
Grape variety: 100% pinot noir

Appellation: G.I. Los Chacayes. The vineyard perches at 1300 

masl.

Harvest and winemaking: the grapes are harvested during the 

first week of March. 40% whole-bunch fermentation in concrete 

tanks. Early racking, right after fermentation ends. We then added 

pinot gris lees and and stirred it up regularly (bâtonnage) during 

its ageing, which enhanced this wine’s elegance and volume. 

Finally, it is bottled with very few sulfites added.

Age of the vines:  20 years

Yield: 6,5 tons per hectare

First vintage: 2021

These wines were born in 2020 with the aim of looking for some 

unusual grapes and daring winemaking methods. Each of these 

wines is an invitation to a small journey, an inner journey that 

will bring you to the Uco valley through a very personal 

winemaking process. 

Pinot noir


