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Grandgosier Pinot Nero Vallée d'Aoste

At a Glance:

• Appellation: DOP Vallée d'Aoste

• Encépagement: Pinot Noir (100%)

• Average Annual Production: 800 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 and the south-facing 
Badeun vineyard near Chambave

• 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 10 to 40 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:

Fermented in stainless steel and aged in used small French oak 
barrels, Nadir’s “Grandgosier shows gorgeous varietal character 
in its pure, taut, pretty red fruits and whiff of underbrush. Since 
2016 this wine contains, in addition to the domainie's vineyards 
in Gressan and Jovençan, the fruit from a small newer planting 
in Chambave, on the north bank of the Doire Baltée. Known as 
Badeun, this south-facing vineyard contributes welcome ripeness 
to the final product, and this is a lovely, spice-drenched Pinot 
Noir of tremendous character.

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


