
This wine is a blend of Chardonnay, Gewürztra-

miner, Pinot Gris and Riesling. The grapes were

pressed directly by pneumatic press, without

destemming and at low pressure, separating the

flor wine from the pressing. After static racking,

each component fermented separately in stainless

steel tanks and concrete eggs. Once the blend was

defined, the wine was aged in un-toasted French

oak vats and concrete vats for 20 to 22 months.

45 RUGIENTES
CORTE DE BLANCAS
2022

WINEMAKER: Juan Pablo Murgia.

VARIETAL: 40% Chardonnay, 30% Gewürztraminer,

30% Pinot Gris.

HARVESTED: March. 2022. BOTTLED: February 2024.

REGION: Sarmiento, Chubut, Patagonia Argentina.

TOTAL ACIDITY: 7.73 g/L

RESIDUAL SUGAR: 2.2 g/L

PH: 3.2

ALCOHOL: 13%

VINEYARD: Sierra Silva & Paico.

Drink Responsibly · info@otronia.com · www.otronia.com


