Episode 69 Switzerland: Valais - Alpine viticulture
Hi! I'm Marc, and welcome to Wine Regions Revealed—the new series where we explore the world's wine regions, one small sip at a time.
Last time we explored Greece's Santorini where ungrafted vines rooted in volcanic ash create whites with knife-sharp acidity that can age for decades.
Today, we're heading to Switzerland's Valais (vah-LAY). This Alpine valley produces wines from terraced vineyards that climb mountainsides up to 2,800 feet above sea level—some of Europe's highest. The rare Petite Arvine (puh-TEET ar-VEEN) grape here creates whites with saline minerality that reflects the region's glacial soils, yet most of these wines never leave Switzerland because locals drink them all.
Spanning the upper Rhône Valley between towering Alpine peaks, Valais's dry climate and steep schist slopes create ideal conditions for Petite Arvine, Fendant (fen-DAHN), and Pinot Noir. While it's famous for precise, mineral-driven whites, hidden gems like the ancient Humagne Rouge (oo-MAHN-yuh roozh) are rewriting the rules about what's possible at extreme altitude.
Why Should I Care?
For drinkers: Valais delivers Alpine purity with wines that pair beautifully with raclette and fondue—perfect for après-ski or cozy mountain dining.
For nerds: The extreme terraced viticulture and indigenous grape varieties surviving at record altitudes will change how you think about climate limits in winemaking. 
Try this: Compare a Valais Petite Arvine with an Austrian Grüner Veltliner—notice how the Alpine minerality creates more salinity and tension than its northern neighbor!
Practical Application
Sub-Regions to Know:
· Fully: Steep south-facing slopes, maximum sun exposure. Seek out Domaine des Muses for benchmark Petite Arvine styles.
· Sion: Protected valley floor, ancient terraces. Specialty in elegant Fendant (Chasselas), pairs perfectly with fresh trout.
· Visperterminen: Europe's highest vineyards at 2,800 feet. Specialty in concentrated Heida (Savagnin Blanc), pairs perfectly with aged Gruyère.
Pro Tip: Look for "AOC Valais" on labels—this designation guarantees wines from specific vineyard sites with strict quality controls and indigenous grape varieties.
Common Mistakes
Don't assume Swiss wines are just tourist novelties—Valais produces world-class wines that rival Burgundy and Alsace for complexity and terroir expression.
Never serve Petite Arvine too warm; instead consider 45-50°F or well-chilled (50-55°F) to emphasize the grape's signature saline minerality and citrus precision.
Quick Reference
Petite Arvine offers saline, mineral-driven whites with late-harvest complexity—wonderful alongside alpine cheeses, cured meats, or mountain herbs.
Fendant, made from Chasselas, brings crisp, dry whites full of terroir-driven elegance, making it perfect with fondue, lake fish, or fresh vegetables.

Next time on Wine Regions Revealed, we'll explore Georgia's Kakheti—home of ancient qvevri traditions.
Until then, pour yourself a glass of Valais's Alpine purity and send me your thoughts.
And never forget to - Keep exploring.
