Ottin

Fumin 2023

VARIETALS
100% Fumin

VINEYARD PHILOSOPHY

Organic
SIZE ASPECT | ALTITUDE TERRAIN SOIL TYPE
1.3 ha South m7e(t)e?rs Mountainous |Morainic, sandy
YIELD DENSITY CULTIVATION | VINE AGE
ot bectars. |vines per hectare | GWot | 20years

CLIMATE
Cold, wet winters; hot, dry summers. Significant diurnal temperature
shifts ensure balanced acidity and optimal ripening.

HARVEST PERIOD
Hand-harvested.

VINIFICATION

The fruit spends one week in a warm room to increase sugar levels,
followed by a two-day cold soak and one week of fermentation.
After pressing and several rakings, the wine is transferred

into 30 hl botti for aging.

AGING
In the bottle for 1 year.

LONGEVITY
16-20 years

NO. OF BOTTLES PRODUCED
6,000

FIRST VINTAGE PRODUCED
2009

ANALYTICAL DATA

ABV

13.5% Alc./Vol.

TASTING & PAIRINGS

Appearance: Deep ruby red with subtle garnet tones.

Nose: Aromas of violets, berries, cocoa, spice, and tobacco leaf.
Palate: Red-orange hues meet lively salinity; creamy and concentrated,
with sweet spice, chocolate, and fresh vibrancy for perfect balance.

Pairings: Game and roasted meats, stews, and charcuterie.
Serving Temperature: 60-64°F
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COUNTRY
Italy

REGION
Valle d’Aosta

APPELLATION
Valle d’Aosta DOC
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ALLEE D'AOQSTE

CATHATIONE D ORIGTNE PROTETTA

James Suckling

92PTS

AVAILABLE FORMATS

750 ml



