
FAMILIA REINA RUTINI

& FAMILIA LAY

Two prestigious families joined in this project with a common challenge.

The production of high quality wines.

First shoot, Finca Los Cataños Property. October, 2003. Tupungato, Mendoza.



This wine tradition which characterized the

Rutini Family started at the beginning of the

19th century when Mr. Francisco Rutini

produced wines in Italy. His only son, Felipe

Rutini, decided to move to America to

continue with the wine tradition.

His descendants and then his grandchildren

-Reina Rutini- kept and developed until last

decade the winery BODEGA LA RURAL,

nationally and internationally acknowledged

for its tradition and quality products.

Ricardo Reina Rutini has worked as Head

Manager for the winery La Rural since 1960

and he has also devoted to the growing and

exploitation of high quality vineyards

participating in the implantation and

management of more than 3,500 hectares of

own vineyards and third parties´ in the most

important areas of the province of Mendoza.

At present, Ricardo Reina Rutini and his

family have 350 hectares of Premium vineyards

located at the foot of Los Andes mountain

range (altitude 1,110 and 1,400 meters) and

to the south of the province of Mendoza in

the so-called “Valley of Tupungato” considered

as one of the best regions for the growing of

vine.

With this raw material they supply most of

the main wineries such as Catena Zapata, La

Rural, Valentín Bianchi, Navarro Correas,

Nieto Senetiner, Escorihuela, Chandon,

Terrazas and Luigi Bosca.

RICARDO REINA RUTINI AND FAMILY

View of Cordón del Plata. La Cañada Property. March 2003. Tupungato, Mendoza.



Ward Lay, the majority stockholder of this

project, was born in Atlanta, Georgia in 1945.

He is the only son of Herman W. Lay, creator

of the trade mark “Frito Lay” and former

chairman of PepsiCo, Inc.

His family is internationally acknowledged for

its brilliant performance and because of its

businesses prestige and success. In 1970, Ward

Lay left his employ in PepsiCo Inc. to be co-

founder and director of Grupo Embotellador

de México,S.A .de C.V. GEMEX. In 1990 he

co-founded Pollo Mundo Inc. and Multicapitales.

At present W. Lay is the president and CEO of

Lay Capital Group (LCG), an investment

company with bases in Dallas, representing

families in the southwestern region of the United

States and México. The investment portfolio

run by LCG includes, among others, real estate

businesses, oil and gas, advertising, agriculture,

food and drinks, hotel and catering business,

aviation, financial institutions and Internet

technologies.

Some of the companies that used to belong to

LCG are now part of the corporations which

constitute “Fortune 500” such as AMR (father

of American Airlines), PepsiCo, Sara Lee and

Business Records.

W. Lay is also president of a commercial beef

cattle and farm crop company located in Blue

Ridge Texas, to the north of Dallas.

ESTANCIA ALICURA

In 1998 Ward Lay acquired the property that

belonged to the Italian Benetton family with

the purpose of preserving the native fauna of

the region and promoting the tourism abroad

in Argentina.

In December, 2000 Ward Lay was appointed

by the President of the Argentine Republic as

honorary delegate before the Department of

Tourism of the United States of America.

H. WARD LAY

Cabernet Sauvinon bunch. Don Ricardo Property. November, 2003. Tupungato, Mendoza.



LOCATION

The property covers 80 hectares of implanted

vineyards at the foot of Los Andes mountain

range at an estimated 1,100 and 1,300 meters

above sea level in the so-called region Valley

of Tupungato.

PRODUCTION

It covers an area of 4,500 square meters, with

a storage capacity of 1 million liters in stainless

steels, latest technology machinery, a stowage

and fractioning plant and a cellar for 1,200

casks. Maximum production capacity of

60,000 boxes.

TURISMO

To create a familiar and exclusive environment

where visitors are able to live an extraordinary

experience, being in contact with the people,

vineyards and wine making, and enjoying the

imposing view of Los Andes mountain range.

A tasting room with a wine bar and a living

room for wine-tasting and meetings. A wine-

tasting cellar with physical capacity for 20

people. Industrial kitchen prepared for classes,

exhibitions and wine-tasting. Galleries,

balconies and gardens which overlook our

vineyards, the volcano “Tupungato” and the

landscape of Cordón del Pata.

THE WINERY

Fachada Bodega, Finca Don Ricardo, Tupungato, Mendoza.



Vintage Cabernet Sauvignon, Don Ricardo Property. April, 2003. Tupungato, Mendoza.

RICARDO REINA RUTINI: CEO

He is the General Manager of the Company.

He enjoys great prestige and reputation, with

an experience of more than 40 years in the

wine industry, giving advice on their own

important undertakings and on third parties.

RODRIGO I REINA RUTINI

(Marketing and Commercialization).

He is in charge of the Marketing and

Commercialization Department of Mercosur.

He is an accountant and took a Postgraduate

Course in Marketing and another in Enology

and Viniculture. He worked as the Marketing

Manager of a company belonging to the group

IRSA, during 7 years.

SILVIO ALBERTO (Winemaker).

A cargo de la elaboración y guarda de los

vinos. Licenciado en Enología, Profesor de

Universidad y Postgrado de Enología. Con

un desempeño de más de 10 años, trabajando

como enólogo para las bodegas Navarro

Correas, Escorihuela y La Rural.

FRANCISCO J REINA RUTINI

(Production).

He is in charge of the raw material production.

He is an agronomist, specializing in David

University with more than 15 years of

experience.

RICARDO REINA RUTINI JR.

He is in charge of the Financial Department.

He is an accountant and holds an M.B.A.

International He has worked as a Financial

Consultant for Merrill Lynch over the last 10

years.

MICHELLE ROLLAND (Asesor).

He is in charge of the grape monitoring and

ripening control, the analysis of pre and post

production and the monthly assessment of

our wines.

WORK TEAM in argentina



Variedad Merlot, Finca La Cañada, Marzo 03, Tupungato, Mendoza.

DISTINCT ATTRIBUTES

Qualities such as cold nights, great luminosity,

alluvial land and controlled irrigation lend

our properties ecologically perfect

characteristics to achieve the concentration

and results characteristic in high quality wines.

We have 100% of the company’s own output,

located in 6 properties (350 hectares) which

are cultivated at different heights and in various

implantation years, varieties and clones which

guarantee the appearance and quality selection

of our products.

PARTICIPACIONES 03

EVICO:

(Wine Assessment Vintage 2003)

Our cuatrivarietal was selected as the referent

wine for the final wine-tasting in blend guard

with wood category. Average score given 89.

UCOVIN:

(Annual Wine Assessment of Valle de Uco)

Cabernet Franc 89, Cabernet Sauvignon 90.

Both wines have been selected as referent

wines for the final wine-tasting in the guard

with wood category

RAW MATERIAL



VARIETAL LINE WITH OAK

Cabernet Sauvignon, Malbec, Merlot,

Chardonnay.

Objectives:

To highlight the varietal qualities concerning

its bouquet and flavor putting special emphasis

in this area, with a certain degree of complexity

provided by six months in the cask.

RESERVE LINE

Cabernet Sauvignon, Cabernet Franc, Malbec,

Merlot, Chardonnay.

Objetivos:

Intense colors, bouquet concentration and

complexity. Persistence in mouth with delicate

features provided by 12 months in high quality

French casks.

ICON

CUATRIVARIETAL

Cabernet Sauvignon, Merlot, Malbec,

Cabernet Franc.

MALBEC

100 % varietal.

Objective:

To combine the qualities of each variety so as

to achieve a unique wine. Cabernet Sauvignon

with its red and ripe fruits, the species of

Merlot, the aromatic sweetness of Malbec and

the complexity of Cabernet Franc.

OUR PRODUCTS



Finca alicura s.r.l.

Sarmiento 250 5to. piso oficina B,
Ciudad C.P. M5500GIF
Mendoza, Argentina.

Tel fax: 0054 261 4299299 - 4290781
info@familiareina.com.ar
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