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PINOT NOIR  2017  SINGLE VINEYARD

ARGENTINA

URUGUAY

The clones planted in this vineyard block grow in a high mineral content 
soil. The site is refreshed by oceanic breezes which allow the fruit to fully 

develop and give a distinct character to the wine.

Of carmine red, this Pinot Noir is bright, elegant and expressive with 
aromas of cherry and rose. In the palate, red fruit �avours and a touch of 
earthiness unfold. This is a complex wine, with notes of mocha in the �nish 
from its barrel ageing. 

Bodega Garzón is close to Punta del Este, La Barra, and Jose Ignacio – Uruguayan 
Paradise at its best, with mesmerizing landscapes.
Located eleven miles from the Atlantic Ocean, our estate has more than 1,000 small 
vineyard blocks covering its hillside slopes, which benefit from varying microclimates, 
different levels of humidity, and an intense canopy management. These factors allow 
the vines to develop with maximum exposure to the sun providing rich, expressive 
fruit. The vineyards are surrounded by lush forests, rocky soils, granite boulders, and 
naturally occurring palm trees.


