Patagonia: Argentina’s Southernmost Wine Frontier
Region Overview
Patagonia is Argentina’s southernmost wine region, located between 37° and 45° latitude south. Known for its cool climate, strong winds, and long growing season, Patagonia offers a striking contrast to the high-altitude vineyards of Mendoza and Salta. The region’s semi-arid climate, wide diurnal temperature swings, and well-draining soils create an ideal environment for elegant, fresh, and structured wines.
Vineyards in Patagonia sit at altitudes between 1,000 and 2,500 feet, lower than those in Mendoza but benefiting from cooler temperatures and lower disease pressure due to the persistent Patagonian winds. The result is high-acid, balanced wines with intense aromatics and excellent aging potential.
Key Grape Varieties
Patagonia is best known for its cool-climate reds and aromatic whites, including:
· Pinot Noir – The region’s flagship red, producing elegant, bright, and earthy wines.
· Malbec – More restrained than Mendoza’s, with floral notes and fresh acidity.
· Merlot – Structured, with red fruit, herbal notes, and aging potential.
· Cabernet Franc – An emerging variety, showing finesse, spice, and minerality.
· Sauvignon Blanc – Crisp and vibrant, with citrus, green apple, and herbal nuances.
· Chardonnay – Mineral-driven and fresh, with high acidity and balanced fruit.
Major Subregions of Patagonia
Patagonia is divided into two main provinces, each contributing distinct expressions of Argentine wine:
Río Negro (Oldest Wine Region in Patagonia)
· Altitude: 1,000–1,500 feet
· Climate: Cool and dry, with strong winds and alluvial soils
· Notable for: Elegant Pinot Noir, structured Merlot, and crisp Sauvignon Blanc
Neuquén (Modern and Fast-Growing)
· Altitude: 1,300–2,500 feet
· Climate: Semi-arid, with strong diurnal shifts
· Notable for: High-acid Malbec, fresh Cabernet Franc, and vibrant Chardonnay
Notable Wine Styles
1. Patagonian Pinot Noir – Light-bodied, with bright red fruit, floral notes, and earthy minerality.
2. Cool-Climate Malbec – More delicate than Mendoza’s, with fresh acidity and violet aromatics.
3. Elegant Cabernet Franc – Spicy, herbaceous, and structured, showing great potential.
4. Sauvignon Blanc from Río Negro – Zesty and aromatic, with citrus and saline character.
5. Mineral-Driven Chardonnay – Crisp and refreshing, with notes of green apple and white flowers.
Additional Context
Patagonia’s wine industry is relatively young, but it has gained international recognition for its cool-climate varieties. The strong winds of Patagonia naturally limit yields, concentrating flavors and reducing the need for pesticides, making the region a leader in sustainable viticulture.
Producers such as Bodega Chacra, Humberto Canale, and Bodega del Fin del Mundo have put Patagonia on the world wine map, demonstrating its potential for premium, terroir-driven wines. As climate change pushes vineyards to cooler regions, Patagonia is poised to become one of Argentina’s most important fine wine areas.
Takeaway for Sommeliers
Patagonia is Argentina’s cool-climate wine capital, offering refined Pinot Noir, fresh Malbec, and elegant white wines. The region’s distinct terroir, long growing season, and sustainability efforts make it a compelling choice for sommeliers looking to explore Argentina’s emerging fine wine frontier.
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