MAKE, MARKET & SELL
YOUR WINE

Experience the privilege of creating and
owning a truly profitable luxury wine brand.
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PRIVATE PRECISION PRIVATE
LABELS VITICULTURE VINEYARDS

WINE
EXPORTS &
SALES

CRAFTING LUXURY WINE EXPERIENCES



PRIVATE LABELS

THE CREATION OF EXCLUSIVE AND
TAILOR-MADE WINE BRANDS



We provide high-quality
professional winemaking services
from small to mediume-sized wine
enthusiasts. CrowdFarming.Wine's
passionate team offers a complete,

transparent and flexible service.
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Pick, from very a wide variety of styles
of wines, the ones that fits your taste
and your business goals.

RED FRESH
ROSE PROVENCE CUVEE

GRAND RESERVE SPARKLING WINE
YOUNG ORGANIC NEW WORLD
RESERVE PREMIER SPARKLING

ENTRY LEVEL ICON NATURAL



CATEGORY

ICON

GRAND
RESERVE

RESERVE

YOUNG

ENTRY LEVEL

WINE PROFILE

Intense, deep, with a complex and long aftertaste. Very
powerful wine. Wines of great character, ideal to keep
the wine in bottle for up to 12 years. This wine can be
fermented directly in French oak barrels.

Powerful and elegant, with sweet tannins. The wood is
harmonically integrated in the wine. Long and pleasant
aftertaste. Wine that can be kept in bottle for 7+ years.
100% of this wine is aged in French oak (mostly 1st use).

Fruity, sophisticated and with a medium body. Very
good aromatic expression with perception of notes
from 1st, 2nd and 3rd use oak barrels. Bottle aging: 5+
years.

Floral, fruity, elegant and fresh wine with round and
friendly tannins. Part of this wine goes through 2nd and
3rd-use barrels. Bottle aging: 3+ years.

Aromatic, fresh, light and easy to drink. This wine does
not go through barrels. It is a wine that expresses 100%
its natural characteristics and descriptors.

MINIMUM
QUANTITY

300 BOTTLES

900 BOTTLES

1,800 BOTTLES

3,600 BOTTLES

7,200 BOTTLES

WINEMAKING
COST

$18.70

$12.50

$9.15

$7.95

$3.85



MINIMUM WINEMAKING

CATEGORY WINE PROFILE
QUANTITY COST
PROVENCE Provence style rosé, onion skin color, fresh and
smooth, vwfth Well—markeol citrus and floral notes 1020 BOTTLES $5.96 )
without losing its elegance.. (-$1.07 using own grapes)

Bright ruby rosé with aromas of fresh red fruit.
NEW WORLD Wine made from the sangria/bleeding during the

455
first stage of fermentation of a red winemaking 1020 BOTTLES io_gﬁ USir(]ZXovvvv)n grapes)
process.

Creamy, complex and long, with a delicate

ICON bouquet. Oak passage that is easily detected on 30?B|3AORLEtES i];zlfnfjwwg grapes)
the nose. 6+ years of bottle-aging.

RESERVE Balanced notes of fruit and wood creating an $8.95
elegant and fresh wine that allows 4+ years of 603%?2{9{55 ($107 usin(gE;(\\;/V:w grapes)
aging in bottle.
Citrus and floral notes, with pale and bright yellow

FRESH " o $5.71

hues. It has a marked acidity that makes it very 1200 BOTTLES
refreshing.

(-$1.07 using own grapes)
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CATEGORY

RED
GRAND
RESERVE

RED
YOUNG

WHITE
FRESH

ROSE
PROVENCE

WINE PROFILE

Rich & elegant wines, with sweet tannins and
balanced oak. Super complex wines with very long
aging potential. Fruity and deep wine, pesticides
and chemical free.

Floral, fruity and fresh wines with friendly tannins
that keeps you going back to it. Freshness and
fruitiness based on a pesticides and chemical free
winemaking regime.

Citric notes, bright color and lively acidity,
refreshing your palate in a warm summer day.
Pesticides and chemical free winemaking regime.

Provence style wine, with onion skin-like color,
freshness and fruitiness based on a pesticides and
chemical free winemaking regime.

MINIMUM
QUANTITY

600 BOTTLES

900 BOTTLES

1020 BOTTLES

1020 BOTTLES

WINEMAKING
COST

$17.50 (=)

$9.25 (EXW)

$8.75 (EXW)

$7.95. =)
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SPARKLING WINE
PROFILES

NATURE: Up to 3 g/L of sugar

BRUT NATURE: Up to 7 g/L of sugar

EXTRA BRUT: Up to 11 g/L of sugar

BRUT: Up to 15 g/L of sugar

DEMI SEC: 35-50 g/L of sugar

SWEET: More than 50 g/L of sugar

CATEGORY & COST

ICON SPARKLING

Bright and delicate copper color, with aromas of chestnuts, fresh bread and dried
apricots. The mouthfeel is velvety, harmonic and quite complex with a long and
pleasant aftertaste.

PRICE: $11.75
QUANTITY: 600 BOTTLES Minimum

CUVEE SPARKLING

Buttery and fresh bread aromas, creamy and complex, toasting with sparkling has
never been so exquisite. Two years with lees contact in tank, then two years in bottle
for a second fermentation.

PRICE: $8.50
QUANTITY: 900 BOTTLES Minimum

PREMIERE SPARKLING

Fruity, honey-like and crisp sparkling, ideal for celebrating life fully. One year with lees
contact in tank, then one year in bottle aging for a second fermentation.

PRICE: $6.90
QUANTITY: 1200 BOTTLES Minimum



BRAND IDENTITY & DESIGN

CrowdFarming.Wine helps our client's brands reach
distinctive global positioning, through tailor-made

brand strategies and identity development.

We enlarge our clients’ scope of vision and inspire them
to make the most of what is possible. We will always
find a way to express everything our customers desire

and try to communicate through their wine.



WINE TECHNICAL SHEETS

With the final product Iin hand, we
provide a personalized Wine Technical
Sheet of your private label.

With all the technical data of your wine,
you will be able to sell and better
understand your project
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MALBEC
COLOR
M E N DOZA RUBY 16/18°C CLUSTER LEAF
ARGENTINA £
o
g
BE
ES
2 Q 2—‘ BODY I—
FRUIT |
COMPOSITION: 1009 MALBEC €
ALCOHOL I—
8
ALCOHOL:13,5% viv ’ ACIDITY I
PH/ACIDITY: 3,50/57 g/l TANNINS ——
RESIDUAL SUGAR: 3,8 g/l
HARVEST: MANUAL IN 18KG BOXES / ——— MENDOZA
MANUAL SELECTION OF BUNCHES / DESCRIPTION

TUESDAY, MARCH 16th
Ruby red color, medium intensity. Cherry and raspberry

OAK: NO OAK INFLUENCE aromas, with a round and harmonious texture with an

aftertaste reminiscent of prune.
AGING: 2 YEARS

TERROIR

Mendoza, with high sunshine and

AROMAS

altitude, has a mild climate,

although in summer there is a risk ,—‘

. MENDOZA
of hail. The area where these ARGENTINA

!
grapes come from presents deep L j b
and fine soils, with little presence

of stones and high productivity.

RASPEBERRY CHERRY PLUM BLACKBERRY




CAPARBIO WINES &

SANGIOVESE >
. COLOR
LUNLU NTA, MAIPU MID 16/18°C CLUSTER LEAF
GARNET

MENDOZA, ARGENTINA

ZEJ 2 ()

COMPOSITION: 100% SANGIOVESE

800 msnm.
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BODY

FRUIT

ALCOHOL —
ALCOHOL: 14% v/iv

i ACIDITY
> PH/ACIDITY: 3,67/5,5 g/l %@ TANNINS

GCEANG ATLANTICO.

OCEANO PACIFICO
ocomanm

ME ACONCAGUA

RESIDUAL SUGAR: 2,0 g/l

HARVEST: MANUAL IN 18KG BOXES / '

LUNLUNTA
MANUAL SELECTION OF BUNCHES / P
MONDAY, MARCH 16th DESCRIPTION

Light to medium color. Notes of spices, sweet touch
OAK: 6 MONTHS IN BARRELS, 50% FIRST of wood and prune. In the mouth it feels soft,
USE Y 50% NEUTRAL ; 3 3 %

delicate, with notes of liquorice, tobacco, chocolate
AGING: 10 YEARS and black fruits.
TERROIR
Lunlunta is one of the most

i AROMAS
traditional areas, towards the ,—‘
southeast of the city of Mendoza. MAIPU
MENDOZA

It has a rather warm climate, with
silty loam soils 1.5m deep, with

fine sediment residues from the g ’ a m

Tunuyan and Mendoza rivers.
LIQUORICE TOBACCO CHOCOLATE BLACK
FRUITS
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RIESLING COLOR

PALE STRAW
CHACAYES, UCO VALLEY
MENDOZA, ARGENTINA

2@“ 9 e e B S : BODY |

CLUSTER LEAF

VINEYARD
1200 ms.n.m.

‘5 FRUIT |
COMPOSITION: 100% RIESLING 8 G § ALCOHOL |
ALCOHOL: 12% /v @ ACIDITY |
PH/ACIDITY: 3/9 g/ ’ TANNINS |

CHACAYES

RESIDUAL SUGAR: 1,8 g/l VALLE DE UCO

HARVEST: MANUAL IN 18KG BOXES /

MANUAL SELECTION OF BUNCHES / DESCRIPTION
THURSDAY, FEBRUARY 14th

Pale yellow color with green reflections. Aromas of

OAK: NO OAK INFLUENCE. STORED IN pineapple, white flowers and a touch of pear. In the
STAINLESS STEEL TANKS. mouth it feels naturally fresh, round, long and with a
touch of citrus notes in the aftertaste, along with dried
ACING: 7 YEARS it eEee peach and fresh thyme.
MENDOZA

TERROIR AROMAS
Chacayes is known for it’s rocky and
poor soils, extreme temperatures ﬁ 3 &
and big sunlight exposure. Dark and @
structure wines are typical from =

) LIME GREEN JASMINE STONE
this area.

APPLE FRUIT

-c o>



EXPLORE A VARIETY OF TERROIRS

CrowdFarming.Wine offers the possibility to produce a
100% custom, hand-crafted still or sparkling wines
sourcing grapes from our high-end vineyards located in

the best wine regions of Argentina.

We provide high quality professional winemaking
services for small to medium-sized wine enthusiasts,
offering a comprehensive, transparent and flexible

service.
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THE WINEMAKING EXPERIENCE

- You will be able to harvest, taste your wines, learn and define your own style.
- We create a customized production plan according to your business plan.

- You will select the bottles, corks and capsules that you like the most.

- You will design and create your own brand and label.

- You will have all the legal and administrative support in logistics and export.
- We manage the shipment of your wine to the destination you indicate.

- Customer service department available exclusively.

- You will have exclusive access to the CrowdFarmer portal.

- You will be a WofA member without additional costs for 2 years.







we hope to have you on board soon




