
T H E T R E N D
By Karen Catchpole

Three restaurants that are elevating the classic  
Argentine wine country lunch

Midday Mendoza

Leisurely lunches are a beloved tra-
dition in Mendoza, Argentina—South 
America’s most famous wine region—and 
a few celebrity chefs and exciting new-
comers are taking the local offerings to a 
new level. Here are three spots where the 
alta cocina of your mid-tasting-tour meal 
will reach truly Andean heights. 

Kaiken Ramos Generales by  
Francis Mallmann

Last February, Mallmann, Argentina’s  
most famous chef, par tnered w it h 
Bodega Kaiken, a winery on the outskirts 
of the city of Mendoza, to open a food 
truck that offered takeaway gourmet 
sandwiches. Earlier this year, the truck  

Diners at Kaiken 
Ramos Generales by 

Francis Mallmann
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T H E T R E N D

was scrapped in favor of this 
permanent open-air restaurant, 
run by executive chefs Diego  
S a lv ador I r r er a a nd Jav ier 
Luengo, who have both worked 
in Mallmann restaurants for 
dec ade s .  T he s a ndw ic he s—
t h i n k l o m o  w it h p a nc e t t a , 
Argentine cuartirolo cheese, and house-
made mayo—are still available, but the 
expanded menu focuses on meats and 
vegetables grilled over an open flame. 
Try the tenderloin wrapped around  
avocado, tomato, chili, and mascarpone, 
or a salad that deftly combines smoky 
sweetbreads with baby arugula, rad-
ishes, and cherry tomatoes. The service 
is impeccable, as well.

Cundo Cocina
This restaurant opened last 

December on a family-owned 
v i ne y a r d i n  A lt a m i r a ,  a n 
emerging section of the Uco  
Valley, about 70 miles south of 
Mendoza city. Across two tasting  
menus, Argentine chef Seba  

Juez, who spent time at former number- 
one-in-the-world restaurant El Bulli, 
applies t he techniques he lear ned 
abroad to loca l produce to create 
sophisticated dishes such as sweet 
and creamy roasted squash with tur-
meric, yogurt, pumpkin seeds, and 
black garlic, topped with a poached 
egg. The wine list leans on Altamira 
producers—includ ing t he ow ners’  
Presente Wines—so a meal here offers 
an excellent opportunity to taste small-
batch, hard-to-find local bottles.

  
Huentala
This coming April, Huentala Winery, 

an ambitious operation in the Gualtal-
lary appellation of the Uco Valley, will 
open a reimagined, 250-seat version of 
its restaurant. Expect panoramic views 
of the vineyard (and the signature out-
door art installations, which include 
a massive new piece that’s been in the 
works for more than a year) to go with 
the creative cuisine. The plan is to offer  
diners two multicourse menus of dishes 
featuring regional ingredients and 
grilled meats, with pairings of house 
wines. A light sunset menu will also  
be available for later arrivals and the 
winery’s overnight guests.

From above: 
Cundo Cocina  

chef Seba Juez; 
an outdoor art 
installation at 

Huentala Winery

the podcast

Food Trippin’ 

Sometimes the best way to 
understand your own culture 
is to see it through someone 
else’s eyes. Americans can 

experience this by listening  
to Food Trippin’, a new 

podcast that follows two 
London-based young women, 
journalist Anastasia Miari and 

cook/creative director Iska 
Lupton, as they drive (and eat) 
their way from North Carolina 

to Texas.
Across the eight episodes, 

Miari and Lupton, who previ-
ously collaborated on Grand 
Dishes, a cookbook featuring 

recipes from grandmothers all 
around the world, eat  

everything from pancakes in 
the Outer Banks to deviled 

eggs in New Orleans, meeting 
fun characters along the way. 

“The most memorable is a 
96-year-old gentleman called 
Dud in Texas,” Miari recalls.  

“I stopped to pet his horses in 
a field, and he drove by in a 

buggy wearing a cowboy hat. 
I thought he was going to tell 

me to get off his property, but 
instead he took me on a tour 

of the pasture and then asked 
me out dancing on a date.”
Available on Spotify, iTunes, 

and foodtrippinpodcast.com.  
—faustino del oro Co
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