GROSJEAN FUMIN ‘VIGNE MERLETTA’
REGION: 
VALLE D’AOSTA



SUB-REGION: 
BODY: MEDIUM, ROUND



DECANT: YES
VARIETAL(S): 100% FUMIN
FOOD PAIRINGS: VERSATILE
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Vallee d'Aoste (in French) also known as Aosta Valley (in English), and Valle d'Aosta (in Italian) corresponds to northwestern part of Italy, bordering Switzerland to the North and France to the west, and Piedmont to the southeast. A narrow valley surrounded by magnificent mountains, sculpted a long time ago by the melting glaciers

The vineyards are planted at a southern exposure at altitudes of 550-600 meters above sea level.   

Fermented in wooden vats with punching down 3 per day (without pumping over), aged in neutral wooden casks and barrels.   

The Fumin grape yields deep purple colored wine with ripe, dark berry fruit, slight spice, and soft tannins. It is extremely esoteric and found nowhere else outside this region. Some find it reminiscent of wines from the Rhone Valley, France.

At Grosjean, (since 1975) cultivation techniques are deeply related to the environment; no insecticides and acaricides are used, and fertilizers are strictly of organic origin.
