
winery & Vineyard | TREVELIN,  CHUBUT



CONTRA CORRIENTE

THE UNIQUE WINES OF CONTRA CORRIENTE

Contra Corriente — Against the Current — tells the story in just a few words of how two childhood 
friends pioneered a new wine region 6,000 miles from home in Southern Patagonia. Without any prior 
experience, Rance Rathie and Travis Smith went all-in and against all odds, pushing the boundaries of 
viticulture by planting a small vineyard hundreds of miles south of where anyone previously thought 
wine grapes could be produced. They assembled an incredible team and together are producing 
Argentina’s finest cool-climate wines. Contra Corriente is one of the first to use the extreme cool-
climate and terroir of southern Patagonia to produce original and fresh, yet complex and intense 
wines.

Contra Corriente produces fewer than 10,000 bottles of wine annually. The process is labor intensive 
but the results are extraordinary. Wines can be found for purchase in just a few select hotels, restaurants 
and wine stores in Argentina or purchased through our exclusive wine club. Join our wine club today 
to receive more information and to obtain your allotment!



VINEYARD

The Contra Corriente vineyard consists of two blocks planted at 620 feet of altitude. The first block of 
eight-acres was planted in 2013 with four varieties: riesling, gewürztraminer, chardonnay, and pinot 
noir. The second block, a two-acre vineyard of pinot noir, was planted in 2019, bringing the total vineyard 
area to ten acres. Soil in the first block is comprised of ancient riverbed left over from the retreat of 
Patagonia’s glaciers and is heterogeneous, well drained, and alluvial. Soil texture is sandy loam with 
the presence of volcanic ash, clay, and good organic matter. The pH is slightly acidic. The second block, 
planted on an east-facing slope, is comprised of glacial clays without the presence of alluvial soils. This 
block does not drain as well at the first block but is warmer and receives more sun throughout the day.

Everything about the vineyard is extreme due to its location in a production limit zone at 43* South 
Latitude. It is labor intensive. Unlike large mechanically farmed vineyards, each plant is handled at 
least a dozen times throughout the season, leading to low-yield high-quality fruit. Selective shoot 
thinning and fruit thinning go on through the season to ensure proper fruit set and ripeness. Strong 
winds up to 50 knots require that shoots are arranged and tied, and the long days and intense UV rays 
require that fruit is covered to avoid sunburn. Pests are a problem so the vineyard must be protected 
with electrical fencing to keep hares out and netting must also be installed after verasion to keep birds 
from decimating the crop.

The extreme terroir is also what makes Contra Corriente wines crisp and fresh and different from 
other wines of Argentina. Unique to just a handful of vineyards (all located in the Chubut Province), 
the vineyard has a maritime influence due to temperate Pacific Ocean winds which follow the Yelcho 
and Futaleufu Rivers upstream through Chile, eventually passing through a narrow gap in the Andes. 
Glacial soils, with the presence of clay and volcanic ash, are also unique and add to the complexity 
of the wines. Contra Corriente wines exhibit unique characteristics and that our terroir is original, 
extreme and unlike any other.

The climate can be described as cool but temperate, and like many other places around the world, is 
experiencing increasing temperatures. Precipitation historically averages 700 mm annually; although, 
the area has been experiencing a drought for the last decade and precipitation of 500 mm is the new 
norm.

THE CLIMATE

The spring months between September and December are very unstable and can range from warm and 
dry to cool and cloudy. Strong winds, mainly from the southwest, are also nearly constant starting in 
the spring and sometimes reach 50 knots. The area experiences a warming and drying trend from mid-
November through December.

The Summer months between late-December and mid-March are the hottest and driest and our vineyard 
receives less than 25 mm of rain on average. Summer months offer mostly clear skies and strong UV 
rays, although it can rain at any moment. The thermal amplitude during summer months is staggering 
and can exhibit as much as 30 degrees difference between the highest high and lowest low, although 
the average daily thermal amplitude is 24 degrees. Highs can reach 30 – 35 ºC during the day and still 
drop to 0-5 ºC at night. Strong winds continue through summer, especially afternoon winds generated 
by the heating desert to the east.

Winds subside in late March as fall starts to set in bringing slightly cooler but offer more stable weather 
in general. Precipitation tends to increase by late March and leading up to harvest in April, and an 
average of 50 mm of rain can be expected during this period. Fall colors begin to appear in early April 
and are at their peak by mid-April when we harvest.

The late fall and winter months between May and August are the coldest and can be quite wet and 
humid. Daily temperatures can be cold but usually never drop lower than -10ºC. The vineyard can 
receive as much as three feet of snow at one time but mostly receives rain due to its low elevation. The 
bitter cold weather experienced in most of Central Patagonia is more temperate in the Trevelin Valley, 
primarily due to the Pacific Ocean influence.





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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