TECHNICAL SHEET

Cornas
L[eu c/z‘t : &u’nt-Pierre -2024

Vineyard : City of Cornas.
Lieu dit : Saint Pierre

Grape variety : Yield :

iOOZ Syrah 35 /)Z / ha
&

- Terroir : granites.

Viticulture: organic manure, protection
natural and reasoned.
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< Harvest: Han_d harvested in boxes with selective %
CORNAS e Siaot vals, de-stemming, daily pUMpING %
over and punching down, a final warm mace- /

ration, three-week fermentation with indige- /

nous yeasts. 4
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Ageing : 15 months in old barrels.

Tasting : Produced from granite slopes, Saint-Pierre
reveals aromas of wild blackberry, blackcur
rant, violet, black pepper, graphite and sub-
tle black olive notes. The palate is concen-

*ok ok x

trated yet balanced, with fine tannins, vibrant
freshness and a long, mineral finish. A refined
mm Label: expression of Cornas.
Orgamc farm[ng certi-
: Pairing : Ribeye steak, game, slow-roasted lamb and '
Wi fied ECOCERT morel mushroom dishes, /
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