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BODEGA CHACRA

Pinot noir Barda 2022

$40.00
* Suggested retail price

Biodynamic

Product code 11517515

Agent Noble Sélection

Licensee price $34.80

Format 12x750ml

Listing type SAQ Specialty by lot

Status Available

Type of product Still wine

Country Argentina

Regulated designation Geographical Indication (GI)

Region Patagonia

Varietal(s) Pinot Noir 100 %

Alcohol percentage 12,5%

Colour Red

Sugar Dry

Sugar content 1,6

Closure type Cork

Aging vessel type French oak barrels

Length of aging 8 Months

ABOUT THIS WINERY
Bodega Chacra is located in the Rio Negro Valley of northern Patagonia.  In 2004 Piero Incisa della Rocchetta
purchased the first of three vineyards that have now become Bodega Chacra. Piero was captivated by an
abandoned plot of Pinot Noir planted over 70 years ago, and became obsessed by the notion of producing
world class Pinot Noir in one of the most remote, inhospitable and unlikely places in the world.

TASTING NOTES
Pure, minerally and powerful, with concentrated flavors of red plum and dried raspberry, loaded with powerful
meaty notes. Sandalwood accents linger on the finish, showing caressing tannins.

PRODUCT NOTES
The vineyards, planted in 1990, grow on slightly sandy soils. As all our vineyards, Barda’s vineyards are
ungrafted and massale selection yielding over 2 kilos per plant. It is fermented at low temperatures in round
cement tanks, with natural and unfiltered indigenous yeasts. 100% natural and unfiltered

PRODUCTION NOTES
8 month, french oak barrel

SYLVAIN GUILBAULT
(450) 275-1346
Sales Manager

LÉA FIGOLI
(450) 822-1363

Montréal Est & Lanaudière

KARL DYKHUIS
(514) 346-2801

Ouest-de-l'Île, Laval,
Sud-Laurentides & Outaouais

JEREMY ROUSSIN
(819) 212-4520

Montérégie, Estrie & Centre
du Québec

ANDRÉA MATHURIN
(581) 996-1514
Est du Québec

FRANÇOIS LAROUCHE
(438) 833-4816

Center of Quebec

ARNAUD BÉNIER
(514) 549-7689

1/1


