
 

 

Hotel Summary: 

Staying at Finca Adalgisa is like visiting your Argentine relative's five-acre working vineyard. The 11 residential rooms and suites 
are comfortable and cozy with fireplaces that are lit in the evenings. The Furlotti family has lived on this Chacras de Coria farm for 
more than three generations, cultivating the vineyard’s 100-year-old Malbec vines and age-old fruit and olive trees. The owner, 
Gabriela Furlotti, lives on property and offers warm personal service at every turn. Her dogs and several cats are friendly mascots 
who roam the farm and communal areas happily greeting guests. You can also get a close-up look at the “finca” in action, whether 
it’s harvesting grapes or extracting olive oil. There's a swimming pool in the garden and bikes available for exploring the 
surrounding area and visiting other wineries. In the evening, you'll be served a complimentary glass of wine with tapas. The finca 
also offers cooking classes in the Winery horno de barro (brick oven), where you'll prepare authentic regional dishes and a classic 
Argentine asado (barbecue) experience.  Rustic and romantic, Finca Adalgisa is a great option for traveler's looking for privacy 
with a homey feel. 

 Need to Know: 

Pueyrredon 2222, Chacras de Coria, Mendoza; +54 261 496 0713; reservas@fincaadalgisa.com/www.fincaadalgisa.com  

Rates from USD 260 + taxes, breakfast and a daily glass of wine in the winery; 11 rooms;  

IMPORTANT: the hotel is closed from June1st to October 1st Finca Adalgisa is closed for low season winter time. 

 

What we offer: 

•  A fully operational vineyard & winery • Wine & tapas bar • Cooking classes 
• BBQ Typical Argentinean barbecue • Tours to wineries and vineyards • Mini gift &wine shop 
• Library • Concierge service • Swimming pool • Free Bicycles • Free WiFi • Free parking 
 

mailto:reservas@fincaadalgisa.com/www.fincaadalgisa.com


 

 

Insider Tips: 

·         Who's it for/who's it best for: Food, wine and animal lovers who want an authentic Argentine experience delivered by a true 
Argentine.    

.   Dining options: Our menu with tapas and cheese platters are offered to guests nightly. Two and a half hour cooking 
classes are available by appointment where guests receive instruction from a professional Argentine chef how to prepare 
“empanadas mendocinas” in the clay oven. Grill meats and vegetables with fresh chumichurri sauce made with house olives and 
how to caramelize fruit in a clay oven, topping the dessert with herbs from the farm. Argentine asados can be booked some nights 
a week at 8:00pm, where guests will enjoy copious amounts of fresh beef and Malbec wine from the vineyard.   

·         Our favorite rooms: Each room is unique, but the Stone House Suites are our favorites. 

·         Insider Tip: Book an asado at the hotel. It’s a celebrated cultural tradition where you’ll get to experience firsthand a beloved 
Argentine custom—sharing food and wine with family and friends. You’ll snack on olives from the property, nibble on cheese and 
cured meats while sipping on the finca’s delicious Malbec. Enjoy the conversation while the asador (barbecue chef) grills 
Argentina’s finest beef over hot embers. Don’t fill up too fast, the meat comes out in several rounds and you’ll want to leave room 
to try all the different cuts. Make sure you try a glass of Fernet, the country’s most popular liqueur.  

Neighborhood Vibe: A charming suburb 20 minutes from the city center, Chacras de Coria is a residential area that has become 
an extension of downtown Mendoza with quaint boutiques, beautiful wineries and some of the area's finest restaurants. Explore 
the area by bicycle, stopping to stroll through the Plaza de Chacras. Don’t miss Iglesia Nuestra Señora del Perpetuo Socorro—an 
enchanting church and treasured architectural gem. On Sundays there is an open-air market where vendors sell artisan wares and 
locals gather to enjoy the live music.  

CHECK IN TIME 
The check in time from 3 pm until 10 pm. We kindly ask you to inform in advance your arrival time. If you 
arrive later than 10pm, we require advance notice in order to coordinate a person that will wait for you and 
we recommend to book our transfers with private driver. 
 

HOTEL ADDRESS 
The hotel don´t have a sign on the door and the GPS informed online sometimes is not right, so it’s important 
to have the map below in order to find your way to Finca Adalgisa.  See below. 
 

FOOD AND BEVERAGE 
A welcome glass of wine will be waiting for you after 6pm in our winery. We have a simple menu with tapas 
and local products. Some days a week BBQ and Cooking Class are available, please book in advance. 
LUNCH IS NOT AVAILABLE, there are really nice shops walking distance from the hotel and we allow guests to 
bring some snacks to enjoy in our gardens. We offer our pic nic basket with wine only, our guest pay only the 
cost of the wine. 
 ALIMENTARY RESTRICTIONS: We are a small hotel and will be important for us to know in advance if you have 
any allergies or intolerances in order to make your stay as pleasant as possible. 
 

CASH PAYMENT 
Note that several services require cash payment only and the ATM do not work really well, so we recommend 
you to bring some cash with you. 

TOURS AND EXPERIENCES IN MENDOZA 
We invite you to make contact directly with our local trustful companies or book in advance 
with your travel agency. Our concierge desk will be at your disposal to assist you during your 
stay.  



 

 

HOW TO FIND US 

 

 
 
 

 
 
GOOGLEMAPS DIRECTIONS HERE 
HOTEL PRESENTATION PDF HERE 

https://www.google.it/maps/place/Finca+Adalgisa+Wine+Hotel,+Vineyard+and+Winery/@-32.993417,-68.8908667,17z/data=!3m1!4b1!4m5!3m4!1s0x967e0aeae89b27b5:0x1b705a01812162e4!8m2!3d-32.993417!4d-68.888678


 

 

FACILITIES 

 
 
 

 
 
 

   
 
 
 
 
 



 

 

 
 

 
 

 



 

 

 
 

 



 

 

 
 

 



 

 

 

 



 

 

ROOMS 

  

  
 

 

 
 
 
 



 

 

DINNER EXPERIENCE 

 

 
 

 

 

 



 

 

DINNER EXPERIENCE 

 
 
 
 


