Ermes Pavese
In the highest reaches of the Val d’Aoste beneath Mont Blanc, Ermes Pavese harnesses the Prié grape to express the majesty of his
alpine terroir. Located in the hamlet of La Ruine, between Morgex and La Salle, the estate has been making wine since 1999, when
Pavese began marketing the family’s production under the advice of Marziano Vevey. Starting with only 2 ha of vineyards, Ermes has,
in recent years, assembled numerous parcels scattered around Morgex and La Salle to increase his total holdings to about 6 ha. At
about 1,200 meters above sea level, these are some of the highest vineyards in Europe.
Prié is the oldest documented cultivar in the Val d’Aoste, and is among the oldest in all of Italy. Genetic parent to, among others,
Prëmetta and Mayolet, it gives crystalline wines of vivacity and precision when tended by a conscientious grower like Pavese. Pavese's
vines, trained in the traditional Pergola Bassa system, are so isolated at the end of this valley that they are still planted on their original rootstocks, not threatened by the Phylloxera louse that devastated nearly all of Europe's vineyards at the end of the 19th century.
Producing still, sparkling, skin-macerated and sweet wines, this domaine shows the majesty that wines of the alps can achieve. Illuminating in their youth, recent tastings with some of the Pavese's oldest vintages illustrates the profundity and complexity that his
wines take on after significant bottle age.
Viticulture:
• Farming: Practicing organic
• Treatments: Copper sulfate only
• Ploughing: Annual hoeing to maintain vineyard health
• Soils: Sandy glacial moraines
• Vines: Trained in pergola bassa and planted at 8,000 vines/ha
on their own rootstocks, vines are 3-50 years old.
• Yields: Controlled through severe winter pruning, debudding, and an occasional green harvest
• Harvest: Entirely manual, usually in late September to
mid-October. Cuvée Ninive is harvested after the region’s first
frost, usually in mid-December.
• Purchasing: Estate fruit with c. 5 tons of grapes purchased
each year from Pavese’s next-door neighbor. Neighbor’s farming
is directly overseen by Pavese.
Vinification:

Aging:

• Fermentation: After crushing and a 1-2 day maceration in the
press, wines ferment with pied de cuve and selected yeasts in
stainless-steel tanks. Cuvée Nathan ferments with pied de cuve
and selected yeasts in 2-5 year-old French barriques.

• Élevage: All wines, except the cuvée Nathan, age for 9-12
months in stainless-steel tanks. Cuvée Nathan spends c. 12
months in 2-5 year-old French barriques.

• Extraction: Bâtonnage following fermentation

• Lees: Wines remain on fine lees until assemblage prior to
bottling. Sparkling wines spend 18 months on the lees

• Chaptalization and Acidification: None

• Dosage: Sparkling wines see no dosage and are brut nature

• Pressing: Pneumatic whole-cluster direct pressing

• Fining and Filtration: Bentonite fined, sterile cross filtered

• Malolactic Fermentation: The majority (c. 80%) of vats go
through spontaneous malolactic after alcoholic fermentation; in
the remaining vats malolactic does not occur.

• Sulfur: Applied at harvest, rackings, and bottling, with c. 84
mg/l total sulfur
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Ermes Pavese
Blanc de Morgex et de La Salle Metodo Classico

At a Glance:

In The Cellar:

• Appellation: DOC Valle d'Aosta

• Fermentation: Wine ferments with pied de cuve and selected
yeasts in stainless-steel tanks.

• Encépagement: Prié (100%)
• Average Annual Production: 1,000-3,000 bottles

• Pressing: Pneumatic whole-cluster direct pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on fine lees until bottling and
spends c. 18 months sur lattes prior to disgorgement

• Average Residual Sugar: c. 50 g/l

• Malolactic Fermentation: Blocked by naturally high acidity

• Average Total Acidity:

• Élevage: 9 months in stainless-steel tanks
• Press Wine: Blended after pressing
• Dosage: Zero dosage, wine is brut nature

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 6 ha of terraced,
south-facing vines in small, scattered parcels surrounding the
villages of Morgex and La Salle, 3,000-4,000 feet above sea level

• Fining and Filtration: Bentonite fined, sterile cross filtered
• Sulfur: Applied at harvest, rackings, and bottling, with c. 84
mg/l total sulfur

• Soil Types and Compositions: Sandy glacial moraines
• Vine Age, Training, and Density: Trained in pergola bassa
and planted at 8,000 vines/ha on their own rootstocks, vines
average 70 years old
• Average Yields: 65 hl/ha
• Average Harvest Date and Type: Entirely manual, usually in
late September.

In The Glass:
Pavese’s sparkling wine is sourced entirely from one vintage without reserve wine and is vinified according to the “traditional
method.” Produced only in riper vintages when Pavese feels the
grapes have an appropriate balance for sparkling wine, it is hand
riddled and hand disgorged with no dosage added. As unusual
as it is delicious, this wine is at once rich and quite dry, speaking
clearly of its Alpine origin, with delicate smokiness and lemon
curd on the nose, and full, earthy minerality on the palate.
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Ermes Pavese
Blanc de Morgex et de La Salle

In The Cellar:

At a Glance:

• Encépagement: Prié (100%)

• Fermentation: After crushing and a 1-2 day maceration in the
press, wine ferments with pied de cuve and selected yeasts in
stainless-steel tanks.

• Average Annual Production: 35,000 bottles

• Pressing: Pneumatic whole-cluster direct pressing

• Average Alcohol by Volume: 12%

• Time on Lees: Wine remains on fine lees until assemblage
prior to bottling.

• Appellation: DOC Valle d'Aosta

• Average Residual Sugar: <5 g/l

• Malolactic Fermentation: The majority (c. 80%) of vats go
through spontaneous malolactic after alcoholic fermentation; in
the remaining vats malolactic does not occur.

• Average Total Acidity:

• Élevage: 9-12 months in stainless-steel tanks with regular
bâtonnage

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 6 ha of terraced,
south-facing vines in small, scattered parcels surrounding the
villages of Morgex and La Salle, 3,000-4,000 feet above sea level

• Press Wine: Blended after pressing

• Soil Types and Compositions: Sandy glacial moraines

• Sulfur: Applied at harvest, rackings, and bottling, with c. 84
mg/l total sulfur

• Fining and Filtration: Bentonite fined, sterile cross filtered

• Vine Age, Training, and Density: Trained in pergola bassa
and planted at 8,000 vines/ha on their own rootstocks, vines are
3-50 years old.
• Average Yields: 65 hl/ha
• Average Harvest Date and Type: Entirely manual, usually in
late September.

In The Glass:
A stunning wine from the highest vineyard site in Europe, this
austere, racy, mineral white wine displays aromas of citrus blossom, lemon, and crushed stone, all underpinned by vivacity and
length.
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Ermes Pavese
Cuvée Nathan

In The Cellar:

At a Glance:

• Encépagement: Prié (100%)

• Fermentation: After crushing and a 1-2 day maceration in the
press, wine ferments with pied de cuve and selected yeasts in 2-5
year-old French barriques.

• Average Annual Production: 2,000 bottles

• Pressing: Pneumatic whole-cluster direct pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on fine lees until assemblage
prior to bottling.

• Appellation: DOC Valle d'Aosta

• Average Residual Sugar: <5 g/l

• Malolactic Fermentation: The majority (c. 80%) of lots go
through spontaneous malolactic after alcoholic fermentation; in
the remaining lots malolactic does not occur.

• Average Total Acidity:

• Élevage: 9-12 months in 2-5 year old French barriques with
regular bâtonnage

In The Vineyard:
• Parcel Names, Slopes, and Locations: From terraced,
south-facing vines in small, scattered parcels surrounding the
village of Morgex, 3,000-4,000 feet above sea level

• Press Wine: Blended after pressing

• Soil Types and Compositions: Sandy glacial moraines

• Sulfur: Applied at harvest, rackings, and bottling, with c. 84
mg/l total sulfur

• Fining and Filtration: Bentonite fined, sterile cross filtered

• Vine Age, Training, and Density: Trained in pergola bassa
and planted at 8,000 vines/ha on their own rootstocks, vines
average 40 years old
• Average Yields: 60 hl/ha
• Average Harvest Date and Type: Entirely manual, usually in
early-to-mid-October.

In The Glass:
A cuvée produced in miniscule quantities, Pavese's Nathan is selected for its richness. From later-harvested fruit from 40-yearold vines, the wine complements the subtle oxygenation and flavor contribution of 2-5 year-old barriques.
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Ermes Pavese
Le Sette Scalinate – Carlo Pavese

At a Glance:

In The Cellar:

• Appellation: DOC Valle d'Aosta
• Encépagement: Prié (100%)

• Fermentation: After crushing and a 1-2 day maceration in the
press, wine ferments with pied de cuve and selected yeasts in
stainless-steel tanks.

• Average Annual Production: 180-200 magnums

• Pressing: Pneumatic whole-cluster direct pressing

• Average Alcohol by Volume: 13%

• Time on Lees: Wine remains on fine lees until assemblage
prior to bottling.

• Average Residual Sugar: <5 g/l

• Malolactic Fermentation: The majority (c. 80%) of vats go
through spontaneous malolactic after alcoholic fermentation; in
the remaining vats malolactic does not occur.

• Average Total Acidity:

• Élevage: 9-12 months in stainless-steel tanks with regular
bâtonnage

In The Vineyard:
• Parcel Names, Slopes, and Locations: From Pavese's greatest
vineyard, a south-facing series of terraces accessible only via a
seven-step stone staircase, near Morgex and 3,000-4,000 feet
above sea level
• Soil Types and Compositions: Sandy glacial moraines
• Vine Age, Training, and Density: Trained in pergola bassa
and planted at 8,000 vines/ha on their own rootstocks, vines
average 70 years old
• Average Yields:
• Average Harvest Date and Type: Entirely manual, usually in
early-to-mid-October.

• Press Wine: Blended after pressing
• Fining and Filtration: Bentonite fined, sterile cross filtered
• Sulfur: Applied at harvest, rackings, and bottling, with c. 84
mg/l total sulfur
In The Glass:
First released in 2010 when the Pavese family enlarged its cellars,
the Sette Scalinate is sourced from the family's greatest vineyard,
a south-facing series of terraces accessible only from a seven-step
staircase. Dedicated to Carlo Pavese, Ermes' uncle, it is the most
profound expression of Prié that we have encountered, with balance and concentration that ensure a long life in the cellar.
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Ermes Pavese
Prié Uno Percento

At a Glance:

In The Cellar:

• Appellation: Vino di Tavola

• Fermentation: After crushing, wine ferments spontaneously
on its skins in concrete tank

• Encépagement: Prié (100%)

• Pressing: Pneumatic whole-cluster direct pressing

• Average Annual Production: 999 bottles

• Time on Lees: Wine remains on fine lees until assemblage
prior to bottling.

• Average Alcohol by Volume: 13.5%
• Average Residual Sugar: <5 g/l

• Malolactic Fermentation: Spontaneous, following alcoholic
fermentation

• Average Total Acidity:

• Élevage: 9 months on its skins in concrete tank
• Press Wine: Blended after pressing

In The Vineyard:

• Fining and Filtration: Bentonite fined, sterile cross filtered

• Parcel Names, Slopes, and Locations: From 6 ha of terraced,
south-facing vines in small, scattered parcels surrounding the
villages of Morgex and La Salle, 3,000-4,000 feet above sea level

• Sulfur: Applied only at bottling, with c. 15 mg/l total sulfur

• Soil Types and Compositions: Sandy glacial moraines
• Vine Age, Training, and Density: Trained in pergola bassa
and planted at 8,000 vines/ha on their own rootstocks, vines
average 70 years old
• Average Yields: 2.2 hl/ha
• Average Harvest Date and Type: Entirely manual, usually in
early-to-mid-October.

In The Glass:
Nature dealt the high Alpine hamlets of Morgex and La Salle a
fatal blow in 2017, with frost destroying all but 1% of the Pavese
family’s crop. From their pittance of grapes, they produced a single vessel of a single wine, naming it “Uno Percento.” The wine
shows a deep, layered, powerfully stony side of the little-seen Prié
grape, bearing the concentration of a naturally severely reduced
crop, and with enough structure to lay down.
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Ermes Pavese
Cuvée Tondo

At a Glance:

In The Cellar:

• Appellation: DOC Valle d'Aosta

• Fermentation: After crushing, wine ferments spontaneously
on its skins for 10 days in terracotta amphora

• Encépagement: Prié (100%)

• Pressing: Pneumatic whole-cluster direct pressing

• Average Annual Production:

• Time on Lees: Wine remains on fine lees until assemblage
prior to bottling.

• Average Alcohol by Volume: 13%
• Average Residual Sugar: <5 g/l

• Malolactic Fermentation: The majority (c. 80%) of vats go
through spontaneous malolactic; in the remaining vats malolactic does not occur.

• Average Total Acidity:

• Élevage: 24 months in terracotta amphora
• Press Wine: Blended after pressing

In The Vineyard:
• Parcel Names, Slopes, and Locations: From 6 ha of terraced,
south-facing vines in small, scattered parcels surrounding the
villages of Morgex and La Salle, 3,000-4,000 feet above sea level

• Fining and Filtration: Bentonite fined, sterile cross filtered
• Sulfur: Applied only at bottling, with c. 15 mg/l total sulfur

• Soil Types and Compositions: Sandy glacial moraines
• Vine Age, Training, and Density: Trained in pergola bassa
and planted at 8,000 vines/ha on their own rootstocks, vines
average 70 years old
• Average Yields:
• Average Harvest Date and Type: Entirely manual, usually in
early-to-mid-October.

In The Glass:
Raised in amphora and fermented on its skins, Pavese's Tondo
cuvée is rich in dry extract and concentration, but does not show
the aggressive tannin or dark color of other skin macerated wines.
Prié, in fact, per Ermes, was often macerated in generations past,
and we at Rosenthal Wine Merchant are excited to experience
the magic of Morgex and La Salle in this alternate register.
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Ermes Pavese
Cuvée Ninive, Vino di Uve Stramatura

At a Glance:

In The Cellar:

• Appellation: DOC Valle d'Aosta
• Encépagement: Prié (100%)

• Fermentation: Frozen grapes are pressed whole-cluster and
ferment with pied de cuve and selected yeasts in stainless-steel
tanks

• Average Annual Production: 800-1,000 bottles

• Pressing: Pneumatic whole-cluster direct pressing

• Average Alcohol by Volume: 13-14%

• Time on Lees: Wine remains on fine lees until assemblage
prior to bottling.

• Average Residual Sugar: c. 50 g/l

• Malolactic Fermentation: Blocked by naturally high acidity

• Average Total Acidity:

• Élevage: 9-12 months in stainless-steel tanks
• Press Wine: Blended after pressing

In The Vineyard:

• Fining and Filtration: Bentonite fined, sterile cross filtered

• Parcel Names, Slopes, and Locations: From terraced,
south-facing vines in small, scattered parcels surrounding the
village of Morgex, 3,000-4,000 feet above sea level

• Sulfur: Applied at harvest, rackings, and bottling, with c. 84
mg/l total sulfur

• Soil Types and Compositions: Sandy glacial moraines
• Vine Age, Training, and Density: Trained in pergola bassa
and planted at 8,000 vines/ha on their own rootstocks, vines
average 70 years old
• Average Yields:
• Average Harvest Date and Type: Entirely manual, usually in
mid December

In The Glass:
From a harvest after the first frosts of winter, frequently occurring in early December, this is essentially an “ice wine” of Prié
that achieves a formidable concentration. While vivacious and
intense in its youth, this wine gains gravitas and profundity with
time in the cellar.
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