


AT TRAPICHE, EXPERIENCE IS WHAT

DRIVES US TO KEEP EXPLORING.

EVERY TERROIR. EVERY HARVEST. EVERY INNOVATION.

EACH ONE IS A CHANCE TO PUSH BEYOND

WHAT WE ALREADY KNOW.

BECAUSE EXPLORATION ISN’T ABOUT

CHASING SOMETHING NEW

IT’S ABOUT SEEING DIFFERENTLY WHAT

WE’VE ALWAYS LOVED TO DO.





ALL EXPERIENCES LAST 1 HOUR AND 30 MINUTES.THE MASTERCLASS EXPERIENCE LASTS 2 HOURS.

RESERVATIONS: HTTPS://TURISMO-TRAPICHE.MEITRE.COM / WHATSAPP: +5492617744904 

MAR Y MONTAÑA

AN EXPERIENCE THAT CELEBRATES THE BREADTH OF OUR ORIGINS

-FROM THE OCEAN-INFLUENCED VINEYARDS OF CHAPADMALAL TO THE 

INTENSITY OF MENDOZA. A JOURNEY THROUGH TERROIRS THAT 

REVEALS HOW CLIMATE, SOIL, AND DISTANCE SHAPE

THE CHARACTER OF EACH WINE.

WINES TASTED:

• 2 COSTA & PAMPA • MEDALLA. • GRAN MEDALLA •

EXPERIENCIA TRAPICHE

OUR WINERY HOLDS MORE THAN 140 YEARS OF HISTORY 

-AND ABOVE ALL, A SPIRIT OF CONSTANT EVOLUTION. THIS VISIT BRINGS 

TOGETHER THE BEST OF OUR HERITAGE WITH THE ENERGY OF WHAT LIES 

AHEAD, OFFERING A FIRSTHAND LOOK AT HOW TRADITION AND 

INNOVATION COEXIST IN EVERY WINE.

WINES TASTED:

• 2 LATERAL • GRAN MEDALLA • TERROIR SERIES •

VISITS & TASTINGS GUIDE

SCHEDULE:

10:00 A.M.

SCHEDULE:

11:00 A.M. (ENGLISH ONLY)
 12:00 P.M. · 2:00 P.M.



CLÁSICOS ARGENTINOS

TWO ICONIC TRAPICHE WINES — MALBEC AND CHENIN — PAIRED WITH 

ARTISANAL ALFAJORES FILLED WITH WINE-BASED CREAMS. A SWEET AND 

RELAXED REINTERPRETATION OF A BELOVED ARGENTINE CLASSIC.

NEW

ALL EXPERIENCES LAST 1 HOUR AND 30 MINUTES.THE MASTERCLASS EXPERIENCE LASTS 2 HOURS.

RESERVATIONS: HTTPS://TURISMO-TRAPICHE.MEITRE.COM / WHATSAPP: +5492617744904 

SINGLE VINEYARDS 

FOUR TERROIRS, FOUR EXPRESSIONS, ONE SHARED PASSION: 

DISCOVERING HOW NATURE SHAPES WINE. THIS TASTING EXPLORES

THE MANY FACETS OF THE UCO VALLEY, WHERE SOIL AND CLIMATE 

BECOME A LANGUAGE OF THEIR OWN.

WINES TASTED:

• 4 TERROIR SERIES •

SCHEDULE:

4:00 P.M.

GUIDED TOUR NOT INCLUDED
NO PRIOR RESERVATION REQUIRED.



ALL EXPERIENCES LAST 1 HOUR AND 30 MINUTES.THE MASTERCLASS EXPERIENCE LASTS 2 HOURS.

RESERVATIONS: HTTPS://TURISMO-TRAPICHE.MEITRE.COM / WHATSAPP: +5492617744904 

MASTERCLASS

LED BY OUR SOMMELIER TEAM, THIS MASTERCLASS INVITES YOU TO 

EXPERIENCE WINE FROM A SENSORY PERSPECTIVE. THROUGH PAIRINGS 

SPECIALLY CREATED BY OUR CHEFS, EACH COURSE REVEALS NEW 

HARMONIES BETWEEN FLAVORS, AROMAS, AND TEXTURES.

WINES TASTED:

• COSTA Y PAMPA • LATERAL • GRAN MEDALLA • TERROIR SERIES • ISCAY •

SCHEDULE:

MONDAY TO FRIDAY
10:30 A.M.

NO PRIOR RESERVATION REQUIRED.

SIGNATURE WINES BY WINE EMOTION

TASTE OUR MOST INTERNATIONALLY ACCLAIMED WINES THROUGH THE 

EXCLUSIVE WINE EMOTION DISPENSER. A SELF-GUIDED EXPERIENCE 

DESIGNED FOR THOSE WHO ENJOY CHOOSING THEIR OWN PATH.

CREDIT / DEBIT CARDS – CASH – DIGITAL WALLETS

AVAILABLE DAILY FROM 10:00 A.M. TO 4:00 P.M.

 AT OUR VISITOR CENTER.





CREDIT / DEBIT CARDS – CASH – DIGITAL WALLETS

SPECIAL HARVEST EXPERIENCE

RESERVATIONS: HTTPS://TURISMO-TRAPICHE.MEITRE.COM / WHATSAPP: +5492617744904

DATES: MARCH 2–13, 2026

WINES TASTED:

• COSTA Y PAMPA • MEDALLA • LATERAL • GRAN MEDALLA •

DURATION:

APPROXIMATELY
2 HOURS

SCHEDULE:

MONDAY TO FRIDAY
10:30 A.M.

RRESERVATION REQUIRED. MINIMUM 2 GUESTS

· MAXIMUM 8 GUESTS · +18 ONLINE 

MUST BE MADE AT LEAST 24 HOURS IN ADVANCE

INCLUDES: 1 BOTTLE OF TRAPICHE MEDALLA MALBEC 

APRON USED DURING THE ACTIVITY

IN THE EVENT OF RAIN IN THE FORECAST OR ZONDA WINDS,

THE ACTIVITY WILL BE CANCELED AND IS NON-RESCHEDULABLE.

EACH YEAR DURING HARVEST SEASON, WE OPEN OUR 

DOORS TO SHARE ONE OF THE MOST MEANINGFUL 

MOMENTS IN THE LIFE OF WINE. A DAY DEVOTED TO 

HARVESTING, LEARNING, AND CELEBRATING THE 

CONNECTION BETWEEN THE LAND, THE PEOPLE WHO WORK 

IT, AND THE WINES BORN FROM IT.





LUNCH SERVICE: MONDAY TO SATURDAY, FROM 12:15 P.M. TO 2:45 P.M.

PLEASE INQUIRE ABOUT SPECIAL DATES AND LONG WEEKENDS.

RESERVATIONS: HTTPS://ESPACIO-TRAPICHE.MEITRE.COM / WHATSAPP: +5492617744904

WELCOME TO ESPACIO TRAPICHE

EACH EXPERIENCE IS AN INVITATION TO EXPLORE —

 THE LAND WE INHABIT, THE PATHS WE CHOOSE, AND THE PLEASURE OF 

DISCOVERING SOMETHING NEW AT EVERY STEP. OUR CUISINE IS ROOTED IN THE 

WINERY AND MOVES TO THE RHYTHM OF OUR WINES, CRAFTED WITH FRESH, 

HONEST INGREDIENTS THAT ENHANCE WHAT EACH WINE SEEKS TO EXPRESS.

CHEFS: SEBASTIÁN WEIGANDT & GERMÁN SANUCCI



TO VIEW OUR MENUS, CLICK HERE.

VEGETARIAN AND CHILDREN’S OPTIONS ARE AVAILABLE. WE DO NOT OFFER FULLY VEGAN OPTIONS.

WHEN DINING AT ESPACIO TRAPICHE, YOU MAY ENJOY A COMPLIMENTARY GUIDED

TOUR OF THE WINERY, NO RESERVATION REQUIRED.

TOUR TIMES: 12:00 P.M. OR 4:00 P.M. (TASTING NOT INCLUDED).

IF YOU WOULD LIKE TO ADD A TASTING EXPERIENCE, YOU MAY DO SO AT

50% OFF THE CURRENT RATE (ADVANCE RESERVATION REQUIRED).

TRAVESÍA TRAPICHE

A FOUR-COURSE MENU THAT INVITES YOU TO DISCOVER THE TERROIRS WE 

HAVE CHOSEN TO CALL OUR OWN — CELEBRATING THE DIVERSITY OF OUR 

LANDSCAPES AND THE VERSATILITY OF WINES BORN FROM DISTINCT 

TERRITORIES.

MENUS

LUNCH SERVICE: MONDAY TO SATURDAY, FROM 12:15 P.M. TO 2:45 P.M.

PLEASE INQUIRE ABOUT SPECIAL DATES AND LONG WEEKENDS.

RESERVATIONS: HTTPS://ESPACIO-TRAPICHE.MEITRE.COM / WHATSAPP: +5492617744904

EXPLORACIÓN TRAPICHE
AN EIGHT-COURSE JOURNEY DESIGNED

TO AWAKEN CURIOSITY AND OPEN NEW SENSORY PATHS.

EACH DISH AND EACH WINE ARE CRAFTED

TO SURPRISE, DELIGHT, AND INSPIRE DISCOVERY.

EXPERIENCIA BAJO LA NOCHE DE TRAPICHE
AN EXCLUSIVE NIGHTTIME EXPERIENCE

FOR GROUPS OF 15 TO 45 GUESTS,

AVAILABLE BY PRIOR RESERVATION.

CREDIT / DEBIT CARDS – CASH – DIGITAL WALLETS





THURSDAY: 12:30 P.M. TO 4:00 P.M.
FRIDAY & SATURDAY: UNTIL 7:00 P.M.

TRAVEL THROUGH YOUR SENSES.

AN OLD RAILWAY CARRIAGE BROUGHT BACK TO LIFE AS A WINE-ON-TAP BAR

 A RELAXED SETTING THAT REFLECTS OUR STYLE AND ENERGY. A CURATED 

BY-THE-GLASS SELECTION PAIRS NATURALLY WITH SEASONAL SMALL PLATES 

DESIGNED FOR SHARING, ALL SET WITHIN OUR OLIVE GROVE GARDEN.

1883 TASTING
A RELAXED EXPERIENCE AT ESTACIÓN 83

FEATURING THREE WINES ON TAP, PAIRED WITH

SHAREABLE DISHES AND INCLUDING

A GUIDED WINERY TOUR.

NEW

*VEGETARIAN AND GLUTEN-FREE OPTIONS AVAILABLE.

FULLY VEGAN OPTIONS ARE NOT AVAILABLE.

RESERVATIONS: HTTPS://ESTACION83.MEITRE.COM / WHATSAPP: +5492617744904

CREDIT / DEBIT CARDS – CASH – DIGITAL WALLETS

TO VIEW OUR MENUS, CLICK HERE.

RESERVATION REQUIRED AT LEAST 24 HOURS IN ADVANCE.

THE EXPERIENCE MAY BE CANCELLED DUE TO WEATHER CONDITIONS AND CANNOT BE RESCHEDULED.

SCHEDULE:

6:00 P.M.

AVAILABLE

 FRIDAY
AND SATURDAY





ESPACIO TRAPICHE RESTAURANT

COBBLESTONE HALL

SEATED CAPACITY

(BANQUET SERVICE):

UP TO 200 GUESTS

EVENTS

FOR INQUIRIES, PLEASE CONTACT US BY EMAIL AT

RESERVAS@TRAPICHE.COM.AR

ESPACIO TRAPICHE GARDEN

SEATED CAPACITY UP TO

500 GUESTS (1,800 M²)

INDOOR CAPACITY UP TO

 90 GUESTS SEATED

GALLERY UP TO

30 GUESTS (800 M²)

RECEPTION / COCKTAIL EVENTS

UP TO 300 GUESTS. AUDITORIUM SETUP: UP TO 170 GUESTS

ROOM DESIGN: UP TO 50 GUESTS

OUR SPACES BRING TOGETHER HISTORY, NATURE, AND ARCHITECTURE 

TO CREATE TRULY DISTINCTIVE EVENTS. FROM MEETINGS AND 

CELEBRATIONS TO CORPORATE GATHERINGS, EACH PROPOSAL IS 

TAILORED TO YOUR NEEDS, DELIVERED WITH THE WARMTH, SERVICE,

AND EXCELLENCE THAT DEFINE TRAPICHE.


