WE MAKE, WE MARKET & WE SELL

YOUR WINE

9.9.€ CROWDFARMING
" Wwine®



Your personal wine brand, developed end to end within a structure aligned to your investment plan

and commercial objectives. CFW manages the full process, from vineyard selection to final bottle.
Every decision follows your unique standard of quality, identity, and consistency.
The result is a wine with clear positioning and readiness for market.



Select from a wide range of wine styles, choosing
those that align with your taste and your commercial
objectives. Each option is defined with clear criteria,
allowing you to build a portfolio with identity,
coherence, and market focus.



catEcory  WINE PROFILE BOTTLES  LABELS

minimum quantity maximum amount

Intense, deep, with a complex and long aftertaste. Very 282 bottles n
ICON powerful wine. Wines of great character, ideal to keep the (1 barrels)
wine in bottle for up to 12 years. This wine can be fermented >
: : 564 pbottles
directly in French oak barrels. o
(2 barrels)

Powerful and elegant, with sweet tannins. The wood is
GRAND harmonically integrated in the wine. Long and pleasant 1128 bottles n
RESERVE aftertaste. Wine that can be kept in bottle for 7+ years. 100% of (4 barrels)

this wine is aged in French oak (mostly 1st use).

Fruity, sophisticated and with a medium body. Very good 1974 bottles na
RESERVE aromatic expression with perception of notes from 1st, 2nd (7 barrels)

and 3rd use oak barrels. Bottle aging: 5+ years.

Floral, fruity, elegant and fresh wine with round and friendly n

YOUNG tannins. Part of this wine goes through 2nd and 3rd-use 2520 bottles

barrels. Bottle aging: 3+ years. < E

Aromatic, fresh, light and easy to drink. This wine does not go n
ENTRY A . o )

through barrels. It is a wine that expresses 100% its natural 3360 bottles 7
LEVEL characteristics and descriptors. . E E
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CATEGORY

PROVENCE

NEW
WORLD

ICON

RESERVE

FRESH

WINE PROFILE

Provence style rosé, onion skin color, fresh and smooth,
with well-marked citrus and floral notes without losing
its elegance..

Bright ruby rosé with aromas of fresh red fruit. Wine
made from the sangria/bleeding during the first stage
of fermentation of a red winemaking process.

Creamy, complex and long, with a delicate bouquet.
Oak passage that is easily detected on the nose. 6+
years of bottle-aging.

Balanced notes of fruit and wood creating an elegant
and fresh wine that allows 4+ years of aging in bottle.

Citrus and floral notes, with pale and bright yellow
hues. It has a marked acidity that makes it very
refreshing.

BOTTLES

minimum quantity

960
Bottles

960
Bottles

282 Bottles
1 BARREL

564 Bottles
2 BARREL

1200
Bottles

LABELS

maximum amount

12|

12|
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CATEGORY

RED
GRAND
RESERVE

RED
YOUNG

WHITE
FRESH

ROSE
PROVENCE

WINE PROFILE

Rich & elegant wines, with sweet tannins and
balanced ocak. 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.

BOTTLES

minimum quantity

846
BOTELLAS

960
BOTELLAS

960
BOTELLAS

960
BOTELLAS

LABELS

maximum amount

2]
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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: $18.75
QUANTITY: 960 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: $12.45
QUANTITY: 960 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: $9.69
QUANTITY: 960 BOTTLES Minimum




BOTELLAS

minima cantidad

WINE DESCRIPTION

ETIQUETAS

maxima cantidad
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TINTO
ICON

TINTO
GRAND
RESERVE

TINTO
RESERVE

TINTO
YOUNG

TINTO &
BLANCO
ENTRY
LEVEL

The characteristics of each wine vary depending on the origin of the grapes.

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.

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

Fruity, sophisticated and with a medium body. Very good
aromatic expression with perception of notes from Ist, 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, fruit-forward, fresh, light, and easy to drink. This wine
sees no oak aging and expresses 100% of its varietal character.

6720 bottles

8400 bottles

9600 bottles

12600 bottles

16.800 bottles

12|
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)BRX ND IDENTITY & DESIGN

CrowdFarming.Wine builds the identity of each private label through a structured creative process. We
define the concept, translate it into a clear aesthetic direction, and develop the label design and
artwork with consistency.

Each brand is developed to reflect a precise message and to achieve a distinctive global positioning.
We guide every decision so the wine, the visual identity, and the story commmunicate as one.



WINE TECHNICAL SHEETS

With the final product in 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



0’0
YOUR BRAND .
MALBEC | PETITE SIRAH
LOS ARBOLES / ALTAMIRA, VALLE DE UCO petvbdin _— e
MENDOZA, ARGENTINA £ SIRAH

r

0ms

VINEYARD

I

BODY

2020

FRUIT

COMPOSITION: 50% MALBEC |

GCEANOG PACIACO

50 PETITE SIRAH , g2 ALCOHOL
12 : g3

ALCOHOL: 13,5% v/v g ACIDITY

PH/ACIDITY: 3,6/7,1 g/I T TANNINS

RESIDUAL SUGAR: 1,8 ¢/l ——  LOS ARBOLES/ALTAMIRA

VALLE DE UCO
HARVEST: MANUAL IN 18KG BOXES /

MANUAL SELECTION OF BUNCHES / DESCRIPTION
WEDNESDAY, APRIL 15
Intense ruby red colour. Aromas of peppers, nutmeg,

OAK: 18 MONTHS IN NEW AND NEUTRAL black pepper, and a hint of cinnamon. On the palate

FRENCH OAK BARRELS it is of great structure and with firm and round

AGING: 15 YEARS tannins

TERROIR

Los arboles is located at 1350 MASL, with very

cool nights in the growing season and alluvial e AROMAS
VAL DE uC

soils. Dense, naturally fresh and fruity wines are MENDOZA

born in this area,

Altamira is located in the southern part of the
Uco Valley, with 1100 MASL, exclusively with
limestone, although you can find various types of

-
N LAl

NUTMEG BLACK PEPPERS CINNAMON
with high quality and aromatic complexity. PEPPER

soils inside the same vineyard, which gives wines
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RIESLING el ﬁ s
13°C

PALE STRAW
CHACAYES, UCO VALLEY
MENDOZA, ARGENTINA

2 O“ 9 e e B BODY |

CLUSTER LEAF

VINEYARD
1200 ms.n.m

:. FRUIT |
COMPOSITION: 100% RIESLING i ) i ALCOHOL |
ALCOHOL: 129% vfv é@ ACIDITY |
PH/ACIDITY: 3/9 g/l ’ 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 YOUR
ACING: 7 YEARS VALLE DE UCO peach and fresh thyme. BRAND
MENDOZA
TERROIR AROMAS

Chacayes is known for it’s rocky and
poor soils, extreme temperatures g ’ -
and big sunlight exposure. Dark and v @

structure wines are typical from -

LIME GREEN JASMINE STONE
APPLE FRUIT

this area.



Direct access to Argentina’s finest
terroirs for your own wine identity

CrowdFarming.Wine gives you direct access to a curated
network of high-end vineyards across Argentina’s leading
wine regions. You select the terroir and the expression you
want to build. Each project is developed as a fully custom still
or sparkling wine, crafted with defined criteria from vineyard to

bofttle.

Our team manages the full winemaking process with clarity
and continuity, allowing you to shape a wine with origin,

identity, and commercial direction.



0’0’0

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.
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