NEXT GENERATION

José Lovaglio
It may be the leisurely tone of his voice
or his direct look, but nothing seems
to be hidden behind the eyes of 31year-old José Lovaglio, who is Susana
Balbo’s right arm at her eponymous
winery. He also happens to be her son.
Balbo is one of the key figures in the
Argentinian wine revolution of the
past two decades, arguably at the
same level as José Zuccardi or Nicolás
Catena. Lovaglio, like many other
young winemakers, learned with them
and was inspired to make wines after
seeing – from a close perspective –
how things were changing, sometimes
in a super-fast and radical way.
In 2002, aged 17, he decided to
follow in his mother’s path and devote
himself to wine. But instead of staying
in Mendoza, he opted for a change of
air (and perhaps distance) by studying
at UC Davis in California. Lovaglio
says it was a time of great learning,
but also a realisation that theory was
just one part of winemaking. ‘I learned
that to focus too much on theory is
like spending years studying for a PhD
in geology, when what you really want
to be is a sculptor,’ he explains.
On his return, in 2007, he worked
for various Argentinian wineries until
finally, in 2011, he returned to his
mother’s winery, Dominio del Plata,
established in 1999 and today known
as Susana Balbo Wines. ‘The most
important things I learned from my
mother are to recover from failures,

to look forward and to trust my palate,’
he says. ‘But I’ve also learned from her
that no one can teach you a style,
because that style will only come from
your own personal experiences.’
Perhaps this last lesson is the one
that Lovaglio has used the most for
his own project, Vaglio Wines: four
wines that in total are no more than
24,000 bottles – very few when
compared with the three million-plus
that Susana Balbo Wines produces
annually. ‘It all started with the 2012
harvest, as a way of giving myself my
own personal creative space,’ he says.
Gradually, however, he realised that
Vaglio could also be a way of telling
stories of his own life. From being
born in Salta, in northern Argentina
(Chango), through his adolescence in
Agrelo in Mendoza (Chacra), to his
experiences at UC Davis (Aggie) and
spending just over a year in China
(Temple). These wines represent a
timeline, featuring the key places in
his personal history and the grapes
that grow in those places.
‘Although all four wines are based
on Malbec, they come from very
different areas, very different soils.
A premise of the project was to find
out which kind of
Malbec was
the favourite
among
consumers.
That’s what
I would like
to learn.’

‘The most important
things I learned from
my mother are to
recover from failures,
to look forward, and
to trust my palate’
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At the moment, the Vaglio Wines
project is made in an small winery in
the Uco Valley. But that’s just fraction
of his time. The rest of his energy is
devoted to Susana Balbo Wines:
visiting vineyards and importers,
defining final blends, going to fairs: in
short, preparing for continuity.

Two to try
Susana Balbo Wines, BenMarco
Cabernet Sauvignon, Tunuyán, Uco
Valley, Mendoza, Argentina 2014 94
£19.50 (2012) Good Wine Online
A collaboration between Susana Balbo,
Edgardo del Popolo and José Lovaglio.
This is one of the clearest expressions in
Mendoza of Cabernet Sauvignon (90%)
blended with Malbec, with its generous
herbal and red fruit, details of flowers
and a firm, electric, tannic structure.
Drink 2016-2020 Alc 14%
Vaglio Wines, Aggie, Gualtallary,
Uco Valley, Mendoza, Argentina
2014 93
N/A UK www.josevaglio.com
Filled with violet tones and
cherry aromas, this is a clear
picture of Gualtallary Malbec,
with its firm tannins, wellbalanced acidity, good grip and
profound, refreshing red fruit
flavours. Everything is there to
enjoy with meat empanadas.
Drink 2016-2019 Alc 14%
Patricio Tapia is the DWWA
Regional Chair for Argentina

‘My father has been
very encouraging.
It was a very
different situation
from when he took
over from his father’

Miguel Torres
Maczassek
With an enviable level of worldwide
brand recognition – they are found
everywhere from Michelin-starred
restaurants to the social centre at the
UN compound in Kabul – the wines of
Torres are the essential definition of
modern Spanish wine.
Founded in 1870, Torres has
weathered many a storm, including an
aerial bombing during the Spanish
Civil War. But it was Miguel A Torres
(Miguel Sr) that brought about major
change. Miguel Sr, who ushered in the
fourth generation when he joined the
Penedès-based family business in
1962, pushed the approach of not only
his own winery into the modern era,
but also that of winemaking in Spain.
He saw great, untapped potential in
Catalonia and introduced temperaturecontrolled fermentation tanks and
modern winemaking techniques to a
region dominated by basic wines
made in co-ops and sold off in bulk.
Growing the company, Miguel Sr
looked towards the future and his
children. Two of them, Mireia and
Miguel Jr (Miguel Torres Maczassak),
have decided to follow in their father’s
steps, with Miguel Jr taking over as
general manager in 2012.
He says: ‘My father has been very
encouraging with myself and Mireia.
It was a very different situation from
when he took over from his father.’
Despite the relative ease of the

handover, Miguel Jr had to prove his
mettle by running Miguel Torres
Chile for three years before he was
given the keys to the Penedès kingdom.
Miguel Jr has continued and greatly
expanded upon the work his father did
future-proofing the winery against
climate change. ‘We’ve observed a 1°C
rise in temperatures in Penedès over
the last 25 years,’ he says. ‘It’s an
undeniable fact and it’s affecting our
production, as it’s increasingly
difficult to wait long enough for
maturity without having wines that
are too alcoholic and lacking in acidity.
We’ve found that small changes such
as shifting the trellis height from
60cm to 90cm have allowed us to pick
a week later.’
One of the most newsworthy
changes in the last few years has been
the company’s planting of vines near
the town of Tremp in the Catalan
Pyrenees, at 900m altitude.
‘Tremp will be a key region in
Catalonia’s future. The acidity and
balance we’re gettting from these
grapes is absolutely stunning. I’m
personally very excited by what
we’re seeing there.’
The high-altitude vines are
tied in with another long-term
project. ‘Mireia and I have
been investing a great deal of
energy in finding old prephylloxera varieties in
Catalonia, and so far we’ve
isolated 46, with six we feel
have great potential.’ People
might wonder why they would

bother, given that many old varieties
were abandoned due to being less
than suitable. ‘Everything we do today
has to be focused on climate change,
and we hope some of these grapes,
once approved for production, will be
well-suited to a warmer planet. I’m
not looking to grow the company any
more in terms of size. My focus is on
the wines, and our work with variety
recuperation is a large part of this.’
Much like his father, Miguel Jr is
looking to the future for his children:
‘If I can leave the company to them in
an even better state than I found it, I
will consider my time here well spent.’

Two to try
Torres, Reserva Real, Penedès,
Spain 2010 93
£99.99 Vintage Marque
Rich, dark plum aromas with a touch of
earthiness, cigar and vanilla. Medium
body and acidity with lovely harmony
across the palate. Finish lingers
forever. Drink 2016-2025 Alc 14.5%
Torres, Mas La Plana, Penedès,
Spain 2010 92
£38.90-£44.99 Handford, Hedonism,
The Oxford Wine Co, Waitrose

Herbal notes along with cured
cherries and a hint of vanilla.
Weighty, rich and textured with
excellent integration at this point.
Drink 2016-2022 Alc 14.5%
Miquel Hudin is a wine writer,
certified sommelier and tour
guide based in Catalonia ➢
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