
This wine was made from Pinot Noir grapes

selected from plots with sandy-clay soils, with the

objective of highlighting its freshness, fruitiness

and complexity. The grapes were harvested

between the end of February and the end of

March. The wine was made by direct pressing,

followed by spontaneous fermentation in stainless

steel tanks. The wine was then aged in French oak

barrels without toasting for 20 months.

45 RUGIENTES
ROSÉ 2022

WINEMAKER: Juan Pablo Murgia.

VARIETAL: 100% Pinot Noir.

HARVESTED: Between end of February & end of March 2022.

BOTTLED: February 2024.

REGION: Sarmiento, Chubut, Patagonia Argentina.

TOTAL ACIDITY: 8 g/L

RESIDUAL SUGAR: 2.05 g/L

PH: 3.15

ALCOHOL: 12.7%

VINEYARD: Sierra Silva & Paico.
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