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Zurich, the old town

A beer
please!

And I’ll have 
a glass of 
Chasselas.

We don’t have Chasselas. 
How about a Prosecco or a 

Chardonnay from Chile?

No thanks, 
I’ll also have a 

beer then.

So, you’re interested in 
Chasselas now?

PROLOGUE
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THE THREE LAKES

The gently sloping vineyards that are reflected in Lakes 
Neuchâtel, Morat, and Bienne, produce mainly Pinot Noir and 
Chasselas. They are divided into three separate regions. 

The largest area (600 hectares) stretches along the western 
shore of Lake Neuchâtel. The second (220 hectares), situated in 

the Bern canton, is adjacent to Lake Bienne. The third 
(150 hectares) lies alongside Lake Morat and includes Vully, one 
of two Swiss AOC appellations (appellation d’origine contrôlée) 

that stretch across two cantons, here Vaud and Fribourg 

In recent years, a cloudy, unfiltered Chasselas wine, produced in 
Neuchâtel and released for sale on the third Wednesday of 

January, has become very popular. 

Originally, it was considered a speciality that was only drunk in 
the spring but has since won such acclaim that it is now found on 

the wine lists of leading establishments all the year round.
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Gosh, this 
Belle-Époque boat 

takes us back in 
time, doesn’t it?

The Château de Chillon Pier 

What’s more, you’re 
going to see the 

vineyards from the 
lake - and that’s 

really mind-blowing.
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With the Dents-du-Midi
mountain range in the 

background, this is a real 
picture- postcard 

setting.

The Lavaux vineyards 
start here, but the 
most spectacular 
views are further 

on.

Over there is Montreux, 
famous for its Jazz Festival. 
And we’ll be sailing past the 

Freddie Mercury statue.

Welcome!Come now, the captain, an old 
friend of mine, has invited us to 

join him on the bridge. 

This Savoy-period fortress is 
more than seven centuries old. 

Today, it’s the most visited monument
in Switzerland and also hosts the 

banquets held by the Confrérie 
du Guillon, an association set up 
to advocate and represent the 

Vaud wine-making culture.

This is the kingdom 
of Chasselas.
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At the foot of the Molignon terraces

These terraces are 
breathtaking, just like 

the ones in Lavaux. 

Put together, 
they’re about 2,000 

km long!

A shuttle bus will take us 
around the different parts of 

the vineyards. 

They arrive at Sion station
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They mitigate the steepness 
of the plots and protect against soil 

erosion. What’s more, they’re often 
made with stones dug up in 

the vineyards.

Sadly, they did. But the decline was halted and 
there are still 800 hectares left. Keep in mind 
that it’s a very difficult wine to vinify, precision 

is paramount and there’s no room for error.

That’s clever. Coming back 
to Chasselas… oops, to Fendant, 
it seems to me that most labels 
show the names of other grape 

varieties.

Well, in the 1980s, for white 
varieties, the Valais began 
to focus on native grape 

varieties like Arvine, Amigne, 
and Humagne. 

Absolutely! What’s more, 
a Chasselas wine’s discreet aromas 

reveal the type of soil on which it has 
grown. In fact, they call it a 
‘terroir-absorbing sponge’.

It’s a bit complicated, but I’m 
going to give you a concrete 

example right now: we’re going to 
taste a Fendant wine that comes 

from a gypsiferous soil.

Why did the 
winemakers go to all 

that trouble?

So they
uprooted plots 

planted with 
Fendant?

So the 
winemaker’s really 

proud when it works 
out well.

I’m not sure I 
understand.

Is it the gypsum that
gives it a chalky mineral 

mouthfeel?

Spot on!
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Max and Lisa take 
the shuttle bus 
back in the 
direction 
of Sion 

What a fabulous landscape, 
especially on a sunny day 

like today.

The climate here in Valais is 
dryer and warmer than anywhere 

else in Switzerland.

I guess that’s favourable 
for grape-growing.

Yes. You can even find 
cactuses growing here! 

But that also means 
that they often have 

water shortages. 

At the foot of the Valère and Tourbillon hills
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Centuries ago, they built irrigation canals 
called ‘bisses’, often at dizzying heights, 

to bring water from valleys higher up.

I think we’ve reached the 
Mont d’Or estate.

The yellow vineyard cabins are 
very picturesque.

I see they offer raclette. 
Shall we get a table?

It looks as if Chasselas is the 
perfect accompaniment for cheese 

dishes... My father was right 
after all.

Okay, with fondue or
raclette it’s not bad. 

But with more elaborate 
dishes…

They’re called ‘capites’. 
And by the way, the vineyards 

are irrigated by the Montorge 
Bisse, built in 1859.

We have. It’s the oldest 
one in Valais, built back 

in 1848. 

The Montorge Bisse
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Sorry to butt in, but did you know that 
Chasselas wine actually comes in many 

different styles, so in addition to 
cheese specialities it pairs very well 
with a large range of other dishes. 

If it’s crisp and dry, it’s ideal with 
freshwater fish, for example filets of 
perch. If it has more richness, you can 
serve it with poultry or white meat. If 

it’s a vigorous wine, with a hint of 
salinity, you should try it 

with sushis!

I know one sommelier 
who even recommends pairing 

a more mature vintage with 
steak tartare.

So, in fact, it’s a 
real gastronomic 

wine.

That’s for
sure, and it’s 

also ideal as an 
aperitif wine.

I can’t wait to get back to Vaud and open
a bottle of Chasselas.

And what have we been 
tasting all day?

fendant !

Surrounded by the Alps, Valais has a semi-arid climate 
(600 millimetres of rain per year). A large part of the water 

required for the crops comes from melted snow and glaciers. 
Over a thousand years ago, to harvest this blue gold the Valais 

farmers set up an irrigation system that is unique in its kind. Canals, 
called ‘bisses’, carved out of the mountainside, bring the melted 

snow and ice to the pastures and terraced vineyards below. 
Although they have been replaced in part by modern watering 
systems, thanks to wine tourism they have found a second life 

as popular scenic hiking routes. 
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The Chablais region combines Lake Geneva vineyard areas and 
Alpine foothills. It embraces the wine-producing sites of Aigle, 

Yvorne, Ollon, Bex and Villeneuve. Chasselas flourishes in the 
region’s sun-blessed, mainly terraced vineyards, accounting for 

two-thirds of the vine population.

The close proximity of the lake contributes to maintaining a 
temperate climate. The Château d’Aigle, situated in the heart of 
the Chablais region, offers a unique panorama of the vineyards 
that sit at the junction of the cantons of Vaud and Valais. This 
medieval fortress, surrounded by an ocean of vines, hosts the 
annual Mondial du Chasselas event and also houses the Vine, 

Wine and Label Museum.

A few kilometres away lies Yvorne, renowned for its soil of rock 
debris resulting from a sudden landslide that devastated the 

village in 1584. Some 500 years after the catastrophe, this rocky 
terroir is producing some of the canton’s finest whites.

CHABLAIS
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Here we are, at the foot of the 
Yvorne vineyards. They’re among 
the most famous in Switzerland. 
Three-quarters of this area is 

planted with Chasselas.

Are we going 
to climb to the 

top?

It’s still quite a 
way off. We should 

get going. 

Not now, 
we’re expected 
at the Château 

Maison Blanche.
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Welcome! It’s quite an 
uphill walk, isn’t it?

It certainly is. 
I’m going to end up 

believing that Chasselas 
always grows on hillsides 

with breathtaking
views.

And it seems you 
have green lizards 
here. I saw one on 
the building as we 

arrived.

I’m not going to 
contradict you. It 
certainly thrives 
better on slopes 
than on flat land.

I recently read 
that Yvorne wanted 

to be the first 
wine-producing 
commune that’s 

entirely organic.

To be more exact, the objective 
of our Yvorne Grandeur Nature 
project is to bring together 
all the local producers in a 
science-based sustainability 

programme. The first of its kind 
in Switzerland.

The one on the building is the 
logo of the world’s most famous 
and most popular Chasselas wine, 

Aigle les Murailles. And in the vine-
yards, the lizard is a symbol

of biodiversity.
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And will this give 
better quality wines?

Consumers 
also want that. 
Anyway, I’m all 

for it. 

We hope so, though it also 
depends on many other factors. 

What’s sure is that adopting 
eco-friendly production methods 
is beneficial for the soil, for the 

vines _ and for the grapes.

We’re due at the Château d’Aigle 
for tastings of the Mondial du 
Chasselas award-winning wines. 
If we want to enjoy comparing 
the 50 or so different wines, 

we’d better set off now. 

Thanks for your kind 
welcome.
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Our compatriots here at the 
end of the lake are obviously 

proud of their produce. 

How unlike Zurich! 
All the bistros here serve 

Chasselas and Geneva
wines.

Let’s go in and take 
a look around.
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Goethe’s Faust, who sold his soul to 
the devil in exchange for unlimited 

knowledge? 

That’s him. But here 
we’re limiting ourselves 

to Gutedel. 

You’re right. 
Our original Gutedel is a pleasant, 

fresh wine but it has an image problem. 
Our winemakers are working hard to 
produce other versions, with more 

structure.

Or a sparkling
 wine, or even a very 

concentrated sweet 
wine like Ice wine. My knowledge 

is very new, but I’m definitely 
going to share it with my Zurich 

friends so that they too can 
discover this fantastic grape 

variety.

That 
has many 

faces.

And perhaps less 
alcohol content...

I can see that you’re 
experts.

Other parts of the worldOther parts of the world

Other than Romandy and Germany, France is the only country to vinify 
substantial quantities of Chasselas. Our variety is grown in Alsace 

(less than 100 hectares), in Haute-Savoie (approximately 100 hectares), 
and in the Loire valley (40 hectares in Pouilly-sur-Loire). 

Language and statistical differences prevent us from acquiring an 
accurate view of Chasselas-making in the rest of the world. However, 

Hungarian, Mexican, Canadian, American, and Chilean wines have been 
presented at the Mondial du Chasselas. Most of those wines were 
produced by families of Swiss origin who took their favourite grape 
variety with them when they emigrated to the Americas at the end of 

the 19th century and the beginning of the 20th. 
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This dinner party’s 
going to be an ideal 

opportunity...

I wonder 
who the other 

guests are.

Welcome!

 You shouldn’t have...

A chilled bottle 
  of Chasselas, ready   
to drink. You can serve 

it this evening.

But... 
I’d planned a 

Chablis Premier 
Cru. 

Well, 
if you insist, 
we can have 

it as an 
aperitif.

Adrian, 
please.

No 
problem.

Hello 
son.

Good 
evening 

dad.

EPILOGUE
Zurich, the old town 
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