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The Aosta Valley is a remote region in the
Western Alps of Northern Italy. Located well
north of Turin and surrounded by France and
Switzerland, most people would have a difficult
time locating it on a map, let alone believe that
they make amazing wine there.

Elio Ottin is a farmer. He and his son Nicolas
grow grapes and make wine in the Aosta Valley.
They do it in a manner that reflects the fact that
they live among the vines they grow. Energy for
the farm is produced entirely by mountain
stream water generation, solar panels and
vegetation biomass plants fueled by wood chips
from the neighboring woodland timber. They
are part of a system pivoting around the
environment rather than man.

To look into the future is to know your past. This
area had a traditional wine which the locals referred
to as Clairet. It was a blend of three parts Nebbiolo
and one part Neiret (a grape indigenous to the area).
The Ottin’s decided to honor this heritage and
produce their take on this wine in 2016. It is made in
very limited quantities and is generally only
available at the winery and local restaurants in this
remote section of Italy.

Earlier this year, Nicolas visited 1818 Chophouse
where I was able to sit and taste his wines with him.
At the end of the tasting he pulled a bottle of the
2020 Clairet out of his bag. After learning the
history of and sampling this delicious wine, I asked
Nicolas if it was available.

This is where the best part of the story begins…He
and his father produced approximately 82 cases of
this wine. As I mentioned earlier, this wine isn’t even
available in most of Italy! For the first time, 5 cases
(60 bottles) of this wine were exported to the United
States. One case was allocated to the state of Illinois,
and all 12 bottles made their way to the cellar at 1818
Chophouse. 

“I LIKE MAKING WINE BECAUSE WINE - ALONG WITH CHEESE - IS THE ONLY PRODUCT OF
THE LAND THAT RAISES AGRICULTURE AND THE FARMER TO ITS ONE AND ONLY

RIGHTFUL SOCIAL LEVEL: THE HIGHEST." - ELIO OTTIN


