
DOMAINE JOHANN MICHEL 
2016 AOC CORNAS 
 
Organic. 100% Syrah. 
 
A BLEND FROM 2 DIFFERENT VINEYARD SITES: 
- 60% of the final blend is coming from vineyards 
located on the hillside (16 year old vines on the 
"coteau") which is planted on sandy soils, decomposed 
granite and some roicks, giving the strucutre, the 
spiciness and the licorice type of flavors to the blend. 
- 40% of the final blend is coming from the bottom of the slope (40 years old 
vines on the "pied de coteau") which is planted on sandy soils, bringing acidity 
and balance to the wine. 

Manual harvest, selection of the grapes, 100% destemming, fermentation in 
tanks for 3 weeks, daily remontage and pigeage.  
Malolactic fermentation in oak barrels and aging on the lees for 12-18 months 
in barrels (2 to 4 year old barrels)  
The average age of the vines is 25 years.  
Yield: 33 hl/ha 

Healthy red robe. Mulberry and cooked plum a leaning towards Pinot, shows 
on the nose; it’s a joli, unfussy opening with mild sun and no forcing, has a 
raspberry top note. The palate drinks with plump appeal, is already en route, 
and flows consecutively, no halts along its way. This is charming, even if light 
for a traditional Cornas. The balance is sound.. “It’s well balanced,” Johann 
Michel. 13.5°. Drink to 2028 
 

 
REVIEWS – 2015 VINTAGE: 
 
Wine Advocate 92-94 Points 
I had no such problems with the reds, however, and the 2015 Cornas looks to 
be a brilliant wine. Blackberries, wild herbs, pepper and black olives all 
emerge from this full-bodied, rich, unctuous and tannic 2015 that's going to 
require 2-4 years of cellaring and keep for 15-20 years  
 
Tanzer 92 Points 
Opaque ruby. Heady dark berry, incense, olive and Indian spice aromas show 
excellent clarity and pick up a smoky mineral nuance with air. Broad, sappy 
and appealingly sweet, offering intense black and blue fruit and spicecake 
flavors and a suggestion of candied licorice. Tightens up on the impressively 
persistent finish, which features blueberry and cracked pepper notes and 
building tannins.  

 


