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5 SUELOS - COCINA DE FINCA Reaffirms Its Place Among
Argentina's Best Kitchens with a New Michelin Guide Recognition

The Durigutti Family Winemakers restaurant, located in Las Compuertas, Mendoza, once
again joins the prestigious Michelin Guide selection, consolidating a track record
recognized by both food critics and the wine industry.

Durigutti Family Winemakers' kitchen has once again been recognized by the Michelin Guide, reaffirming
a path built on identity, terroir, and sustainability. The new selection once again places 5 SUELOS -
COCINA DE FINCA among Argentina's recommended dining destinations, consolidating a journey that,
since opening, has positioned it among the country's most highly regarded wine-and-food experiences.
This latest recognition adds to an especially significant year for the restaurant, which was recently named
Best Winery Restaurant at the national Wine Explorers awards, reinforcing an offering that goes beyond
wine to become a leading culinary destination.

"Our cuisine is born in the vineyard. Every season, every product from the garden, and every ingredient
from our surroundings is part of how we interpret Las Compuertas. More than creating dishes, we seek to
tell a story through the landscape, the wine, and Mendoza’s culture,"” says Patricia Courtois, executive chef
of 56 SUELOS — COCINA DE FINCA.

Located at Finca Victoria, in the heart of Las Compuertas, the restaurant offers a cuisine deeply connected
to the land, where seasonal produce, the agroecological garden, open-fire cooking, and artisanal
preparation naturally engage in dialogue with Durigutti Family Winemakers' wines.

Its culinary offering unfolds across three experiences that reflect different ways of exploring this universe:

» Menu Historia (History Menu), a one-of-a-kind experience in Argentina that traces the evolution of
Argentine wine through fourteen courses and fourteen wines.

* Menu 5 Suelos (5 Soils Menu), inspired by the estate's identity and seasonal cooking.

* Menu Albedrio (Free Will Menu), a journey dedicated to great white wines and the kitchen's creative
freedom.

Each one shares the same philosophy: expressing the landscape of Las Compuertas through a
contemporary lens, respecting natural cycles and the origin of every ingredient.

“From day one, we imagined a project where wine, gastronomy, hospitality, and sustainability spoke the
same language. These recognitions confirm that the path we chose makes sense, and they push us to
keep building authentic experiences that represent Mendoza and Argentine wine," share Héctor and Pablo
Durigutti, winemaker and co-owner of the winery alongside his brother Héctor.

Since it opened, 5 SUELOS — COCINA DE FINCA has built an identity of its own, rooted in estate-driven
cooking, respect for its surroundings, and appreciation for local culinary heritage. Today, backed by
recognition from the Michelin Guide and by its distinction as Best Winery Restaurant at the Wine Explorers
awards, the restaurant reaffirms Durigutti Family Winemakers' commitment to comprehensive hospitality
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that brings together estate wines, outstanding cuisine, accommodations among the vineyards, and
experiences that invite guests to discover a different way of experiencing Mendoza.

More information:
Photos for publication: download from this LINK.

DURIGUTTI FAMILY WINEMAKERS - #11 World's Best Vineyards 2025
www.durigutti.com | @duriguttiwinemakers

Reservas:
www.durigutti.com/visitas | reservas@durigutti.com | WhatsApp +54 9 261 598 8521 |
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