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Grape Variety : Syrah 

The vines are located in 

Tournon sur Rhône in the 

Ardèche region. 
Soil : decomposed granit, 
and gore (generally silica 

and iron rich, granitic sand). 
Planting density : 8000 

vines/Hectare (3238 vines 

per acre) 

 

 

 

 

 

The vines were stripped of 

extra budsand canes in  leaves 

were removed during the 

summer. 

However this was done in a 

limited amount to avoid 

hydraulic stress and 

dehydration. 
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During fermentation, 
the wine spent four 

weeks in tank. During 

this time, the juice was 

pumped over the skins, 
but the “pump-overs” 

were performed 

fractionally, in stages 

throughout the day. 
After the cap ( the 

skins etc…that float to 

the top of the tank) was 

broken up, the solids 

were infused in the 

juice for an extra 5 

days. 
The wine was put 

directly into barrel. A 

combination of 60% 

demi-muids (600 liter 

barrels), and pieces 

(220 liter barrels). 
The wine was aged in 

barrel for 14 months 

before bottling. 
The nose detects fruity 

and spicy essences 

including 

blackcurrants, black 

licorice, nutmeg and 

cocoa… 

Food pairing : Risotto 
with ceps 

 

 

The palate, full and 

balanced, combines the 

density of fine tannins 

and mineral freshness. 
Food pairing : Magret 

duck breast, served 

with red fruit. 
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COMMENTAIRES DE DEGUSTATION 

 

Syrah from decomposed granite soils on Le Cornilhac at Tournon, planting 

density 8,000 vines per hectare, hand harvested, destemmed, 22-28 day 

vinification, twice daily pumping overs, manual cap punching, aged 60% 4-5 year 

600-litre oak casks, 40% new-2 year 228-litre oak casks 10-11 months, malo done 

in oak, unfined, unfiltered, first wine 2004, "drink with duck breast (magret de 

canard) cooked in red fruits", 5,500-6,000 b 

2015  

(casks) shiny dark robe. The nose gives a compact air of beef stock, prune fruit, is ripe 

and deep. The palate bears black fruits such as blueberry with cut in the tannins, so the 

finish is clear and springy. It builds well as it goes, and broadens well near the close. 

This is rather stately, impressive. 14°. 6,000 b. From 2019. 2028-29 Oct 2016 

DRINK RHONE – JOHN LIVINGSTONE-LEARMONTH 

 

A beautiful wine that should end up being outstanding, the 2015 St Joseph offers lots 

of fresh spring herbs, black raspberry and cassis aromas and flavors, medium to full-

bodied richness, sweet tannin and a wonderfully fruity, rounded profile on the palate 

I continue to love the wines from Natacha Chave. Looking at her reds, there are two 

cuvées: a classic Crozes Hermitage from the lieux-dits of Les Pichères, les 

Chasselières (Beaumont-Monteux), les Hauts-Chassis (La Roche de Glun) and 

Bellevue (Mercurol), aged all in demi-muids (15% new); and a St Joseph from vines 

around the village of Tournon and aged in older demi-muids and smaller barrels. She 

makes a perfumed, slightly wild and certainly exotic style of wine that’s loaded with 

character. In addition, her Crozes Hermitage can age for a decade or more. 89-92 

JEB DUNNUCK, 228 THE WINE ADVOCATE 

 

Fruit from Tournon, grown on granite, all destemmed, mostly large barrels, no new 

oak. 

Just-ripe blackberry and savoury damson juice aromas. The juice is concentrated, with 

a lovely internal beam of refreshing acidity. Long, superbly elegant Saint-Joseph of 

great 

finesse and quiet, restrained power. 2018-2024   94 

MATT WALLS RHÔNE 2015 SPECIAL REPORT 


