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Cornas
The Estate: Studied viticulture and enology in Beaune and Montpellier.

Purchased his first parcel (Clos de Cuminailles) in Malleval in
1981. Now manages 77 hectares across three estates.

Location: Cornas, Rhône Valley, France.

Soil: Highly weathered granite

Vines: Environmental grape growing techniques with organic fertilizers
and high planting density. Harvest done manually at peak
maturity of the grapes, with sorting on the vine if required.

Varietals: 100% Syrah

Vinification: Traditional vinification. The harvest is totally destemmed. Pre-
fermentation maceration at cold temperatures, and post-
fermentation at 30°C. Fermentation at 30°C. Malolactic
fermentation in barrel. Soft, long extraction to obtain silky
tannins.

Aging: 18 months in oak barrels (30% new wood).

Tasting Notes: Powerful, elegant, rich, and unctuous, with velvety tannins.

Food Pairing: Grilled meats and vegetables.

Cellaring: To be consumed within 10 years of vintage.
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