
Appellation:  Vallée d’Aoste DOC

Style: White, dry

Varietal: 100% Prié Blanc.

• Blanc du Blanc from 100% Prié Blanc — a grape that grows almost nowhere but here, 
on ungrafted vines between 900 and 1,200 meters in the shadow of Mont Blanc. 
There’s a reason this altitude makes such good sparkling wine: the fruit ripens slowly 
and holds the acidity that lower vineyards lose by August, which is exactly what a 
base wine wants. The Blanc du Blanc from this tiny cooperative ferments first in 
steel, then spends time in barrique before the second fermentation — a little 
roundness to carry all that mountain tension — and then two full years on the lees in 
bottle. Straw-gold with green glints and a fine, insistent bead. Floral and fruited on 
the nose, balanced and long on the palate, and only 11.5% alcohol.

Overview  

Tasting Notes 

Color: Straw yellow with greenish reflections. Fine and persistent bubbles.

Bouquet: Fine, intense, floral and fruity.

Palate: Good persistence with excellent balance.

Alcohol: 11.5%.

Serving Temperature: Chilled 6-8° C (43-46° F).

Food Pairing 

 Excellent as an aperitivo; Lardo DOP; vegetable flan with fonduta.

Winemaking and Vineyard Notes 

Rootstock: Ungrafted (piede franco / franc de pied). 
Vineyard Altitude: 900–1,200 m (2,950–3,950 ft). 
Vinification: First fermentation in stainless steel; passage in barrique prior to the prise 
de mousse; traditional second fermentation in bottle. 
Aging: 24 months on the lees. 
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Cave Mont Blanc 
Blanc du Blanc

At the foot of Mont Blanc, in the Valle 
d'Aosta communes of Morgex and La 
Salle, Cave Mont Blanc farms some of the 
highest vineyards in Europe. The grape is 
Prié Blanc, native here and grown almost 
nowhere else — and, because phylloxera 
cannot survive at this altitude, the vines 
grow ungrafted on their own roots. 
Trained on low pergolas across steep 
terraces, every parcel is worked by hand. 
This grower cooperative bottles still, 
traditional-method sparkling, and 
late-harvest wines: taut, alpine, low in 
alcohol, and unmistakably shaped by the 
mountain.

Valle D’Aosta 

M A R  T I R R ENO 

M A R  A D R IÁTICO 


