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WEDNESDAY – October 9, 2019 

 

08:15 am Departure from Intercontinental Hotel towards Norton Winery. 

 

BODEGA NORTON 

Bodega Norton is a winery of Austrian origin, 

recognized by its trajectory in the viticulture of 

Argentina for the quality of its wines and 

sparkling wines. 

Finca Perdriel is the original property of Norton, 

where the winery is located. With one hundred 

years of continuous crops, it’s made by 100 

hectares, at 950 meters above sea level, with 

vineyards between 30 and 50 years old. 

We invite you to live the evolution of a dream. We go back to 1989, to the vision of the Austrian, 

glassware expert Gernot Langes Swarovski, who proposed to share the wealth of our terroir, with 

wine lovers from more than 60 countries in the world. Today, the Winery is a hallmark of award-

winning winemakers and the artisan work of passionate harvesters. More than a name, Bodega 

Norton is an indelible firm that connects history with terroir, talent with passion.  

 

09:30 am Visit Malbec Experience. We start 

with a welcome spirit drink and later a guided 

visit of winery. We will taste a Malbec reserve 

and a wine of the Oenology line. 
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10:30 am Expected departure to Potrerillos Dam. Tour 

around the lake and later lunch at the traditional Gran 

Hotel Potrerillos. 

 

12:30 pm Lunch planned according to the chosen menu 

(See the options of the menu in final pages). Neither 

drinks with alcohol nor tips are included.  

 

 

 

GRAN HOTEL POTRERILLOS    

The history of Gran Hotel Potrerillos dates back to 1940 when its construction began, marked by a 

significant increase in public works, specifically in the tourism sector. Twenty-five years later it 

went through a period of instability that caused its closing. From 2005 the idea of re-opening the 

Gran Hotel Potrerillos re-emerged, giving it the 

touristic and cultural value it deserves. Facing their 

recovery after years of neglect, both in their 

building structure and in their surrounding 

environment, entailed the responsibility of 

incorporating new requirements according to 

current needs, without denaturing their character 

strongly incorporated in the collective memory of 

Mendoza 

 

 

 

 

4:15 pm - Departure from Hotel Potrerillos 

towards Olivícola Laur. 
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5:30 pm – Factory guided tour and tasting in Laur. 

 

OLIVÍCOLA LAUR 

 

Founded in 1906 by Don Francisco Laur, a French 

immigrant, from the Loire region located in the south 

of France, who settled in Cruz de Piedra-Maipú in the 

early 1900s, pioneered the implantation of olive groves 

in the province of Mendoza as so also in the 

elaboration of extra virgin olive oil. 

Today its doors are open to Tourism where visitors can learn the secrets of elaboration, its 

history and taste its products. 

 

 

 

 

 

 

 

VALUE PER PERSON 50 USD.- 
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    LUNCH OPTIONS 

OPTION 1 

Entry (Choose one option) 

- Tiradito of gravlax salmon on ricotta and mushroom cake, in sweet pepper sauce with green mix, 

soy reduction and honey. 

- Breaded bree cheese with seeds, carrot emulsion and wok beans scented with garlic. 

- Rocket and peach salad with shrimp in tempura seeds and grilled egg noodles. 

- Grilled gizzards and fresh arugula with apple chutney, micromix and brioche crouton. 

- Bruschetta with trio of boconccinos tomatoes, fried basil and dried black olives. 

Main (Choose an option) 

- Beef eye with mashed potatoes and caramelized onions, pepper criolla with roasted onions and 

baked tomatoes. 

- Filet wrapped in bacon and roasted vegetables, mashed sweet potato and herb chimichurri 

- Pork bondiola with roasted pumpkin cream, roasted apple slices and barbecue sauce with plums 

and sweet potatoes. 

- Leek risotto with mushroom gratin, loin strands, demiglasse and crispy parmesan (maximum 30 

pax) 

- Rotolo of salmon and ricotta in black dough, cream with citrus and almonds, and sauteed 

vegetables. 

- Gratin chicken with provolone cheese, creamy quinoa blinis with spinach and corn cream, and 

carrot crunch (chip) 

Dessert (Choose an option) 

- Burned fruit with almond cream ice cream, mint syrup and caramelized biscuit 

- Mascarpone and passion fruit tart, with orange ice cream and orange coulis 

- Wet chocolate and chocolate ganache with praline, with cream cubes and reduction of oranges. 

- Coconut flan, with dulce de leche cream and walnut tuils. 

DRINKS WITHOUT ALCOHOL 

Includes Mineral Water and drinks Coca Cola line 
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OPTION 2 

Reception (Choose an option): 

Bruschetta with raw ham 

Vegetarian sandwich and / or roasted chicken, arugula with burnt tomatoes 

Grilled Provolone on faina cracker 

Capresse empanadas 

Cakes and / or meat empanadas 

Crispy chinchulines with herb chimichurri 

Minichoripanes 

Salads (Choose an option): 

Green mix salad with Parmesan cheese chips, croutons and dressing 

Arugula salad, pears and blue cheese and almond dressing 

Seasonal tomatoes with mozzarella, herbs and black olive salt 

Grilled season vegetables with olive oil and garlic 

Baked wedge potatoes and sweet potatoes 

Warm tomato and cucumber eggplant salad with lemon and herbs 

Roast: 

Chorizo- Morcilla y Achura (gizzard or chinchulines according to stock) 

Pork cuts: bondiola (or matambre tip) with lemon 

Beef Cuts: Leg tip (picaña) or grilled quadroll tail 

Rib to the flame (and vacio meat to the flame according to number of people) 

Option to add chicken (at customer request) 

Dessert (Choose an option): 

Pancakes with dulce de leche and warm toffee sauce with americana ice cream and fresh fruit 

Soft flan with dulce de leche mousse 

Creamy chocolate with white chocolate ganache and red berries 

Burned fruit with cream and Worcestershire sauce and coconut cookie. 

DRINKS WITHOUT ALCOHOL 

Includes Mineral Water and drinks Coca Cola line 


