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La cata la realizó el Dr. Jay Miller de Wine Advocate (Robert Parker). O. Fournier Malbec/Syrah 2005 recibió 93+ puntos ( “Muscular y estructurado en el paladar, tiene una profundidad superlativa, fruta opulenta, sabores complejos, y un final de 60 segundos”) mientras que el Alfa Crux Blend 2004 (un corte de Tempranillo, Malbec y Merlot) recibió 92 puntos (“… denso y estructurado, este corte de intenso sabor, combina elegancia y potencia. Beba este esfuerzo superlativo del 2012 al 2024.”). De nuestro segundo rango, Bcrux Blend 2005 recibió 91 puntos (“… en el  paladar revela complejidad, cantidades de sabrosa fruta negra, profundidad de sabores excelente y un final largo”) y Bcrux Sauvignon Blanc 2008 recibió 90 puntos (“No hay muchos Sauvignon Blancs  en Argentina pero después de catar el O. Fournier 2008 Sauvignon Blanc B Cruz, no me queda claro por qué ocurre ésto”). Este vino fue elegido el segundo mejor Sauvignon Blanc de Argentina en esta cata.
Con nuestro rango de vinos Urban, el Urban Uco Blend 2008 de O. Fournier recibió 90 puntos meritando la consideración de Mejor Vino Tinto de Argentina por Calidad/Precio (“Maduro, con varias capas, fruta dulce, este vino lleno de sabores entrega muchísimo más de que se espera por su precio”). Urban Uco Malbec 2008 (“… tiene sabores intensos, profundidad excelente y un final largo”) y Urban Uco Tempranillo 2008 (“De color rubí oscuro, presenta un bouquet de tierra mojada, mineral y moras”) ambos recibieron 89 puntos.  Urban Uco Torrontés consiguió recibir el Mejor Vino Blanco de Argentina por Calidad/Precio con 89 puntos (“Urban Uco Torrontes es un vino de calidad/precio a significar”).
Estamos muy emocionados con estos comentarios y puntuaciones de nuestros vinos argentinos. También confirma una vez más, nuestra habilidad para elaborar vinos de excepcional calidad/precio en los tres  países: de España (Urban Ribera 2007 con 91 puntos), de Argentina (Urban Uco Blend con 90 puntos), y de Chile  (Urban Maule Cabernet 2008 y Urban Maule Blend 2008 con 89 puntos).

Muchas gracias por su apoyo constante.
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O. Fournier Malbec Syrah 2005
      93+ points        U$S 95 
The 2005 Malbec-Syrah contains equal amounts of the two varieties. It spent 17 months in new, mostly French oak. A saturated purple color, it has a superb perfume of toasty new oak, mineral, spice box, smoked meat, blueberry, and black cherry. Muscular and structured on the palate, it has superb depth, opulent fruit, complex flavors, and a 60-second finish. It will profit from 5-7 years of cellaring and offer prime drinking from 2015 to 2030.
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Alfa Crux Blend 2004

   
   92 points
     U$S 48
The 2004 Alfa Crux spent 17 months in new French and American oak. It delivers a complex aromatic array of pain grille, pencil lead, scorched earth, black cherry, and blackberry. Medium- to full-bodied, dense, and structured, this intensely flavored blend combines elegance and power. It also shows the potential of Tempranillo in certain regions of Mendoza. 

Drink this superb effort from 2012 to 2024.
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Alfa Crux Malbec 2006

    
 91 points
       U$S 37
The 2006 Alfa Crux Malbec spent 20 months in new French and American oak prior to bottling without filtration. A glass-staining opaque purple, it exhibits an alluring bouquet of spice box, pain grille, pencil lead, incense, and black cherry. Dense, concentrated, and structured on the palate, it has layers of succulent fruit, spicy flavors, and enough structure to evolve for 4-6 years. This impeccably balanced wine will offer a drinking window extending from 2014 to 2026.
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B Crux Blend 2005

    
    91 points
        U$S 27
O. Fournier’s 2005 B Crux Blend is composed of 60% Tempranillo, 35% Malbec, and 5% Syrah aged for 12 months in 50% New French and American oak. Purple-colored, it offers up aromas of eucalyptus, violets, black cherry, and black raspberry. Medium- to full-bodied, on the palate it reveals complexity, plenty of succulent black fruit, excellent depth of flavor, and a lengthy finish. Give it 1-2 years to more fully unwind and drink it from 2011 to 2017.
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B Crux Sauvignon Blanc 2008
90 points
       U$S 19
There is not much Sauvignon Blanc produced in Argentina but after tasting the O. Fournier 2007 Sauvignon Blanc B Crux it is not clear why that should be the case. It is 100% varietal, fermented and aged in stainless steel. It has an excellent perfume of fresh herbs, citrus, mineral, and floral notes. With a certain austerity reminiscent of Savenierre, this crisp, intense, Sauvignon would be a fine match for oysters on the half-shell. I suspect that this superb effort will drink well for a number of years but it has no track record.
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Urban Uco Blend 2008


90 points
        U$S 11
The 2008 Tempranillo (50%) - Malbec (50%) has an intriguing bouquet of blackberry, blueberry, violets, and ground coffee. Ripe, layered, and sweetly-fruited, this flavorful wine over delivers in a big way. 

Drink it over the next 5 years.
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Urban Uco Malbec 2008


89 points
 U$S 11
The 2008 Urban Uco Malbec was aged for 3 months in barrel. A glass-coating opaque purple, it has a nose offering up spice box, incense, and black cherry. Ripe and sweetly-fruited, it has intense flavors, excellent depth, and a lengthy finish. Drink it over the next 4 years.
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Urban Uco Tempranillo 2008


89 points 
 U$S 11
The 2008 Urban Uco Tempranillo was aged for 3 months in French and American oak. Dark ruby-colored, it presents an enticing bouquet of damp earth, mineral, and blackberry. Ripe and sweet on the palate with good varietal character, this medium bodied, well-balanced wine has the stuffing to evolve for 1-2 years but there is no reason to delay gratification.
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Urban Uco Torrontés 2008

89 points
        U$S 8
O. Fournier’s 2008 Urban Uco Torrontes is a remarkable value. It offers up a fragrant perfume of honey, spring flowers, pit fruits, and a hint of tropical aromas in the background. Expansive on the palate, the wine is crisp, ripe, dry, and impeccably balanced. Drink it over the next 12-18 months.





















