. 10% Cabernet Sauvignon.
Vineyard: Finca Yacochuya, Calchaqui Valleys, Cafayate, Salta, Argentina.

Age of the vineyard: more than 60 years.
Irrigation by groove, with watershed.

Height above sea level: 2,035 meters.
Harvest: Harvested by hand, in boxes of 18 kg. Each one, in its optimum maturation

Winemaker: Michel Rolland (Pomerol, Bordeaux, France) & Arnaldo Etchart
(Cafayate, Salta, Argentina)

Aging: 15 months in 100% new French oak. (225 liter barrels).
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MI CHE I ROLLA ND

Val de Flores

Variety: 100% Malbec.

Vineyard: Altitude, generating microclimates and varied terroirs, offers a distinctive feature of the Argentinian
viticulture. This unique feature distinguishes Argentina from the rest of the world's and allows our wines to offer
outstan- ding quality.

Age of the vineyard: more than 50 years.

Height above sea level: Located on the foothills of the Andes, 1,000 meters (3280 feet) above the sea level.
Harvest: Harvested by hand, in boxes of 18 kg. Each one, in its optimum maturation

Winemaker: Michel Rolland (Pomerol, Bordeaux, France).

Aging: 24 to 36 months in the same barrels.
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MARIFLOR

ARGENTINA

N albee

MALBEC

MARIFLOR
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La Violeta

Tasting notes: A violet-red color, bright and intense. On the nose it has great complexity, with notes of red fruit,
such as plums, floral notes of violets, and subtle spicy aromas. It has great concentration on the palate, with
round tannins, red fruit flavors, and nice persistence. A wine with great potential, elegant and complex. Aging
potential.

Variety: Malbec 100%,

Vineyards: Vista Flores, Tunuyan, Mendoza. Argentina.

Winemaking method: After being manually picked from the clusters, the berries are placed in French oak
barrels for cold soaking at 8 °C for 20 days. Then, fermentation follows, with barrel rotation and manual
pigeage performed on a daily basis throughout the process.

Aging: 24 - 36 months in new French oak barrels, followed by 5 years in bottles.

Aging potential: Over 20 years

Winemaker: Marcelo Pelleriti
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CUARTEL 41
MALBEC
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LOS HAROLDOS
Gran Cor
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Gran Corte

Tasting notes: Cabernet Sauvignon and Merlot constitute the Heart of this great cut, providing a strong spicy
and elegant character. In turn, Malbec, Bonarda and Syrah provide sweetness, volume in the mouth, and
softness. Finally, Petit Verdot and Tanat, provide structure and robustness.

The result is an exceptional GREAT CUT, which in sight has an intense ruby red color. Its aromas are of great
complexity and elegance, where notes of sweet spices, black pepper, dried figs and dried fruits appear,
Intermingled with notes of vanilla and cedar contributed by the wood. On the palate, it is of sweet impact at
the beginning, and refreshed by a friendly and balanced acidity, with firm and robust tannins that give it a long
and very persistent finish as a whole.

Variety: Cabernet Sauvignon 45%, Merlot 20%, Malbec 10%,
Bonarda 10%, Petit Verdot 5%, Syrah 5% , Tannat 5%

Vineyards: CABERNET SAUVIGNON: Valle de Uco, San Carlos, Paraje Altamira.
MERLOT: Valle de Uco, Tunuyan , Distritos de Vista Flores y Los Chacales.
MALBEC: Valle de Uco, Tunuyan, Distritos de Los Arboles y Vista Flores.
BONARDA: Region Este, San Martin, Distritos de Alto Verde y Tres Portenas.
PETIT VERDOT: Valle de Uco , Tunuyan, Distrito de Los Arboles.

SYRAH: Valle de Uco , Tunuyan , Distritos de Los Arboles y Vista Flores.
TANNAT: Region Norte, Lavalle, Distritos de Gustavo Andre.

Aging: French Oak Barrels for 12 months, 50% new, roasted medium. Natural Clarification Each of the wines was
aged by separated for 6 months. Then the Great Court was made, which was aged for another 6 months.
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MALBEC
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SWEET MOSCATO

SWEET RED MALBEC

MALBEC

CABERNET SAUVIGNON

CHARDONNAY
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SAN FELIPE

MALBEC

SAN FELIPE

CABERNET SAUVIGNON

SAN FELIpE
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