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

 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.

More than just a grape variety, it is the

« Although present in nearly all of the

country’s wine-growing regions, it is by historical and cultural reflection of local
: far the most prevalent in French- viticulture, adapting to diverse soils to
g, speaking Switzerland. produce unique wines.
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Wines whose aging potential remains little known

For most consumers

When they were young ...

Candied
fruit

_ e o
* . % VL N N
« 3 .qfBouteilier /

Mineral

... after several years
of aging in the bottle @
LA
Qualitative
aging
Mainly based on g

practical _
. Known to certain producers,
experience professionals, and

knowledgeable enthusiasts
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Growing interest among consumers

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 — | love Chasselas

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

Highlighted by some sommeliers

%’L : mamoire =
>m[21\/dINCS ! wt des vins suisses MONDIAL
N Suisse des vignerannes

DU CHASSELAS

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

When they were young ...

How many years ?

s Lmy |“"
. ©=f.E§out8|II|er

... after several years
of aging in the bottle

56&nbsp;réponses

After 2 years

After 5 years

After 7 years

After 10 years
More than 15 years

This depends on
vintages

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

\—_

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

10 15 20 25

- -
Wine-growing
i f
regions of Vaud s, Vil
¢ i\\\ Mur
A Aol N\ Vallamand
Corcelles-prés-Concise g N salavaux
Bonvillars 3 Constantine
Champagne Concise
Bonvillars ey
. Valeyres-sous-Montagny
Ballaigues”
Valeyres-sous-Rance
Montcherand
Agiex o
Cétes de I'Orbe
Arnex-sur-Orbe
Eclépens
Aubonne Calamin
Féchy . Lutry } Dézaley
Mont sRolle ™\, "\ 4 ‘ v Chardonne
Coteau de Vingy ™\ 7 -
Vilette uVaux
Epesses ' |
St-Saphorin b >
.......... MomnwWwvy{ 2
)’ .
{ /-1
.

¥ "V Chablals

Villeneuve” & #
Yvorne /' / —
Aigle o S

o
Ollon "

v

Bex |

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.
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The framework of the “Aging of Chasselas” project

The influence of various factors:
Terroir, nitrogen status, vine
condition, winemaking practices,
storage, etc.

=

Aging Aging

Young
Chasselas
wine
O Gt Hesso A ®
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Changins

Confederaziun svizra Hal n Ecole Sp(« ali e f () \ ,D \ J l () \
Rtz CHANGINS il B

Département fédéral de I'économie, Fachhochschul weiz

de la formation et de la recherche DEFR Universit y of Applied Sciences Il\"; haute école de

Office fédéral de Iagriculture OFAG Western Swize viticulture et cenologie
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The framework of the “Aging of Chasselas” project

~
/ AN
7/
The influence of various factors: ,7 s
Terroir, nitrogen status, vine ,” >
condition, winemaking practice$,
7/

storage, etc. 7/

Aging L
/
/
/
/
. / s Phase 1
/
' Young 7
N Chasselas e * Markers identified in the “good
- / ” 0
@ \\\ wine R *A examples” of aged Chasselas wines .
(=
§ N /7 =
e ’ £
g s / :
N ’
\\ /
S e
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Phase 1 - Identification of characteristic markers of “good
examples” of aged Chasselas from Dézaley (Dézaley type)

4 vineyards:
Bovard, Monachon, Dubois, Chevalley

2 vintages:
2009 and 2022

|dentify the differences
between 2009 and 2022

Analyses conducted:
Sensory
Chemical
Volatile compounds
Olfactometry
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Changins
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Phase 1 - Identification of characteristic markers of “good
examples” of aged Chasselas from Dézaley (Dézaley type)

)

Individual factor map

? 1
& B Ghevalley
. o
CHE22 ! i
§ 1 | CHEO9
E DUB22 Monachon  \1oN09
[=) s a, L
0 ____%‘fwza__gywﬁ ....... RUB0Y- -
0
! 2009
|
|
-1 1
|
|
® |
|
| BOV22 |
o
Bovarad
|
L
3 : BOV(09
|
2 -1 0 1 2

Dim 1 (49.83%)

millesime
e 2009
s 2022

Quantitative variables - MFA

Identifying the key differences
between 2009 and 2022

1.0-
Fresh fruit
Freshness
CO,
. Gly
05- Fruit frais T Toa -
AA Gl “f:w&q A
4 Fraicheur bouche
PhOH fertar :
soz| : PhOH_procyanB3
9
™~
(<] 1
N 00— e X SO To—— VokHe- - = = = St ==
N ]
£
o
tion
A ruits NIIS
-05- Astringence
Mi
ult
. t Champignon ¢
Total acidity and we ATt
. . Vo _/ 1
malic acid a
10- concentration WS
1
' ' | f
-1.0 -05 0.0 05
Dim1 (49.8%)
& & nuance # senso
Groups

& analyses &

phenols &

Remaining
amino acids

Al

Alcool
4

Nuance N: Tht

A

PhOH_tcoumar
P

PhOH_vanill

PhOH_cate

Candied fruits
Honey
Nuts

Color intensity

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

Volatile compound

2009 2022
(3] o o™ < wn < o — wn - o < o (a2 wn o
|l O] ~n| N| | S| A | A A &| < 0| © o0 o
a 8I 7 SI 3 Sl 3 8I b ﬁl 3 SI 3 SI 3 SI
«!l =] ul el ml =] NI L=] rul el ful Aol rvl 0 ru‘ o
2I gI NI NI ml mI :I :I %I gI gl gl 2I gI R\ RI
CAS# Compound s|s| 8|1/ gglsfsgg s gl > >
|:>98—01-1 Furfural 1.9/24)|08|08|04|04[05|06]03]03 "6 Die Fischen
10348-47-7 Pentanoic acid, 2-hydroxy-4-methyl-, ethyl ester | 1.3 | 1.5 1.1 1.2 |08 | 0.8 06| 0805|0504 |05 |03 [ 0.2 | 5 wurden auf
687-47-8  Ethyl (L)-(-)-lactate 1.9|22[10]11|08 06|04 06| 06 4  den Mittelwert
45mz RT 16.94 / 45mz 14]14]14]12]09 0404|0707 3 ger:“e”
617-35-6  Propanoicacid, 2-oxo-, ethyl ester 12]15]12]12]10 06|04] 06 05 roben
2 normalisiert
123-25-1 Butanedioic acid, diethyl ester 15|117[12|12]|06 08|05] 08| 0.7 1
71-36-3 1-Butanol 1.0/ 10/ 09]09] 1.2 09[08| 08| 0.8 -
141-786  Ethyl Acetate 1.4]14]07]07] 11 09[09] 09| 09
106-32-1 Octanoic acid, ethyl ester 08[08(|10]|10|17 1.1)111| 09| 1.0
431-03-8  Diacetyl 16]18]|13]|14]06|06[03]04f05]05]|15]14]12]09] 12 11 Furfural (a scent of almonds and toast) was
57mz RT 16.94 / 57mz 1.0/ 15| 11]|11]09]09[09[07]08|09]|10]|10]09]06] 14| 11 . .
111-27-3  1-Hexanol 1.1]14]09]10]09]08[09]09]08]08|09]09]12]11]13] 12 detected in both the 2009 and 2022 wines,
108-64-5  Butanoicacid, 3-methyl-, ethyl ester 08[11]09[09|11]|21]|08[13]|1.2[12]|12]12|12[04] 11| 10 with V|rtuaIIy none present in the 2022 wines
71-23-8 1-Propanol 07/08|10[10]11|11]|21|12f10[10][20[10[21[10] 10] 10 . . .
10317-17-6 Oxetane, 3-(1-methylethyl)- 11]08|11|1109]08]12]ro] a1 s 00| 1] za]| 1] 13 and higher levels in the aged wines.
124072 Octanoic acid 1.7/19[12]13]05]06[05]04]16]|16[10]/13]14]08] 1.7] 19
142-62-1  Hexanoic acid 19|23|12|12/04]04]03|03]18[14|11|14]14]10] 29] 20 L
107-92-6  Butanoicacid 22]2611]10[03]03]03]02]16]14[11]14[14]11] 23] 23 3-ethoxy-1-propano| (no characteristic OdOI’)
g 503-74-2 Butanoicacid,3-methy|- 22[(19(14)113|03[/04]03|02]20|18|16|14|15]|13| 2.2 2.2 appears to degrade With aging and iS »
o 60-12-8 Phenylethyl Alcohol 1.1/14]|15]|16]06]05[06|07]32]31]19][19]16[12] 25/ 24 ) ) ] £
§ 123-92-2  Isopentyl acetate 07|08|13[14[12|11]07]09(3.0]30 4758|5139 3.9 therefore found excluswely INn young wines. =
= 111-35-3  1-Propanol, 3-ethoxy- 09|10|17[16[04]03]10]11|29]28[20[20]13]11 B
< (&)

This is also the case for isopentyl acetate
(isoamyl acetate)
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The framework of the “Aging of Chasselas” project

o M o e o e e e e e e M M M M M M M M M M M M M M M M M M M M M M M M M M M M M e e M M e e e e e

/ The influence of various factors:
Terroir, nitrogen status, vine
condition, winemaking practices,
storage, etc.

o o o o o = = -
— o o o e e o o e e e P

~

— o S O O O e O e e e e — o e e e o e e e e e e o o

‘ Phase 2

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

*A Non-specific markers

Young
Chasselas
wine

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

Exemplary Scale Very bad I I I E I I I Very good

example example

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

: condition, winemaking practices,
1

storage, etc.

Phase 2
Aging Aging

Expert panel on the
tasting of aged
Chasselas

Chasselas

36 wines wine
from the different wine-growing regions of Vaud

3 vintages: 2003, 2009 and 2012
13 different domains

]

n
e £
O o
3 c
= ©
(o)) 45
< (&)
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Phase 2 - Verification of the specificity of markers in “good
examples” of aged Chasselas wines

Exemplarity test — panel description

68% involved in
wine production

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

14% worked in
the hospitality
industry

¢
WA T
s

I

19% “other” category
(researchers, journalists,
and members of
professional organizations)
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Phase 2 - Verification of the specificity of markers in “good

examples” of aged Chasselas wines

—

Exemplarity test

«Good examples» —

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

«Bad examples»{

Cervim 2026 — VIII. International Congress on Mountain

I I Very good

I

7Y

Note Groupe
V16DUB09 7.415 Ja
V21VINO3 7.367 |a
V02MONO09 7.325 |ab
V19ROC09 7.307 |abc
VO1MONO3 7.047 |abcd
V35YV009 7.032 |abcd
V20ROC12 7.022  |abcde
V34YVO03 6.972  |abcdef
V24AUTO03 6.548 |abcdefg
V13CUR09 6.493  |abcdefgh
V26AUT12 6.455 |abcdefgh
V14CUR12 6.309 |abcdefghi
VO7MOI03 6.092 bcdefghij
VO9MOI12 6.069 cdefghij
VO5CHEQ9 5.941 defghij
V23VIN12 5.929 defghij
V25AUTO09 5.829 defghij
VO6CHE12 5.777 efghijk
V18ROCO03 5.768 fghijk
V27MARO3 5.730 fghijk
V15DUBO3 5.574 ghijkl
V31AIG12 5.569 ghijkl
VO3MON12 5.565 ghijkl
V22VINO9 5.267 hijklm
V10BOVO03 5.262 hijkim
V28MAR09 5.261 hijklm
VO8MOI09 5.248 hijklm
V30AIG09 5.194 ijkim
V17DUB12 5.042 jklmn
VO4CHEO3 4.555 klmno
V36YV012 4.375 Imno
V11BOV09 4.316 mno
V33VILL12 4.112 mno
V12BOV12 3.837 nop
V32VILLO9 3.669 op
V29MAR12 2.727 p

Very bad I I

examples

examples

4

Can this categorisation
be explained by the
identified markers or

other parameters?

14
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Phase 2 - Verification of the specificity of markers in “good
examples” of aged Chasselas wines

Explain the exemplarity rating based on:

= Chemical analysis data — no direct correlation Closure type Exemplarity rating
= Viticultural parameters Vis 60 =
P } Bouchon 497 b
= QOenological parameters Pr>F 0.00207
Must nit
Df Sum Sq Mean Sq F value Pr(>F) ust nitrogen . .
millesime 2 4.647 2.323 3,291 9.05618 . supplementation Exemplarity rating
region 2 0.056 ©0.628 ©0.040 8.96131 : 637
bouchage 1 8.598 8.508 12.179 ©.66207 ** o . 8
azote_mout 1 9.744 9.744 13.803 ©.60120 ** non 5.02 b
bois 1 6.700 ©.76@ ©.992 ©.33002
Rutile 3 6.296 2.699 2.973 ©.85385 . Pr>F 0.0012
Residuals 22 15.53@ 9.7@6
éiénif. codes: @ **X’ @.0@1 ‘**’ @.@1 *’ 0.05 °.° 6.1 F ’ 1 Rutile Exemplarity rating
Reserve moyenne a élevée 6.23 a
Reserve élevée a trés éleveée 587 ab

——> Elements identified regarding Reserve faible 552 ab

. . R
custody potential, analysis to be e Sy
continued. effective water storage capacity of the soil

Cervim 2026 — VIII. International Congress on Mountain and Steep Slopes Viticulture — Marie Blackford
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In short: what the time offers to Chasselas

Successful identification of key compounds in exemplary aged Dézaley wines.
- These markers could not be generalized to aged wines from other Vaud terroirs

Methodological challenges: The "Exemplarity" Panel

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

I Cervim 2026 — VIII. International Congress on Mountain and Steep Slopes Viticulture — Marie Blackford
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Thanks for your
attention
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