
Welcome to Espacio Trapiche. The cuisine behind this menu is a “winery cuisine”,
and as such, it is first and foremost devoted to its wines. We choose to work with

noble, high-quality, and always fresh ingredients that, through defined flavors,
allow our wines to express their full potential. Our Experience proposal is designed
to highlight two fundamental aspects of our winery´s life: respect for the terroir and

the passage of time.

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 12.15 to 14.45 h

 TERROIR EXPERIENCE
Offers a three-course menu that pays tribute to the terroirs in

which we have decided to settle.
A 3 course menu with RESERVE pairing
A 3 course menu with CELLAR pairing

TEMPORAL EXPERIENCE
Presents a journey through the key moments in the history of

Mendoza and Trapiche winery.
A 4 course menu with RESERVE pairing
A 4 course menu with CELLAR pairing

TRAPICHE EXPERIENCE
A selection of flavors and techniques where the Chef focuses on

enhancing the virtues of Trapiche’s most iconic wines.
A 6 course menu with ICON pairing

BAJO LA NOCHE DE TRAPICHE EXPERIENCE
An exclusive evening experience for groups of 10 to 30 guests.

Only available by reservation.
A 6 course menu with CELLAR pairing

Chefs Sebastián Weigandt y Germán Sanucci



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

T ERRO IR  EXPER I ENCE

Reception
Trapiche Medalla Brut Nature, método Champenoise, viñedos de Maipú

I
Grilled eggplant with garlic and barbecue-style sauce

Costa y Pampa Pinot Noir 2024, Chapadmalal, Buenos Aires / Reserva
Gran Medalla, Pinot Noir, 2022, Valle de Uco, Mendoza / Guarda

-
Chipa, cecina, and quince chutney

Costa y Pampa, Chardonnay, 2023, Chapadmalal, Buenos Aires / Reserva
Lateral, Chenin, 2023, Zona Este, Mendoza / Guarda

II
Rib eye, cauliflower, and garden greens

Medalla, Blend, 2021, Primera Zona, Mendoza / Reserva
Iscay, Malbec-Cabernet Franc, 2021, Valle de Uco, Mendoza / Guarda

-
Trout, squid waldorf, and mussels

Medalla, Chardonnay, 2022, Mendoza / Reserva
Trapiche Terroir Series Finca Las Piedras, Chardonnay, 2021, Los Arboles, Mendoza / Guarda

III
Blue cheese cheesecake, quince and ice cream 

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

Churro, dulce de leche, and chocolate
Fond de Cave Encabezado, Malbec. Mendoza

Coffee, petit fours

TERRO IR  EXPER I ENCE
WITH RESERVE PAIRING

TERRO IR  EXPER I ENCE
WITH CELLAR PAIRING

Chefs Sebastián Weigandt y Germán Sanucci



A journey through the history of Mendoza since the
foundation of our winery

T EMPORAL  EXPER I ENCE

Reception
Trapiche Medalla Brut Nature, método Champenoise, viñedos de Maipú

I
Stuffed pepper with pork shoulder

Fond de Cave, Gran Reserva Cabernet Sauvignon, 2019, Mendoza / Reserva
Lateral, GSM, 2021, Mendoza / Guarda

-
Artichokes, hollandaise, kimchi

Fond de Cave Reserva, Sauvignon Blanc, 2023, Mendoza / Reserva
Costa y Pampa, Albariño, 2024, Chapadmalal, Buenos Aires / Guarda

II
Carob and goat cheese taco

Expedición Sur, Cabernet Sauvignon, 2019, San Patricio del Chañar, Neuquén / Reserva
Medalla, Cabernet Sauvignon, 2022, Primera Zona, Mendoza / Guarda

-
Tongue pastrami with tonnato sauce

Costa y Pampa Pinot Noir 2024, Chapadmalal, Buenos Aires / Reserva
Gran Medalla, Pinot Noir, 2022, Valle de Uco, Mendoza / Guarda

-
Carne a la masa (inspired by a local Mendocinian classic)

Expedición Sur, Malbec, 2023, San Patricio del Chañar, Neuquén / Reserva
Gran Medalla, Malbec, 2020, Valle de Uco, Mendoza / Guarda

III
Rabbit socarrat

Fond de Cave Gran Reserva, Blend, 2021, Mendoza / Reserva
Gran Medalla, Cabernet Franc, 2020, Valle de Uco, Mendoza / Guarda

-
Rib, sweet potato, and kimchi

Medalla, Blend, 2021, Primera zona, Mendoza / Reserva
Trapiche Terroir Series Orellana, Malbec, 2017, La Consulta, Mendoza / Guarda

-
Gnocchi, pepper tartare, and humita

Lateral, Chenin, 2023,  Zona Este, Mendoza / Reserva
Trapiche Terroir Series Finca Laborde, Cabernet Sauvignon, 2015, La Consulta, Mendoza /

Guarda

IV
Our tiramisú

Fond de Cave Encabezado, Malbec, Mendoza
-

Torrija with dulce de leche and yogurt
Fond de Cave Encabezado, Malbec, Mendoza

Coffee, petit fours

TEMPORAL  EXPER I ENCE
WITH RESERVE PAIRING

TEMPORAL  EXPER I ENCE
WITH  C E L LAR  PA IR ING

Chefs Sebastián Weigandt y Germán Sanucci



A selection of flavors and techniques where the Chef
focuses on enhancing the virtues of Trapiche’s most iconic

wines. 

TRAP ICHE  EXPER I ENCE

Reception
Trapiche Medalla Brut Nature, método Champenoise, viñedos de Maipú

I
Grilled eggplant with garlic and barbecue-style sauce

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

II
Artichokes, hollandaise, kimchi

Costa y Pampa, Albariño, 2024, Chapadmalal, Buenos Aires

III
Trout, squid waldorf, and mussels

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

IV
Carne a la masa (inspired by a local mendocinian classic)

Terroir Series, Cabernet Sauvignon Finca Laborde, 2022, La Consulta, Mendoza

V
Rabbit socarrat

Iscay, Malbec-Cabernet Franc, 2021, Valle de Uco, Mendoza

VI
Our tiramisu

Fond de Cave Encabezado, Malbec, Mendoza

Coffee, petit fours

TRAP ICHE  EXPER I ENCE
WITH ICON PAIRING

Chefs Sebastián Weigandt y Germán Sanucci



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

BAJO  LA  NOCHE  DE  TRAP ICHE
EXPER I ENCE

Reception
Trapiche Medalla Brut Nature, método Champenoise, viñedos de Maipú

I
Grilled eggplant with garlic and barbecue-style sauce

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

II
Carob and goat cheese taco

Medalla, Cabernet Sauvignon, 2022, Primera Zona, Mendoza

III
Stuffed pepper with pork shoulder

Fond de Cave Gran Reserva, Cabernet Sauvignon, 2019, Mendoza

IV
Trout, squid waldorf, and mussels

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

V
Rib eye, cauliflower, and garden greens

Iscay, Malbec-Cabernet Franc, 2021, Valle de Uco, Mendoza

VI
Our tiramisu

Fond de Cave Encabezado, Malbec, Mendoza

Coffee, petit fours

BAJO LA  NOCHE  DE
TRAP ICHE  EXPER I ENCE  

WITH PAIRING

Chefs Sebastián Weigandt y Germán Sanucci



SE L ECT ION FROM OUR  WINE  CE L LAR

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

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

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

SWEETS

REDS
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

Medalla, Cabernet Sauvignon, Primera Zona, Mendoza - 2022

Fond de Cave Gran Reserva, Cabernet Sauvignon, Mendoza - 2019

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

Fond de Cave Gran Reserva, Blend, Mendoza - 2021

Lateral, GSM, Mendoza - 2021

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

WHITES
Fond de Cave Reserva, Sauvignon Blanc, Mendoza - 2023

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

Costa y Pampa Albariño - 2024

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

SPARKLING WINES
Costa y Pampa Extra Brut, método Champenoise, Chapadmalal, Buenos Aires - NV

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



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

Trapiche Terroir Series Finca Tomillo, Gualtallary, Mendoza - 2021

Trapiche Terroir Series, Cabernet Sauvignon Finca Laborde, La Consulta, Mendoza - 2022

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 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 - 2021

Sagrado El Pedernal, Valle Pedernal, San Juan-2018

Chañar Punco, Valles Calchaquies - 2016

Altimus, Valles Calchaquies - 2018

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


