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Architectural Visit Index: 4.5/5.0| ®* Read the winemaking

ritual between vines and mineral volumes

(| Spatial Story

« Arrival Sequence: Begin with the winery's low profile against the
vines and distant mountains, then follow the central axis toward the
entrance. From afar it reads as a dark line at the horizon; closer in, the
walls, roof and contemporary loggia reveal their depth.

« Light and Material: Read Corten steel and darkened concrete as two
different measures of time. The steel changes with sunlight, while the
concrete absorbs shadow and lowers the brightness of the interior. Clear
days and late afternoon are especially useful for comparing their response
to the Andes.

« Spatial Experience: The route moves from an open landscape into a
quieter interior, narrowing the view from vineyards, courts and wall planes
to glazing, light fittings, barrels and production equipment. If you join a

tasting or guided visit, treat this shift from landscape to production as one

continuous spatial reading.

« Design Details to Notice: Look closely at the folded entrance walls,
the grain of the concrete, the junctions between Corten steel and masonry,
and the way light runs along the interior edges. These small decisions
support the winery's larger idea of a contemporary temple.

@& Traveler's Toolkit

« wa Ultimate Experience: Book a guided visit, tasting, blind tasting
or blending experience, beginning with the vineyard view before moving



through the central axis and production spaces. If Rope restaurant is open
that day, lunch or dinner can complete the sequence.

« # Aesthetic Exercise: Make one quiet image from a distance and
another near the entrance. Compare the building as a line in the landscape
with the building as a wall. Then watch how the same Corten surface
changes from frontal to raking light.

« wma Photography Tip: For architecture, use a horizontal frame from
the vineyard or arrival axis so the winery, low planting and Andes remain in
one relationship; early or late light will bring out the material texture. For a
solo portrait, place a phone or compact tripod at the edge of the entrance
path, use a timer, and stand just to one side of the central axis so your

figure gives scale without losing the doorway and mountain view.

. Itinerary Addition: The winery sits within The Vines of Mendoza
in the Uco Valley. Pair the visit with nearby vineyards, other wineries and
Andean views to build a half-day or full-day route, especially if tasting is
part of the plan.

@ Getting There & Where to Stay

« Arrival Base: Mendoza is the main gateway to the Uco Valley. The
Vines of Mendoza describes the drive as roughly one hour south of the
city; allow additional time depending on whether you leave from the
airport or the city centre.

« Getting There: Use a winery or The Vines transfer, a hired car with
driver, or another pre-arranged service. Wineries are spread across the
valley, and a planned transfer is more comfortable than relying on last-
minute public transport after a tasting.



« Booking: La Vigilia lists guided visits, tastings, blind tastings and
blending experiences on its official website. Reserve ahead and confirm the
areas available to visitors, the language and the restaurant schedule before

travelling.

« Where to Stay: The Vines Resort & Spa is the most direct base for
combining the winery with the vineyard landscape. Tunuyan is another
practical base if you want to move between several Uco Valley wineries

with more flexibility.

« Visit Rhythm: Allow at least half a day for the building and its setting.
Late afternoon is useful for the exterior profile and material colour, while
the interior can be read more slowly as part of the booked tasting or

guided experience.

= Visit Advice: Treat La Vigilia as a slow movement from vineyard to
building and back to the land. Book a tasting or guided visit, then keep
the distant view, material texture, production spaces and the Andes

within one continuous line of attention.



