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Maison Les Alexandrins Cornas Rouge - 2021
AOC Cornas, Vallée du Rhone, France

DESCRIPTION
Notorious wine since the 10th Century. It has been served on French and
foreign Royal tables. Cornas became an Appellation d’Origine Controlé in 1938.

TERROIR
For the most part, our wine comes from the locality called “Les Eygats”. Located
at an altitude of 250m on decomposed granite slopes, the vines are south, south-
east facing.

THE VINTAGE

2021 was a winemaker vintage and required great responsiveness to very
variable weather, comforting us in the pursuit of our good work in the vineyard.
Winter was mild, followed by spring frosts before a dry mid-spring and then a
cool summer with record rainfall. By stripping the leaves at the beginning of
July, our grapes remained healthy. The harvest started in good conditions with
the whites on September 13th in Brézéme (-80% harvest due to frost), followed
by Crozes-Hermitage and Condrieu. The summer conditions preserved a rare
balance in our region. The Marsanne and Roussanne reveal freshness,
minerality and precision, the Viogniers aromas of fresh fruit and a mouth full of
finesse. For the reds, the lowland vineyards are full of indulgence with floral
aromas and soft tannins. Finally, the granite terroirs reveal notes of pepper and
spices and a rich palate.

LOCATION

The Appellation is limited to the locality of Cornas, in the Department of
Ardeche on the right bank of the Rhoéne river. This small appellation of 90
hectares only produces red wines with great ageing potential.

PROCESS

Cold maceration before fermentation to develop the fruit. Maceration and
fermentation for 20 days with pumping over during the first few days followed
my pumping down. Ageing in 1 and 2 year old casks for 15 months.

VARIETAL
Syrah 100%

TASTING

Beautiful garnet-red colour with shiny reflections. Rich, complex and
captivating, the nose reveals a superb aromatic bouquet with notes of black fruit,
such as morello cherries and plums, flowers such as roses and peonies, delicately
associated with subtle aromas of oak suggesting undergrowth, aromas of toast,
cocoa, and sweet spices. Dense and distinguished, the palate opens with a juicy
attack full of freshness, before revealing a fleshy mid-palate and a lovely tannic
texture, elegant and finely chiseled. The finish is long and powerful, particularly
aromatic with notes of white pepper and fresh liquorice.
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SERVING

Wines from Cornas tend to open up after a few years. This Cornas has the advantage of having great
elegance now and in 2 or 3 years time this will already be a great wine to drink. Having said this if you want

to enjoy it with game or a “Liévre a la Royale” another 7 years will sublimate this wine. Drink at 17°C.
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