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Elaboration Process 

The vineyard is located at 4,430 feet high, enjoying a privileged sun exposure and cool 

temperatures that allow the grapes to have a perfect ripening. The grapes are hand- 

picked and selected in a sorting table. Temperature controlled fermentation takes place 

in stainless steel tanks. 

 

Serbal Pinot Noir 2015  

Winery Bodega Atamisque 

Variety - Blend 100% Pinot Noir  

Vintage 2015 

Region Tupungato, Mendoza, Argentina 

Wine Maker Philippe Caraguel 

 

 
 

Vineyard Altitude: 4,429 feet (1350 m.) 

Soil:  Alluvial soil with a rock foundation and top layers 

of sand-textured earth. 

Viticulture:  Double Guyot, drip irrigation, grass cover 

between the vines.  

Yield:  8000 kg/ha. 

Harvest:  April, by hand and in cases of 18 kg. 

Grape Selection:  Double selection at the winery  

(1st selection of grape clusters, 2nd selection of berries). 

 

 

91 pts – Tim Atkin, UK. 

90 pts – Decanter, UK 

Tasting Notes 

Bright red ruby color. Aromas of raspberry and mild 

spices, with crisp mineral notes vibrant acidity. In the 

mouth, it is elegant and well-balanced, with smooth 

tannins and intense red fruit notes. Pair with poultry, 

soft cheese, steaks and pork. 

 


