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AT L Á N T I C O  S U R
P I N O T  N O I R

A  line  featuring  the  ocean  and  the  sea’s  signature  on  Uruguayan vineyards. Each
wine  is  the  result  of  selected  single  varietal  grapes  from Uruguay’s varied coastal
vineyards. Whether  from  the  Atlantic  Ocean  or  the  River  Plate  Estuary, the grape
typically  grows  in  vineyards  less  than  30 km  from  the coast, thus bene�ting from
 its  in�uence. The  Atlantico  Sur  wines  show the varietal as it is shaped by maritime
saline freshness. This concurrence births pure, refreshing and alluring wines. Atlantic
Wines of Uruguay.

A  C O A S T A L  R I P E N I N G  

The  Pinot  Noir  grape  used  in  Atlántico  Sur  grows  on several vineyards located in Maldonado, Canelones and San José,

a few kilometers  from  the  coast. The secret of the coastal in�uence lies in the low temperatures during the grape ripening

season in summer. During the day, the  vineyard undergoes photosynthesis and stores nutrients in the grapes, ripening the

skin and seeds at favorable temperatures below  33  degrees Celsius (91 degrees Fahrenheit). The polyphenolic compounds

in the skins and seeds are responsible for the color  and  structure of the wine. Due to their rapid maturation, we are able to 

harvest early, when the grapes have a high content of  fresh  aromas  and  balanced  sugar and acidity. As a result, the wines

from the Atlantic coast are balanced, with �oral aromas, fresh fruit and minerals, and an enveloping texture.

To  get  the  best  out  of  each  varietal  in  the  process  of  making  Atlántico  Sur  wines, we  select  the  maceration

time  and  temperature  according  to   their   characteristics. For   Pinot   Noir, we   cool   the   grapes   after   manual

selection  and  put  them  in  small  trays  where  they  macerate  for  4  days  prior  to fermentation. The cold grapes

undergo  daily  pigeages  during  this  period  to  extract  the  color  and  fruit  aromas. Fermentation   follows   in   a

stainless  steel  tank  at  a  temperature  of  18  to  20°C (64 - 68°F). Delestages  are  carried  out  during  the �rst days

of fermentation, and near the end, gentle  pumping  over  ensures  the  extraction  of  the  compounds. This  allows 

for a very expressive varietal wine, faithful to its typicity, as expressed here in Uruguay. After the vini�cation period, 

it is aged for 10 months in concrete tanks until bottled.

A  P R O D U C T I O N  P R O C E S S  A D A P T E D  T O  T H E  V A R I E T A L

The color of Atlántico Sur Reserve Pinot Noir is a light ruby red. The �rst nose displays a wide variety of fresh red fruit,

 earthiness and undergrowth followed by subtle notes of leather and �owers.

This  wine  seduces  the palate with its fresh attack, its smooth levity mid-palate and fruity �nish, the characteristics of 

an elegant coastal Pinot Noir.

Winemaker: Santiago Deicas

Consulting Enologist: Duncan Killiner

A  P U R E  A N D  F R E S H  E X P R E S S I O N  O F  E A C H  V A R I E T A L


