zonda

<COCINA DE PAITSA]JE:

FULL-DAY EXPERIENCE LUNCH EXPERIENCES

Join our Chefs and let yourself be guided by our Cuyo region

gastronomy, with it’s textures, flavors, and colors.

We invite you to explore our gardens and history in order to share
the Andean culture with you, where the best recipes are the

reflection of the landscape. A path that takes us from the garden to
the table offering produce and purvoyers that we select according
to the season, transmitting the essence of Mendoza's culture.

11:00 Morning welcome: coffee, kombucha, pastries,
fand seasonal fresh fruit.
11:30 Visit to the garden and product selection.
12:15 Cooking experience with our (‘/1(ij.
13:00 Menu service begins.
16:00 Approximate end time.
TASTING MENU
Snack
Tradition
Interlude
Origin
Counterpoint
Mendoza Specialty
Main Course
Pre-Dessert
Dessert
Petit Fours and Coﬂee

WINE EXPERIENCES
PACHA EXPERIENCE

A selection that creates a dialogue between local origin and
some of the world’s great wines. Old vintages, history, and
terroir broughr 1NLO CONVErsarion across time.

$49(). 000 p(’?’ pCTSOTl

LANDSCAPE EXPERIENCE

Taste exceptional harvests from our family collection and cellar.

$300. 000 P(.’T pCTSO}'l

ZONDA EXPERIENCE

Enjoy curated pairings with selected labels from across our

vineyards.

$260.000 per person

Prices valid until June 30, 2026.

*For cancellations less than 48 hours in advance a no show fee

CUYANA EXPERIENCE

Snack

Tradition

Interlude

Origin

Counterpoint
Mendoza Specialty
Main Course
Pre-Dessert

Dessert

Petit Fours and Coffee
Paired with selected labels traveling through all our

vineyards.

$225.000 per person
G ILANCO: EXPERIENCE

Tradition

Interlude
Counterpoint

Main Course
Pre-Dessert

Dessert

Petit Fours and Coffee

Paired with classic labels.

$180.000 per person

LAGARDE

BODEGA 1897

(50% of the reservation) will be applied.



