


Sendero offers a seasonal experience where flavors and wines mark the
beginning of a journey to continue discovering.

A 2-course menu with wine pairing

SENDERO TRAPICHE

Welcome to Espacio Trapiche.
Every experience is an invitation to be curious, to explore: the land we inhabit, the paths

we choose, and the pleasure of discovering something new at every turn.
Our cuisine is born in the winery and moves to the rhythm of our wines. We work with
fresh, honest ingredients, allowing each flavor to complement and enhance what the

wine seeks to express.

 

An 8-course menu with wine pairing

An experience designed to let yourself be carried away.
 Eight courses that invite exploration, where each dish and each wine awaken

curiosity, surprise, and open new sensory paths.
 A proposal that celebrates pleasure, wonder, and that feeling of discovering

something for the first time.

EXPLORACIÓN TRAPICHE

Please let us know if you have any dietary restrictions.
 Water service is included. 

If you plan to consume alcohol, please do not drive. 
Gratuity not included in prices. 

HOURS 
Monday to Saturday from 12.30 to 14.45 h

Chefs Sebastián Weigandt y Germán Sanucci

An exclusive evening experience for groups of 15 to 45 guests. Only available
by reservation.

An 8-course menu with wine pairing

BAJO LA NOCHE DE TRAPICHE EXPERIENCE

 
A four-course menu that invites you to discover the terroirs where we have

chosen to settle. 
An experience that celebrates the diversity of our landscapes and the versatility
of the wines born from different territories, interpreted from the winery kitchen

with an exploratory eye.

A 4-course menu with wine pairing

TRAVESÍA TRAPICHE



SENDERO TRAP ICHE

Chefs Sebastián Weigandt y Germán Sanucci

Sendero offers a seasonal experience where flavors and wines mark the beginning of a
journey to continue discovering.

Includes still or sparkling water service

 

 

SENDERO TRAPICHE (2 COURSES)
Includes choice of 1 starter or 1 dessert + 1 main course

STARTERS

Artichokes, hollandaise, kimchi
Costa y Pampa Albariño, Chapadmalal,  Buenos Aires -  2025

Gran Medalla, Pinot Noir,  Valle de Uco, Mendoza - 2022
Carob taco, girgolas and peach sweet chilli 

 Roasted eggplant white garlic sauce and berries barbecue
Lateral,  GSM, Mendoza - 2024

includes a glass of  wine as a pairing.

MAIN COURSES

Trout, Root Vegetable Leche de Tigre
Trapiche Terroir Series Finca las Piedras, Chardonnay, Los Arboles, Mendoza - 2021

Trapiche Terroir Series Finca Laborde, Cabernet Sauvignon, La Consulta, Mendoza - 2024
Mini gnocchi (munición style) with peppers and corn humita

Ribeye steak, onion and carrot puree
Trapiche Terroir Series Orellana, Malbec, La Consulta, Mendoza - 2017

includes a glass of  wine as a pairing.

 

 

 

DESSERTS

Our  Interpretation on Banana & Dulce de Leche
Tiramisú
Fond de Cave Encabezado, Malbec, Mendoza - NV

includes a glass of  wine as a pairing.



A journey through the different terroirs of Argentina where we have
vineyards. 

TRAVES ÍA  TRAP ICHE

Chefs Sebastián Weigandt y Germán Sanucci

Reception
-

Trapiche Medalla Brut Nature, Maipú, Mendoza - NV

I
Seasonal snacks

Palmerita, portobello kung pao and ricotta
Roasted eggplant white garlic sauce and berries barbecue

Carne a la masa
-

Lateral, GSM, Mendoza - 2024

II
Artichokes, hollandaise, kimchi

-
Costa y Pampa Albariño, Chapadmalal, Buenos Aires - 2025

III
Main course of your choice

Trout, Root Vegetable Leche de Tigre
Trapiche Terroir Series Finca las Piedras, Chardonnay, Los Arboles, Mendoza - 2021

-
Ribeye steak, onion and carrot puree

Trapiche Terroir Series Orellana, Malbec, La Consulta, Mendoza - 2017
-

Mini gnocchi (munición style) with peppers and corn humita
Trapiche Terroir Series Finca Laborde, Cabernet Sauvignon, La Consulta, Mendoza - 2024

 
IV

Our  Interpretation on Banana & Dulce de Leche
-

Fond de Cave Encabezado, Malbec, Mendoza - NV

Coffee, petit fours



Flavors, techniques, and wines combine to awaken curiosity,
surprise, and open new sensory paths at every step.

EXP LORAC IÓN TRAP ICHE

Chefs Sebastián Weigandt y Germán Sanucci

Reception
-

Trapiche Medalla Brut Nature, Maipú, Mendoza - NV

I
Seasonal snacks

Palmerita, portobello kung pao and ricotta
Roasted eggplant white garlic sauce and berries barbecue

Carne a la masa
-

Lateral, GSM, Mendoza - 2024

II
Carob taco, girgolas and peach  sweet chilli 

-
Gran Medalla, Pinot Noir, Valle de Uco, Mendoza - 2022

III
Artichokes, hollandaise, kimchi

 -
Costa y Pampa Albariño, Chapadmalal, Buenos Aires - 2025

IV
Trout tiradito

-
Trapiche Terroir Series Finca las Piedras, Chardonnay, Los Arboles, Mendoza - 2021

V
Rabbit Socarrat

-
Iscay, Syrah-Viognier, Valle de Uco, Mendoza - 2019

VI
Ribeye steak, onion and carrot puree

 -
Iscay, Malbec-Cabernet Franc, Valle de Uco, Mendoza - 2022

VII
Cuartirolo Cheese, Preserved Plums

-
VIII

Tiramisú
-

Fond de Cave Encabezado, Malbec, Mendoza - NV

Coffee, petit fours



An exclusive evening experience for groups of 15 to 45 guests. 
Only available by reservation.

BAJO  LA  NOCHE  DE  TRAP ICHE  EXPER I ENCE

Chefs Sebastián Weigandt y Germán Sanucci

Reception
-

Trapiche Medalla Brut Nature, Maipú, Mendoza - NV

I
Seasonal snacks

Palmerita, portobello kung pao and ricotta
Roasted eggplant white garlic sauce and berries barbecue

Carne a la masa
-

Lateral, GSM, Mendoza - 2024

II
Carob taco, girgolas and peach  sweet chilli 

-
Gran Medalla, Pinot Noir, Valle de Uco, Mendoza - 2022

III
Artichokes, hollandaise, kimchi

 -
Costa y Pampa Albariño, Chapadmalal, Buenos Aires - 2025

IV
Trout tiradito

-
Trapiche Terroir Series Finca las Piedras, Chardonnay, Los Arboles, Mendoza - 2021

V
Rabbit Socarrat

-
Iscay, Syrah-Viognier, Valle de Uco, Mendoza - 2019

VI
Ribeye steak, onion and carrot puree

 -
Iscay, Malbec-Cabernet Franc, Valle de Uco, Mendoza - 2022

VII
Cuartirolo Cheese, Preserved Plums

-
VIII

Tiramisú
-

Fond de Cave Encabezado, Malbec, Mendoza - NV

Coffee, petit fours



SE L ECT ION FROM OUR  WINE  CE L LAR

ROSE

SWEETS

REDS

WHITES

SPARKLING WINES

Fond de Cave Tardive, Chardonnay, Valle de Uco, Mendoza - 2022 - 500ml

Fond de Cave Encabezado, Malbec, Mendoza - NV - 500ml

Puro Rose, Syrah-Sangiovese, Valle de Uco, Mendoza - 2023

Trapiche Medalla Brut Nature, Maipú, Mendoza - NV

Costa y Pampa Extra Brut, Chapadmalal, Buenos Aires - NV

Costa y Pampa Brut Rose, Chapadmalal, Buenos Aires - NV

Costa y Pampa, Sauvignon Blanc, Chapadmalal, Buenos Aires - 2023 

Costa y Pampa Albariño, Chapadmalal, Buenos Aires - 2025

Lateral, Chenin, Zona Este, Mendoza - 2023 

Lateral, Semillón Ánfora, Valle de Uco, Mendoza - 2021 

Costa y Pampa, Riesling, Chapadmalal, Buenos Aires - 2024 

Medalla, Chardonnay, Valle de Uco, Mendoza - 2022 

Gran Medalla, Chardonnay, Valle de Uco, Mendoza - 2021

Costa y Pampa, Pinot Noir, Chapadmalal, Buenos Aires - 2024 

Gran Medalla, Pinot Noir, Valle de Uco, Mendoza - 2022 

Gran Medalla, Cabernet Franc, Valle de Uco, Mendoza - 2020 

Expedición Sur, Cabernet Sauvignon, San Patricio del Chañar, Neuquén - 2022

Medalla, Cabernet Sauvignon, Primera Zona, Mendoza - 2022 

Gran Medalla, Cabernet Sauvignon, Valle de Uco, Mendoza - 2019 

Expedición Sur, Malbec, San Patricio del Chañar, Neuquén - 2023 

Medalla, Malbec, Primera Zona, Mendoza - 2022 

Gran Medalla ,Malbec, Valle de Uco, Mendoza - 2020 

Lateral, GSM, Mendoza - 2024

Trapiche 140 años, Blend, Argentina - 2017 - Magnum 1,5 L



An exclusive collection that brings together the best of Bodega Trapiche and the
most outstanding expressions of the Calchaquíes Valleys (Salta and Catamarca)
and the Pedernal Valley (San Juan), produced by Bodega El Esteco and Bodega
Finca Las Moras. Exceptional wines, carefully selected for their unique character,

complexity, and elegance. The ultimate expression of our passion for wine. 

I CON WINES

Trapiche Terroir Series Finca Las Piedras, Chardonnay, Los Arboles, Mendoza - 2022

Trapiche Terroir Series Finca Tomillo, Gualtallary, Mendoza - 2021

Trapiche Terroir Series Finca Laborde, Cabernet Sauvignon, La Consulta, Mendoza - 2024

Trapiche Terroir Series Orellana, Malbec, La Consulta, Mendoza - 2017 

Trapiche Terroir Series Coletto, Malbec, El Peral, Mendoza - 2018 

Trapiche Terroir Series Ambrosia, Malbec, Gualtallary, Mendoza - 2017 

Trapiche Terroir Series Ambrosia, Malbec, Gualtallary, Mendoza - 2018 

Trapiche Terroir Series Ambrosia, Malbec, Gualtallary, Mendoza - 2020 

Trapiche Terroir Series Ambrosia, Malbec, Gualtallary, Mendoza - 2021

Trapiche Terroir Series El Milagro, Malbec, Altamira, Mendoza - 2017 

Trapiche Manos Malbec, Mendoza - 2018 

Iscay, Syrah-Viognier, Valle de Uco, Mendoza - 2019 

Iscay, Malbec-Cabernet Franc, Valle de Uco, Mendoza - 2022

Sagrado El Pedernal, Valle Pedernal, San Juan-2018 

Chañar Punco, Valles Calchaquies - 2016

Altimus, Valles Calchaquies - 2018
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