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Badebec Rosso Vallée d'Aoste

At a Glance:

• Appellation: DOP Vallée d'Aoste

• Encépagement: Petit Rouge (90%), Fumin and Vien de Nus 
(10%)

• Average Annual Production: 2,000 bottles

• Average Alcohol by Volume: 13%

• Average Residual Sugar: <5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From north-facing 
steeply sloped vineyards overlooking the Doire Baltée river in 
the villages of Gressan and Jovençan 

• Soil Types and Compositions: Limestone glacial moraines

• Vine Age, Training, and Density: Trained in Guyot and 
planted at 10,000 vines/ha, vines range from 40 to 100 years 
old.

• Average Yields: Controlled through severe pruning, debud-
ding, and an occasional green harvest

• Average Harvest Date and Type: Entirely manual, usually in 
early October

In The Glass:

This wine comes from the family’s oldest holdings and is named 
for the “Badebec,” a fearsome monster who roams the vineyards 
after sunset. North- and northwest-facing vineyards make ripe-
ness a greater challenge here than on the valley's opposite side, 
and to compensate Nadir employed the passito technique on a 
portion of the harvest. However, he has moved away, with 2014 
the last vintage that saw that approach. It’s a welcome change, and 
lovers of tension, acidity, and livewire mineral intensity will find 
much to appreciate here.  A wine of this character could come 
from nowhere else but the dramatic altitudes of the Italian Alps.

In The Cellar:

• Fermentation: Following total destemming, wine ferments 
spontaneously in stainless-steel tanks.  Cuvaison lasts c. 15 days.

• Pressing: Vertical basket press

• Time on Lees: Wine is racked off its lees following malolactic

• Malolactic Fermentation: Spontaneous, in stainless-steel tank 
following alcoholic fermentation

• Élevage: 12 months in neutral 225-l barriques and 300-l 
tonneaux

• Press Wine: Blended after malolactic

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied during vinification, at rackings, and at bot-
tling, with c. 20 mg/l free sulfur


