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Understanding the expression 
of time on Chasselas wines
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Chasselas, the symbol of Swiss Viticulture

© Agroscope – Carole Parodi 

• With 3,416 hectares, Chasselas
accounts for nearly a quarter of 
Switzerland’s total vineyard area (14,431 
ha).

• A very old grape variety, its birthplace is 
in the Lake Geneva region, particularly 
in the canton of Vaud, as confirmed by 
genetic analyses.

• Although present in nearly all of the 
country’s wine-growing regions, it is by 
far the most prevalent in French-
speaking Switzerland.

• More than just a grape variety, it is the
historical and cultural reflection of local 
viticulture, adapting to diverse soils to 
produce unique wines.
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© Chasselas.ch
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Mineral
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bouquet

Candied
fruitHoney 

When they were young …

… after several years
of aging in the bottle

For most consumers

Wines whose aging potential remains little known

Known to certain producers, 
professionals, and 

knowledgeable enthusiasts

Mainly based on 
practical 

experience
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Tasting Workshops
§ diVINes “Chasselas, a grape variety with great aging potential: A vertical tasting of 

Chasselas from the Vaud region, from 1964 to 2018.”
§ Memoir of Swiss Wines “The Many Faces of Chasselas”
§ At the producers’
§ ApéroVinoScience – I love Chasselas

“Old Vintages” category at the Mondial du Chasselas (wine competition)

Highlighted by some sommeliers 

Growing interest among consumers
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Definition of Dézaley: an aged Chasselas wine is a wine that is at least 10 years old and exhibits a positive 
change in its sensory characteristics.

© Chasselas.ch

C © f.Bouteillier

How many years ? 

At what point do we start referring to a Chasselas as “old”?

When they were young … … after several years
of aging in the bottle

At what point do we start referring to a Chasselas as “old”?

After 2 years
After 5 years
After 7 years

After 10 years
More than 15 years

This depends on 
vintages

No consensus: 5, 7, 10 years, or more 

Source : Diviovino

Wine-growing 
regions of Vaud
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The framework of the “Aging of Chasselas” project

Young 
Chasselas 

wine

A Chasselas wine that 
does exhibit the 
positive sensory 
characteristics 

associated with aging

A Chasselas wine that 
does not exhibit the 

positive sensory 
characteristics 

associated with aging

AgingAging

The influence of various factors:
Terroir, nitrogen status, vine 

condition, winemaking practices, 
storage, etc.
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Phase 1

Markers identified in the “good 
examples” of aged Chasselas wines

The framework of the “Aging of Chasselas” project

Young 
Chasselas 

wine

A Chasselas wine that 
does exhibit the 
positive sensory 
characteristics 

associated with aging

A Chasselas wine that 
does not exhibit the 

positive sensory 
characteristics 

associated with aging

AgingAging

The influence of various factors:
Terroir, nitrogen status, vine 

condition, winemaking practices, 
storage, etc.
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Phase 1 - Identification of characteristic markers of “good 
examples” of aged Chasselas from Dézaley (Dézaley type)

Identify the differences 
between 2009 and 2022

4 vineyards:
§ Bovard, Monachon, Dubois, Chevalley

2 vintages:
§ 2009 and 2022

Analyses conducted:
§ Sensory
§ Chemical
§ Volatile compounds
§ Olfactometry



9 

C
ha
ng
in
s

Cervim 2026 – VIII. International Congress on Mountain and Steep Slopes Viticulture – Marie Blackford 

Identifying the key differences 
between 2009 and 2022

Phase 1 - Identification of characteristic markers of “good 
examples” of aged Chasselas from Dézaley (Dézaley type)

Remaining
amino acids

Total acidity and 
malic acid

concentration

Fresh fruit
Freshness

CO2

Candied fruits 
Honey
Nuts 

Color intensity



10 

C
ha
ng
in
s

Cervim 2026 – VIII. International Congress on Mountain and Steep Slopes Viticulture – Marie Blackford 

Volatile compound

Furfural (a scent of almonds and toast) was 
detected in both the 2009 and 2022 wines, 
with virtually none present in the 2022 wines 
and higher levels in the aged wines.

3-ethoxy-1-propanol (no characteristic odor) 
appears to degrade with aging and is 
therefore found exclusively in young wines. 
This is also the case for isopentyl acetate 
(isoamyl acetate)

Phase 1 - Identification of characteristic markers of “good 
examples” of aged Chasselas from Dézaley (Dézaley type)
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Young 
Chasselas 

wine

A Chasselas wine that 
does exhibit the 
positive sensory 
characteristics 

associated with aging

A Chasselas wine that 
does not exhibit the 

positive sensory 
characteristics 

associated with aging

AgingAging

The influence of various factors:
Terroir, nitrogen status, vine 

condition, winemaking practices, 
storage, etc.

Phase 2

Specific marker(s) identified in 
“good examples” of aged 
Chasselas wines

Non-specific markers

The framework of the “Aging of Chasselas” project
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Phase 2 - Verification of the specificity of markers in “good 
examples” of aged Chasselas wines

Exemplary Scale Very bad
example

Very good 
example

Expert panel on the 
tasting of aged 

Chasselas

36 wines 
from the different wine-growing regions of Vaud
3 vintages: 2003, 2009 and 2012
13 different domains
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Exemplarity test – panel description

Phase 2 - Verification of the specificity of markers in “good 
examples” of aged Chasselas wines

19%81%

37 people selected for their 
knowledge of Chasselas, 
and more specifically of 

aged Chasselas. 

19% “other” category 
(researchers, journalists, 

and members of 
professional organizations)

68% involved in 
wine production

14% worked in 
the hospitality 

industry
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«Good examples»

«Bad examples»
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Phase 2 - Verification of the specificity of markers in “good 
examples” of aged Chasselas wines

Before the tasting, all the 
wines were decanted in 
the same way

Can this categorisation 
be explained by the 
identified markers or 
other parameters?
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Explain the exemplarity rating based on: 
§ Chemical analysis data – no direct correlation
§ Viticultural parameters
§ Oenological parameters

Elements identified regarding 
custody potential, analysis to be 
continued.

Phase 2 - Verification of the specificity of markers in “good 
examples” of aged Chasselas wines

Closure type Exemplarity rating

Must nitrogen 
supplementation Exemplarity rating

Rutile Exemplarity rating

effective water storage capacity of the soil
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In short: what the time offers to Chasselas
Successful identification of key compounds in exemplary aged Dézaley wines.
àThese markers could not be generalized to aged wines from other Vaud terroirs

Methodological challenges: The "Exemplarity" Panel
à Psychological difficulty in assigning a low "exemplarity" score to a wine judged as 
qualitatively "good.“ - Need to manage to decouple immediate tasting liking from aging 
characteristics in future protocols.

Emerging link between aging potential, nitrogen, and specific nutrient availability in the soil.
àNew scientific collaboration launched with Biolaffort and CNRS (Bordeaux) to investigate 

these mechanisms.

With excellent aging potential,
Chasselas wines deserve to see their reputation further enhanced.

à A wine’s aging potential elevates not only that specific wine but the entire grape variety and 
region (e.g., the Burgundy model).
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