
The name BUEYES comes from an old story told to me by my grandfather: 

 

 

 

 

 

 

When choosing a name for my dream, I remembered this story, and in honor of my father and grandfather who 

worked day and night to cultivate the vineyards that give birth to my wines, I decided to give tribute to these 

animals, who were the first ones to work this land. 

Because of this, "Bueyes" is more than a name for me – it represents the past effort and sacrifice of past 

generations, which I remember and admire with pride.  And I'm sure that from the heavens, my grandfather and 

father are very happy to be part of my dream, Bueyes.  - JESUS BIANCHETTI, OWNER / WINEMAKER 
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VARIETAL 100% Torrontes 

VINEYARD 

“Valle de Fátima, La Rioja, Argentina 

Planted:  1978 

Elevation:  3,281 feet (1,000 meters) above sea level 

Soil Composition:  loamy 

HARVEST Harvested by hand during the third week of January 

YIELD 17.8 tons per acre (44 tons per hectare) 

FERMENTATION 
Fermentation in stainless steel tanks for two months, at 15ºC to 

17ºC. No malolactic fermentation. 

BARREL AGING None 

ALCOHOL 13.5% 

PRODUCTION 1,600  cases of 12 

TASTING NOTES 

Fresh welcoming notes of lychee, gardenia, and bright citrus.  

Medium-bodied with vibrant acidity, notes of tangerines and 

mangos meet a hint of minerality on a round yet zippy finish. 

PARING 

SUGGESTIONS 

This friendly white wine has a nice balance of fruit and floral 

notes, with just a touch of residual sugar – making it a nice pairing 

with spicy foods.  Try it with shrimp cocktail, Chinese chicken 

salad, or a spicy veggie stir-fry.  

"In the early 20th century, my father immigrated from Italy to Argentina.  He was in a humble position 

and began working as a laborer on a farm in the town of La Consulta. At that time there were no 

agricultural machinery like tractors, so the land was worked by castrated bulls called oxen (Bueyes).  

These large, strong animals were gentle and docile, perfect for plowing. 

My father had worked with the bulls in Italy (as did his father), so when he arrived in Mendoza he got his 

first job as a manager of oxen. Over the years, with hard work and sacrifice, he was able to buy a small 

property at the foot of the Andes, surrounded by small meltwater streams. Since then, with my father 

working at his side, he began to raise his own vineyards on his own land.” 


