URUGUAY

AN OVERVIEW

URUGUAY is A SUITABLE COUNTRY FOR WINE
FRODUCTION. NOT ONLY FOR TS FRIVILEGED
LOCATION AND CLIMATE BUT ALSO FOR THE SOIL
WHICH 1S FAYORABLE FOR VINE GROWING. THiE
HISTORY OF THE WINE GROWING CULTURE N
URUGUAY is BASED ON THE QUALITY OF 1TS LANDS

N\ ] KNDKPOPULATION Wit AHIOH PERCENTAGE OF
IMMIGRANTS FROM THE REGIONS WiTH THE MOST WINE
CROWING TRADITION IN EUROPE: {TALY SPAIN AND FRANCE

THE TANNAT GRAPE WAS INTRODUCED INTO URUGUAY 1N 1870 BY BASQUE IMMIGRANTS
AND 1S TRANSFORMED TTSELF INTO THE NATIONAL VARIETY. ADAPTING {TSELF
PERFECTLY TO THE LOCAL SOIL AND CLIMATE. CONSIDERED AN EXOTIC GRAPE VARIETY
DEMAND FOR TANNAT IS INCREASINGRAPIDLY. URUGUAY 18 THE ONLY COUNTRY IN THE
WORLD WHERE SIGNIFICANT AMOUNTS OF TANNAT ARE GROWN. TANNAT NOW
REPRESENTS APPROXIMATELY A THIRD OF ALL WINE PRODUCED IN LRUGUAY AS TS
NAVE SUGGESTS TANNAT IS KNOWN FOR TS HiGH TANNIN LEVELS. EFFORTS TO
SOLVE THE HlGH TANNIN LEVELS EVENTUALLY LEAD TO THE MODERN WINEMAKING
TECHNMQUE OF MICRO OXYGENATION. URUGUAYAN TANNAT i LESS TANNIC AND
CONTAINS LESS ALCOHOL MAKING FOR AN ALL AROUND MORE ENJOYABLE
EXPERIENCE WiTH (T8 THICK SKINS (T 1S ALSO ONE OF HHEHIGHEST IN OLIGOMERIC
FROCYANIDING WHICH GAVE RED WINES THERHEALTH BENEFITS. RED WINES MADE FROM
TANNAT ARE THEHEAL THIEST WINES AVA\LABLE DUE THE HiGH CONTENT OF
PROCYANIDING. ABOUT 3 4 TIMES MORE THAN A GOOD CABERNET SAUVIGNON!




