
 

 

 

 

 

 
 
 
 

OLD VINES FROM PATAGONIA
PINOT NOIR 2021 

In the Valley  of Río Negro there is an unique  history  of f orgott en grape 
varieties, old v ines that stil l  stand the passage of tim e, treasures that our 

proj ect in Patagonia pretend to red iscover and appreciate. In this area of great 
potenti al for  grape varieties l ike Pinot No ir, the grapes grow on an organic way 

natural ly , due to the ecosystem of Patagonia. Our project shows the great 
potenti al of Argentina in i ts whole geography .  

 

 
 
VINEYARDS AND SOILS  
Ungr aft ed old vines Pinot  Noir,  plante d at the end of the 
60´s on lim estone soils  coming fr om Bel tran, Rio Negro. 
 
In our  vineyar ds, we do not use any herbicide or systemic 
products, managing them in an agro- ecological  way. 
 
VARIETY 
Pinot  Noir 100% 
 
HARVEST TIME:  
First week of  March 
 
AVERAGE YIELD  5.000  kg/ ha 
 
ALCOHOL 13,0% v/ v 
 
PH/A CIDITY 3.3/6. 5 
 
RESIDUAL SUGAR  1.8  
 

 
 
HARVEST 
Hand harvested in small 20  kg cases, in order  to keep the 
integ rity  of each cluster. 
 
SELECTION 
A meticulou s handmade selection is perfor med pri or 
vini � cation. 
 
WIN EMAKING PROCESS   
W e vinify w ith 25% of whole clus ter , and the rest is 
destemmed. The grapes head up in a natural  way by 
gravity in smal l French oak vats, where the ferm entation 
takes place with ind igenous yeasts at temperatures 
between 24º and 26ºC. Then we make a very gentl e work 
to sink the hat and achieve a slow extr acti on. 
 
AGING 
The aging process continues in French used oak barrels 
for  12 months.  
 
AGING POTENTIAL  10 years. 


