
Cave Caloz

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

The Caloz family established this domaine in 1960, when Fernand Caloz began vinifying his own grapes in his home village of Miège, 
directly on the valley’s Franco-German linguistic border.  Conrad Caloz, son of Fernand, now manages the affairs of the estate with 
his wife Anne-Carole. Since 2013 they have been joined by their eldest daughter Sandrine.

Miège and the Coteaux de Sierre appellation surrounding it benefit from the high-altitude conditions typical of the Alps, with an 
exceptional amount of sunlight, long summers, and minimal precipitation. Limestone bedrock beneath very thin topsoil creates 
excellent drainage and gives wines to of intense minerality. Caloz’s two primary vineyard within the Coteaux de Sierre have long 
been recognized as some of the valley’s best. La Mourzière is a terraced, steeply sloped site planted to Fendant, Petite Arvine, Gamay, 
and Humagne Rouge.  Les Bernunes, situated on the slope between Sierre and Salquenen, was the first vineyard cited in the ancient 
historical records of the Valais.  A concave bowl of limestone bedrock planted to Heida-Païen and Cornalin, the vineyard allows for 
age-worthy wines of structure and balance, as well as late-harvest delicacies.

Viticulture:

• Farming: Practicing biodynamic, certified organic by BioSu-
isse since 2017, sustainable production since 1989 (founder of 
Vitival sustainable certification organization)

• Treatments: Copper-sulfate and biodynamic preparations

• Ploughing: Annual hoeing to maintain vineyard health with 
much grass growth tolerated

• Soils: Limestone

• Vines: Average vine age 20 years, older vines 45 years. Planted 
at 7,400 vines/ha and trained in Guyot

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

• Harvest: Entirely manual, usually late September

• Purchasing: Entirely estate fruit

Aging:

• Élevage: Wines age for 6-9 months in stainless-steel tanks.

• Lees: Wines remain on their fine lees until assemblage prior 
to bottling.
 
• Fining and Filtration: Wines are unfined.  Red wines are 
unfiltered; white wines are plate filtered.

• Sulfur: Applied only if necessary: after malolactic for red 
wines and after alcoholic fermentation for white wines

Vinification:

• Fermentation: Wines ferment spontaneously in stainless-steel 
tanks. Red wines see destemming and a 1-2-day cold soak (Pi-
not Noir ferments with c. 20% whole clusters). Cuvaison lasts c. 
2 weeks. 

• Extraction: Red wines see pumpovers during cuvaison.  
White wines see bâtonnage only to counter reduction.

• Chaptalization and Acidification: Chaptalization only in 
rare cases for Humagne Rouge wine

• Pressing: Whole-cluster, direct pneumatic pressing for white 
wines, pneumatic pressing for red wines

• Malolactic Fermentation: Spontaneous, following alcoholic 
fermentations for reds. Malolactic blocked via temperature and 
sulfur for whites
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Fendant La Mourzière

At a Glance:

• Appellation: AOC Valais

• Encépagement: Fendant/Chasselas (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 12%

• Average Residual Sugar:  5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the steep-
ly-sloped, south-facing, terraced Mourzière vineyard near Miège

• Soil Types and Compositions: Limestone

• Vine Age, Training, and Density: Average 20 years old, 
planted at 10,000 vines/ha and trained in Guyot.

• Average Yields: 20-25 hl/ha

• Average Harvest Date and Type: Manual, late Septem-
ber-early October

In The Glass:

When allowed to produce with no control, Chasselas (known as 
Fendant in the Valais) is notorious for its abundance and conse-
quent lack of concentration and character. But, when grown in 
the proper zone by a serious vigneron like Caloz who prunes se-
verely to limit harvest levels, the Fendant can produce marvelous 
wines with a steely character, bright acidity, exceptional length 
and vitality. Here, the cepage captures the essence of this moun-
tain terrain.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Pneumatic, whole-cluster direct pressing

• Time on Lees:  6-9 months

• Malolactic Fermentation: Blocked via sulfur and temperature

• Élevage: 6-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtered

• Sulfur: Applied only after alcoholic fermentation
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Petite Arvine La Mourzière

At a Glance:

• Appellation: AOC Valais

• Encépagement: Petite Arvine (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13%

• Average Residual Sugar:  5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations:  From the steep-
ly-sloped, south-facing, terraced Mourzière vineyard near Miège

• Soil Types and Compositions: Limestone

• Vine Age, Training, and Density: Average 20 years old, 
planted at 10,000 vines/ha and trained in Guyot.

• Average Yields: 20-25 hl/ha

• Average Harvest Date and Type: Manual, late Septem-
ber-early October

In The Glass:

The Petite Arvine is a local grape found only in the Valais and on 
the other side of the mountain in the Val d’Aoste. An example of 
the heights Petite Arvine can reach, this wine is full-bodied with 
a tendency to show an enticing note of grapefruit zest. Excellent 
density married to balancing acidity marks the Arvine from La 
Mourzière as a wine that can of age for decades.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Pneumatic, whole-cluster direct pressing

• Time on Lees:  6-9 months

• Malolactic Fermentation: Blocked via sulfur and temperature

• Élevage: 6-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtered

• Sulfur: Applied only after alcoholic fermentation



Cave Caloz

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Heida-Païen Les Bernunes

At a Glance:

• Appellation: AOC Valais

• Encépagement: Heida-Païen/Savagnin (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar:  < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the bowl-shaped, 
terraced Bernures vineyard near Miège

• Soil Types and Compositions: Limestone

• Vine Age, Training, and Density: Average 20 years old, 
planted at 10,000 vines/ha and trained in Guyot.

• Average Yields: 20-25 hl/ha

• Average Harvest Date and Type: Manual, late Septem-
ber-early October

In The Glass:

This version of Savagnin (the variety responsible for the great 
Château Chalon and Vin Jaune) does not share the oxidative 
notes of its cousin from the Jura. Rather, it is a dry wine with 
tantalizing aromas that capture the smell of the mountain herbs, 
the pine forest and the crisp Alpine air. A shy-bearing vine that 
matures late, the Heida-Paien requires a patient and talented vi-
gneron to display its complex character. The Bernunes site is rec-
ognized for its capacity to diplay this cépage at its best.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Pneumatic, whole-cluster direct pressing

• Time on Lees:  6-9 months

• Malolactic Fermentation: Blocked via sulfur and temperature

• Élevage: 6-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtered

• Sulfur: Applied only after alcoholic fermentation
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Malvoisie Flétrie La Mourzière

At a Glance:

• Appellation: AOC Valais

• Encépagement: Pinot Gris (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar:  c. 100 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the steep-
ly-sloped, south-facing, terraced Mourzière vineyard near Miège

• Soil Types and Compositions: Limestone

• Vine Age, Training, and Density: Average 20 years old, 
planted at 10,000 vines/ha and trained in Guyot.

• Average Yields: 20-25 hl/ha

• Average Harvest Date and Type: Manual, December-January

In The Glass:

From the Pinot Gris grape, this late harvest wine is rich and vis-
cous, packed with all the elements necessary to keep the wine in 
focus. A pleasant minerality reminds us of the source, lest we get 
carried away in the honeyed notes of the rich fruit. The grapes 
are left to raisin on the vine and are frequently harvested in late 
December or even into January of the following year.

In The Cellar:

• Fermentation: Wine ferments spontaneously in stainless-steel 
tanks

• Pressing: Pneumatic, whole-cluster direct pressing

• Time on Lees:  6-9 months

• Malolactic Fermentation: Blocked via sulfur and temperature

• Élevage: 6-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined, plate filtered

• Sulfur: Applied only after alcoholic fermentation
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Gamay La Mourzière

At a Glance:

• Appellation: AOC Valais

• Encépagement: Gamay (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar:  < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the Fontanettes 
subsection high on the slope of the larger south-facing, steeply 
sloped Mourzière vineyard near Miège

• Soil Types and Compositions: Limestone

• Vine Age, Training, and Density: Average 20 years old, 
planted at 10,000 vines/ha and trained in Guyot.

• Average Yields: 20-25 hl/ha

• Average Harvest Date and Type: Manual, late Septem-
ber-early October

In The Glass:

Caloz’s Gamay comes from a lieu-dit called Les Fontanettes with-
in La Mourzière, which sits above the town of Miège. Soils here 
are poor and limestone-dominated, full of stones with the hard 
limestone very close to the surface. The wine brings lightness and 
clarity, with  a good balance of acid and intense fruit supported 
by a solid limestone core.

In The Cellar:

• Fermentation: After total destemming and a 1-2 day cold 
soak, wine ferments spontaneously in stainless-steel tanks.  Cu-
vaison lasts c. 2 weeks. 

• Pressing: Pneumatic pressing

• Time on Lees:  6-9 months

• Malolactic Fermentation: Blocked via sulfur and temperature

• Élevage: 6-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied only after malolactic fermentation
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Pinot Noir La Mourzière

At a Glance:

• Appellation: AOC Valais

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar:  < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the steep-
ly-sloped, south-facing, terraced Mourzière vineyard near Miège

• Soil Types and Compositions: Limestone

• Vine Age, Training, and Density: Average 20 years old, 
planted at 10,000 vines/ha and trained in Guyot.

• Average Yields: 20-25 hl/ha

• Average Harvest Date and Type: Manual, late Septem-
ber-early October

In The Glass:

Pinot Noir from the Valais at its best displays the elegance and 
delicacy key to the variety's success. On the nose, Caloz's offering 
presents notes of ripe strawberries, cherries, and cedar, above all 
expressing the limestone terroir of the hills of Sierre.

In The Cellar:

• Fermentation: After partial destemming  (c. 80%) and a 1-2 
day cold soak, wine ferments spontaneously in stainless-steel 
tanks.  Cuvaison lasts c. 2 weeks. 

• Pressing: Pneumatic pressing

• Time on Lees:  6-9 months

• Malolactic Fermentation: Blocked via sulfur and temperature

• Élevage: 6-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied only after malolactic fermentation
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Syrah Les Bernunes

At a Glance:

• Appellation: AOC Valais

• Encépagement: Syrah (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar:  < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the bowl-shaped, 
terraced Bernures vineyard near Miège

• Soil Types and Compositions: Limestone

• Vine Age, Training, and Density: Average 20 years old, 
planted at 10,000 vines/ha and trained in Guyot.

• Average Yields: 20-25 hl/ha

• Average Harvest Date and Type: Manual, late Septem-
ber-early October

In The Glass:

Cultivated in since the late 19th Century, Valais Syrah combines 
high acidity and freshness from its alpine clime with optimal 
ripeness from the long hours of sun that shine on the valley's 
south-facing terraces. Caloz's offering often presents notes of 
black pepper, game, and blackberry.

In The Cellar:

• Fermentation: After total destemming and a 1-2 day cold 
soak, wine ferments spontaneously in stainless-steel tanks.  Cu-
vaison lasts c. 2 weeks. 

• Pressing: Pneumatic pressing

• Time on Lees:  6-9 months

• Malolactic Fermentation: Blocked via sulfur and temperature

• Élevage: 6-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied only after malolactic fermentation
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Cornalin Les Bernunes

At a Glance:

• Appellation: AOC Valais

• Encépagement: Cornalin (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar:  < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the bowl-shaped, 
terraced Bernures vineyard near Miège

• Soil Types and Compositions: Limestone

• Vine Age, Training, and Density: Average 20 years old, 
planted at 10,000 vines/ha and trained in Guyot.

• Average Yields: 20-25 hl/ha

• Average Harvest Date and Type: Manual, late Septem-
ber-early October

In The Glass:

Cornalin, termed Rouge du Pays by some Ampelographers, is 
distinct from the Val d'Aoste's Cornalin variety (the two culti-
vars, however, share a parent-offspring relationship). One of the 
Valais's most ancient grapes, Cornalin was almost extinct by the 
1970's when it was brought back from obscurity.  An expression 
of exuberant wild berries marks the best of the Cornalins pro-
duced in the Valais, and the Bernune vineyard's ideal expoosition 
gives a purple-tinted wine that is vivacious and lightly tannic in 
the finish.

In The Cellar:

• Fermentation: After total destemming and a 1-2 day cold 
soak, wine ferments spontaneously in stainless-steel tanks.  Cu-
vaison lasts c. 2 weeks. 

• Pressing: Pneumatic pressing

• Time on Lees:  6-9 months

• Malolactic Fermentation: Blocked via sulfur and temperature

• Élevage: 6-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied only after malolactic fermentation



Cave Caloz

Rosenthal Wine Merchant • The Mad Rose Group
(800) 910-1990

info@madrose.com • madrose.com

Humagne Rouge La Mourzière

At a Glance:

• Appellation: AOC Valais

• Encépagement: Humagne Rouge (100%)

• Average Annual Production: 

• Average Alcohol by Volume: 13.5%

• Average Residual Sugar:  < 5 g/l

• Average Total Acidity: 

In The Vineyard:

• Parcel Names, Slopes, and Locations: From the steep-
ly-sloped, south-facing, terraced Mourzière vineyard near Miège

• Soil Types and Compositions: Limestone

• Vine Age, Training, and Density: Average 20 years old, 
planted at 10,000 vines/ha and trained in Guyot.

• Average Yields: 20-25 hl/ha

• Average Harvest Date and Type: Manual, late Septem-
ber-early October

In The Glass:

Although this grape is known as Cornalin in the Vallée d'Aoste, 
it is distinct from the Cornalin of the Valais.  Denser in color 
than the Caloz's Valaisan Cornalin, this Humagne Rouge com-
bines high acidity with substantial tannins tied to notes of mint, 
cherry, and elderberry, all underpinned by the solid minerality 
common to Caloz's alpine wines.  This wine's substantial struc-
ture  suggests a long life in the cellar.

In The Cellar:

• Fermentation: After total destemming and a 1-2 day cold 
soak, wine ferments spontaneously in stainless-steel tanks.  Cu-
vaison lasts c. 2 weeks. 

• Pressing: Pneumatic pressing

• Time on Lees:  6-9 months

• Malolactic Fermentation: Blocked via sulfur and temperature

• Élevage: 6-9 months in stainless-steel tanks

• Press Wine: Blended after pressing

• Fining and Filtration: Unfined and unfiltered

• Sulfur: Applied only after malolactic fermentation


