Domaine Jéréme Despesse | B:%2 D)

Cornas

The Domaine ata-glance

Owners / Winemakers:Jérdme Despesse

Soil: Granite

Year Established:1992 (first bottled vintage)

Size 060 Ha Location: Cornas, Northern Rhéne Valley
Appellations Produced: Cornas

Jérdme Despesse is a young energetic winemaker. In 1992 C
Despesse, J®r * mebs father, w a
estate. Before 1992 they sold their wine off in bulk to t
cooperative. Today Jérdme does the winemaking, while his fa
helps in the vineyards. Their vineyards are located at the sout
end of Cornas in an area called Les Cétes. More specifically, t
vineyards are in Le Craux which is a small, extremely rocky a

Wi ne

within Les Ct!tes. The vVvines, i Mfand
next to the vineyards of the wedhown producer August Clape. In Jérbme Despesse
addition to his great vineyard location, Jérdme is also fortunate to
have older vines, planted by his grandfather, that are an average of
50 years old.
As the domaine consists of only 0.60 hectares, Jérébme has to work outside of
the winery in order to support his family. Currently he works at Amorim, gne
of the top cork suppliers in France. At Amorim Jérédme works with many
great producers in the Rhéne Valley. This exposure to great producers can
happily be seen in his own wine.
About Cornas: The word Cornas is of Celtic origin, meani ng| fAabur
I n the spirit of Cornasé Celtic drigins, J®r * me usedfa C
for his label. The first known mention of wine being produced in Cornas was
recorded in the year 885. 1053 years later the appellation of Cornas| was
recognized by the French government in 1938. Today the entire appellation
covers only 104 hectares. _
The micreclimate of Cornas is one of the warmest in the northern Rhéne. D Be_lrrlques at
: . : . . ~ . omaine J. Despesse
Cornas is among the earliest ripening areas in the northern Rhéne, and is often
a week ahead of Hermitage and GRte t i e . Essential to this special mi cfr oc |

this area from the cool nortluind. In addition, the vineyards are planted on very steep, south and south&asteygranite

slopes that surround the village. These unique conditions can produce some amazing wines. While dark and structired, the

often have a wild side that is rugged and mysterious, much like the vineyards in which they are grown.
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@ and are hanttarvested. After fermentation, the wine is transferred to small
@ barriques and is aged for 18 months before bottling. The wimeat fétered.
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Tasting Notes: One generally expects a Cornas to be dark, rich, and inter
concentrated, and J®r ! me Despess¢qg
APPELLATION CORNAS CONTROLEE Jerome is somehow able to produce a Cornas with an unusual amount of fi
@ d‘igmmm 7 (/mmwb @ This wine shows all of the wild black fruit, perfume, and spice of Cornas,
S VITICULTEUR - RECOLTANT ® still remai ns sil ky and el egant .
07130 - CORNAS - FRANCE . -
@ : @ combination of power and elegance comes together to produce a Corr
B o Me 27| tremendous complexity and sophistication.
® Total Production - 125 Cases
100% Syrah

Technical Notes:The grapes for this wine are grown using sustainable metijods
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Selected by: United Estates Wine Imports, Ltd. www.UnitedEstatesWines.com



