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OUR WINES

THE UNIQUE WINES OF CONTRA CORRIENTE

Once a year trout swim upstream into shallow waters where they become vulnerable to predators and 
work harder with less food simply because trout are perfectionists. They journey against the current 
to find a spot in the river where the pebbles are big enough to protect their eggs but not too big to 
damage them, where the current is swift enough to keep them silt free but not too strong that the eggs 
get washed away, and shallow enough to keep them warm but not too shallow that they are vulnerable. 
They swim against the current because they are resilient, tenacious and patient and the results are 
unrivaled. We strive for the same perfectionism and adaptability – ensuring unrivaled results.

Contra Corriente wines have enormous complexity, aromatic intensity and a unique taste profile, 
expressing themselves with freshness, finesse and subtlety while offering great intensity. They are 
long and persistent, and despite being low in alcohol, our wines have a very good mouth and oiliness.

The intensity of the Contra Corriente wines is due to the extreme thermal amplitude, sometimes 
reaching 30ºC. The strong southwesterly winds and close proximity to the Pacific Ocean add to the 
freshness and uniqueness of the wines with a touch of salinity. The aromatic and gustatory complexity 
are due, in part, to our sandy loamy soil with layers of volcanic ash and clay.



VARIETY:  100% Chardonnay 
VINTAGE:  2018 
ORIGIN:  Trevelin, Valle 16 de Octubre, Chubut, Argentina 
VINEYARD:  Viñedo Contra Corriente, plantas de alrededor de 4 años 
HAND PICKED:  24th April 2018 
MLF 
PH:  3,48 
TOTAL ACIDITY:  6,51 g/l (tartaric) 
ALCOHOL:  12,5 % vol. 
No oak 
RESIDUAL SUGAR:  <2 g/l 
BOTTLING:  17th December 2018  

DESCRIPTION 

Yellow color with hints of gold and ambar. On the nose, aromas of quince, stone fruit and butter-
scotch are present. On the mouth, this Chardonnay is perceived as balanced and pleasant with a 
broad palate due to its oily texture. Stone fruits can be found with greater intensity as well as lactic 
notes. Easy to drink but with an intense and long-lasting flavor. Excellent match for fatty fish and 
cooked seafood.

2018 CHARDONNAY



VARIETY:  100% Chardonnay 
VINTAGE:  2019 
ORIGIN:  Trevelin, Valle 16 de Octubre, Chubut, Argentina 
VINEYARD:  Contra Corriente vineyard, 5 years old plants. 
HAND PICKED:  25th April 2019 
Partial MLF 
PH:  3,3 
TOTAL ACIDITY:  6,18 g/l (tartaric) 
ALCOHOL:  12,5 % vol. 
90% aging in stainless steel, 10% oak barrel 
RESIDUAL SUGAR: <2 g/l 
BOTTLING:  9th January 2020 
QUANTITY PRODUCED:  3500 bottles. 

DESCRIPTION 

Yellow color with some highlights of green. On the nose it`s clean with great intensity. Aromas of 
brioche, butter, some honey and hazelnut. On the palate it shows great acidity and medium-body 
with some notes of melon, red apple, pears as well as lactic, spices and vanilla. There´s a ripe finish 
with very long persistence. 

2019 CHARDONNAY | LIMITED SELECTION

PAIRING: oily fish such as salmon and trout as well as white meat and sweetbreads



VARIETY:  100% Chardonnay 
VINTAGE:  2019 
ORIGIN: Trevelin, Valle 16 de Octubre, Chubut, Argentina 
VINEYARD:  Contra Corriente vineyard, 5 year old plants 
HAND PICKED:  25th April 2019 
MLF 
PH:  3,4 
TOTAL ACIDITY:  6,18 g/l (tartaric) 
ALCOHOL:  12,6 % vol. 
100% oak barrel 
RESIDUAL SUGAR:  <2 g/l 
BOTTLING:  18th May 2020 
QUANTITY PRODUCED:  560 bottles.

DESCRIPTION 

Pale yellow, gold hues. Fresh, citrusy and floral. Stone fruits such as nectarine, white peach and 
some tropical such as melon. Subtle notes of oak with aromas of toasted almonds and hazelnuts. On 
the palate there is a pleasant acidity as well as sweetness, oiliness and rich texture delivered by the 
refined French oak. The fruit is still present and there is a touch of salinity while the finish is long 
and pleasant.

2019 CHARDONNAY | PRIVATE RESERVE

PAIRING: roasted white meats, grilled mushrooms.



VARIETY:  100% Pinot Noir 
VINTAGE:  2018 
ORIGIN:  Trevelin, 16 de Octubre Valley, Chubut, Argentina 
VINEYARD:  Contra Corriente vineyard, 4 year old plants  
HAND PICKED:  25th April 2018 
With MLF 
PH:  3,54 
TOTAL ACIDITY:  5,99 g/l (tartaric) 
ALCOHOL:  12,5 % vol. 
Aged in 5th use oak 
RESIDUAL SUGAR:  <2 g/l  
BOTTLING: 2nd May 2019 

DESCRIPTION 

Dark ruby color with magenta hues. Very complex nose comprised of different aromatic layers, from 
mint and fennel bulb to red fruits where acid cherries predominate. Upon taste it can be perceived 
as a young wine, with a soft beginning and vibrant acidity and soft tannins on the mid-palate. Due to 
its complexity and liveliness this wine will benefit from a period of aging in bottle. It can be drank by 
itself or paired with medium- firm cheeses, pasta with savory sauces and bird game.

2018 PINOT NOIR 



VARIETY:  100% Pinot Noir 
VINTAGE: 2019 
ORIGIN:  Trevelin, 16 de Octubre Valley, Chubut, Argentina 
VINEYARD:  Contra Corriente vineyard, 5 year old plants  
HAND PICKED:  26th April 2019 
With MLF 
PH:  3,4 
TOTAL ACIDITY:  5,73 g/l (tartaric) 
ALCOHOL:  12 % vol. 
30% first use oak and 70% 6th use oak 
RESIDUAL SUGAR:  <2 g/l  
BOTTLING:  2nd April 2020 
QUANTITY PRODUCED:  2500 bottles.

DESCRIPTION 

Red ruby color with violet hues. On the nose red and black fruits such as cassis, blackberries, cher-
ries and some spices such as black pepper, mint and some light tertiary aromas such as toasted nuts 
and smoke. On the palate, high acidity and medium body with crunchy black fruits and black pepper.  
The acidity is persistent and there is great length. It`s advisable to keep the wine for a good 2 years 
before opening.  

2019 PINOT NOIR | LIMITED SELECTION

PAIRING: game meat and white meat with creamy sauces.



VARIETY:  100% Gewürztraminer 
VINTAGE:  2018 
ORIGIN: Trevelin, Valle 16 de Octubre, Chubut, Argentina 
VINEYARD:  Contra Corriente vineyard, 4 year old plants 
HAND PICKED:  24th April 2018 
No MLF 
PH:  3,25 
TOTAL ACIDITY:  7,67 g/l (tartaric) 
ALCOHOL:  12,5 % vol. 
No oak 
RESIDUAL SUGAR: <2 g/l 
BOTTLING:  17th December 2018

DESCRIPTION 

Very bright and clear with pale green hues.  On the nose, freshness can be perceived as a first im-
pression. Upon oxygenation, it shows its characteristics smells of lychee fruit and rose petals, typical 
of terpenic wines. On the palate, its freshness, vibrancy and fruit flavours indicate a right level of 
ripeness in a cool climate region. The mid- palate is overcome by a nice acidity first, giving way to a 
pleasant oiliness and persistence later which is typical of white wines from our vineyard. Perfect as 
an aperitif. 

2018 GEWÜRZTRAMINER



VARIETY:  100% Gewürztraminer 
VINTAGE:  2019 
ORIGIN:  Trevelin, Valle 16 de Octubre, Chubut, Argentina 
VINEYARD:  Contra Corriente vineyard, 5 year old plants 
HAND PICKED:  25th April 2019 
No MLF 
PH:  3,2 
TOTAL ACIDITY:  6.83 g/l (tartaric) 
ALCOHOL:  12,7 % vol. 
No oak 
RESIDUAL SUGAR: <2 g/l 
BOTTLING:  8th January 2020 
QUANTITY PRODUCED: 1800 bottles.

DESCRIPTION 

Pale yellow color with green hues. On the nose it`s clean with very good aromatic intensity. Char-
acteristic aromas of the variety such as lychee and roses stand out, as well as white spices. On the 
palate, there is vibrant acidity with citric notes as well as white peach and flowers. Despite it is high 
acidity it shows very good balance. 

2019 GEWÜRZTRAMINER | LIMITED SELECTION

PAIRING: sea food, grilled fish and sweet and sour salads
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