
At Bodega Argento we are very proud of Argentina’s wine 

heritage and the unique terroir of Mendoza. We are dedicated to 

making wines that exemplify the hallmarks of our style: purity, 

vibrancy, elegance and the ultimate expression of terroir.

This refreshing Pinot Grigio offers delicate floral aromas and is light and clean 

to taste. White stone fruit flavours are complemented by mineral and slate 

notes typical of fruit from high altitude, cool climate vineyards. The wine finishes 

with bright, crisp acidity.

2019 PINOT GRIGIO

Argento is our original range of wines. Always seeking the truest varietal 

expression, it is characterized by vibrant fruit flavours. Today Argento proposes 

a wide range of varietals that represent the hallmarks of the Argento style – fruit 

purity, vibrancy and elegance.

ARGENTO RANGE

Stainless steel fermentation at 13-15C for 22 days.

OAK AGING: none

WINEMAKING

TA: 7.12g/L pH: 3.12

RS: 1.80g/L ALCOHOL: 12.5%

WINEMAKER: Juan Pablo Murgia

VARIETAL COMPOSITION:

100% Pinot Grigio.

REGION:

Mendoza: La Consulta - San Carlos

Please enjoy our wines responsibly.  © 2019 Avinea Group. Argentina.


