ELIO OTTIN Valle d’Aosta

Porossan Neyves, Province of Aosta
Established: 2007

Owner: Ottin family

Winemakers: Elio & Nicolas Ottin
Production: 40,000 bottles

Hectares under vine: 8

Viticulture: Sustainable

Elio Ottin is the rising star of Valle d’Aosta, the smallest of Italy’s regions located in the Alps
bordering France and Switzerland. Until 2007 Elio, a passionate farmer, was selling his fruit to the
local cooperative, which is common in these parts due to the small land holdings and the intense
labour required to work the terraced hillsides.

The region, home to the highest vineyards in Europe, is truly viticoltura di montagna. Winters here
are long and freezing and the summers, although warm, are short. The climate in the basin is
particularly dry (less than 500mm of rain per year) and the terraced vineyards are planted to allow
each variety maximum sunlight. Elio’s eight hectares are planted on the south facing hills of Aosta,
around Saint-Christophe and Quart at about 600 metres on granite soil.

Petite Arvine DOP

Petite Arvine originated in the Swiss Canton of Valais and was brought to Aosta in the mid-20t"
century. Displays a complex fruity/floral nose ranging from pineapple to grapefruit with mountain
herbs. Made without oak, it is a distinctly Alpine white wine with loads of flavour and a steely
freshness on the palate. In Aosta, it would pair with cheese, sausage, ham, veal and other robust
alpine foods. Locally, we think it goes particularly well with shellfish and seafood.

Pinot Noir DOP

Pinot Noir is quite rare in Aosta and Elio has about one hectare, planted in 1990, with two clones;
777 and 767. The fermentation is in upright wooden fermenters and the wine is aged in mostly 20hl
botti casks and a few barriques. Pale red with a distinct Alpine character of minerals and herbs with
strawberry fruit and blood orange.

Fumin DOP

Fumin is a native Valdostan variety, first recorded in 1711. It is widely grown in the upper and
central parts of the valley and thrives in the cold climate. Elio dries his Fumin for one week before
the wine is fermented and the grapes aren’t pressed into cask for ageing until the end of January.
Full bodied with intense fruit aromas of marasca cherry, blackberries and blackcurrants with hints of
spice, chocolate and cigar box.

Torrette Superieur DOP
Torrette is the most commonly produced wine in Valle d’Aosta, from vineyards around the village of
the same name. The main grape variety, a minimum of 70%, is Petit Rouge.

Elio’s wine is 80% Petit Rouge with 10% Fumin and 10% Cornalin (another local grape). Fermented
in open fermenters and then aged in stainless steel, this is bright and juicy with raspberry and
blackberry fruit and hints of white pepper, pine and eucalypt. A totally unique and refreshing red.
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