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PRODUCER PROFILE
Estate owned by: Contessa Noemi 

Marone Cinzano, Hans Vinding-Diers
Winemaker: Hans Vinding-Diers

Total acreage of vine: 5
Winery Production: 57,000 bottles

Region: Rio Negro Valley, Argentina

BODEGA NOEMIA DE PATAGONIA
A LISA SÉMILLON ALTO VALLE DEL RIO NEGRO

WINE DESCRIPTION
The Noemía estate, comprised of 12 hectares essentially in the desert, situated in the Rio 
Negro Valley at the northern edge of Patagonia, in Argentina.  Contessa Cinzano and Hans 
Vinding-Diers recognized the potential of this remote Rio Negro Valley, and since, 2000, 
have tailored and resuscitated the land, making Bodega Noemia one of the most acclaimed 
properties in South America. 
A Lisa Sémillon is a very elegant wine. It is the winery’s first ever white and just like the 
reds, it aims to bring into the bottle the freshness and sophistication of Patagonia.  Moreover,  
Hans has a personal connection with this grape.  His father,  Peter Vinding- Diers, was the 
winemaker of several Chateaux in Bordeaux during Hans´ early years.  He build a reputation 
in Bordeaux for crafting some of the best 100% Semillon wines in a time when this grape was 
understimated and usually blended with Sauvignon Blanc.  Hans learnt everything about this 
grape from his father, and he is probably now one the most qualified winemakers in Argentina 
for this variety.

TASTING NOTES
Bright straw yellow with golden hues. The bouquet on the nose is extremely elegant, with 
aromas of citrus and tropical fruit, including mango, yellow peach and papaya. The moderate 
vinification in oak add some buttery notes and a creamy texture to the palate, which is rich, 
fresh and very persistent.

FOOD PAIRING
Ideal with chicken, shellfish and fish such as grilled salmon, lobster or trout.

VINEYARD & PRODUCTION INFO
Vineyard Location:   South Side of Rio Negro 
Vineyard appelation:   Alto Valle del Rio Negro             
Vineyard size:   10 Ha
Soil composition:   Sand, gravel and a layer of limestone (old river bed)
Elevation:   660 ft
Training method:   Guyot   
Harvest time:   Hand picked
First vintage:   2017
Production:   3,600 bottles

WINEMAKING & AGING
Varietal composition:  100% Sémillon
Fermentation container:  Stainless steel tanks and French oak barriques. 
Fermentation technique:   Fermentation started in stainless steel tanks. Halfway   
                 the fermentation the must was moved into French   
                 oak barrels for 10 days at 14° C and then back into the  
         stainless steel tanks to complete the process. They used  
    yeasts imported from Burgundy.
Length of fermentation:  25 days. Cold maceration on the skins for about one   
    week. 
Length of aging before bottling: 3 months in stainless steel tanks. 

ANALYTICAL DATA
Alcohol:    14%
Residual sugar:   3 g/l 
Acidity:    5 g/L
  


