
CORNAS "REYNARD" - ONLY 24 BOTTLES FOR BELGIUM

PRODUIT
Paul Jaboulet Aîné’s Cornas « Reynard » is a prestigious and confidential  cuvée from the northern Rhône
Valley, produced on a terraced granite hillside overlooking the village of Cornas and bordered by majestic
cedar trees. The vines, planted in 1944 on thin, acidic sandy-gravel soils, born from granite and saprolite
from the primary base, provide an ideal anchor for the Syrah. This 100% Syrah seduces with an intense

nose of blackcurrant, blackberry, graphite, black pepper and smoked herbs. The attack is full and velvety,
with fine tannins and remarkable persistence, carried by a mineral  freshness that extends the finish. A
rare cuvée with strong aging potential,  « Reynard » is ideally enjoyed with characterful  meats,  game or

dishes in sauce with deep aromas.

PROFIL GUSTATIF
Léger Puissant
Souple Tannique
Sec Moelleux
Vif Rond
Fruité Boisé
Minéral Fruité

IDENTITÉ

Région viticole / Pays Côtes du Rhône / France

Type de vin Rouge

Volume 0,75L

Degré d’alcool 14,5%

Potentiel de garde 20 ans +

Cépages Syrah


