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Spit Roasted Lamb at Patagonia

Magellanic Lamb from the Ranch
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ESTANCIA LAGUNA SOFIA

#£ Our commitment goes beyond the experience you are about to enjoy.
Your visit contributes to the care of the land, animal welfare, and the regeneration of Patagonia’s grasslands.
Our Estancia Laguna Sofia has demonstrated the results required to confirm land regeneration and has met the standards and
protocols of Ecological Outcome Verification (EQV), Savory Institute 2026.
Estancia Laguna Sofia and Pingo Salvaje Tourism hold International Sustainability Certification

Natural Meat from the End of the World.

Our meats come directly from our estancia in Patagonia, where animals are raised in complete freedom across
thousands of open hectares. They feed exclusively on natural pasture from the Patagonian steppe, with no supplements,
hormones, or artificial interventions.Unlike animals raised in corrals or feedlots, our livestock receive no preventive
vaccines or antibiotics, as livestock diseases do not exist in this region.Magellanic meat is organic by nature — lean,
flavorful, healthy, and with a fully transparent origin. It's what we eat here in Patagonia: simple, natural, and sustainable
food.We hold an International Organic Certification, which guarantees full traceability and the superior quality of our

products.
Meeting place : Main house with barbecue place.
Availability : Up to 30 people.
Minimun requirement: 6 people.
** |mproving capacity
Fee : USD 86 per person (Up to 10 years childrens are free of charge)
Including : - Local lamb (from The Ranch) with naturals potatoes.

- Aperitif, a glass of Calafate or Pisco Sour.

- 2type of Salads: a /a chilena (tomatoes, onion, green pepper); lettuce.

- Fritters, pebre (Chilean sauce) and homemade bread (from la estancia).
- Water Jar with natural flavours.

- Aglass of wine.

- Dessert.

- Teaor cofee.

**Our drinking water comes from a waterfall, which also provides energy to La Estancia. There is no internet or
telephone (only in our offices).




