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PRODUIT DE FRANCE PRODUCT OF FRANCE

S0 SLMRD
APPELLATION CORNAS CONTROLEE

“Les Chailles”

Vin Rouge Red Rhone Wine
13 % Ale./Vol. 750 mi

Contains sulfites

Mis en bouteille & la propriété
SARL ALAIN VDGF - Viticulteur 2 CORNAS (ARDECHE) - FRANCE
L.30 CH-1

94 2011 Alain Voge Cornas les Chailles

The 2011 Cornas Les Chailles is totally thrilling and offers palate
saturating liquid violets, sweet blackberry, cassis, mint and underbrush
gualities to go with a medium to full-bodied, pure and seamless
personality. Aged 18 months in neutral oak, this beauty is still youthfully
primary, so give it another 2-3 years and enjoy it over the following
decade. — Jeb Dunnuck, Dec 2013

One of the leading estates in Cornas, Alain Voge, with more and more assistance from Alberic Mazoyer
(formerly at Chapoutier), produces some of the most impressive, concentrated and rich wines of the
appellation. Owning 17 acres in Cornas, spread across 12 different plots, and 15 acres in Saint Peray,

this estate produces two whites from Saint Peray and up to three Cornas in any given vintage. In
Cornas, the first cuvee is the Les Chailles, which comes from vines planted in the mid-1980s. Aged 18
months in neutral oak, it is the most forward and approachable of the releases. The old vine Vieilles
Vignes cuvee sees more time in oak (some of which can be new) and comes from vines averaging 30
to90 years in age. Lastly, the tiny production and top wine, the Les Vieilles Fontaines, is a vineyard
selection (normally from the Les Cotes and Chaillot lieux-dits) that sees up to 24 months in 15% new
oak. Both the Vieilles Vignes and Les Vieilles Fontaines are serious, concentrated wines that will
benefit from short-term cellaring. As a whole, vinification here is semi-modern, with plenty of
destemming, and while the wines shows gorgeous polish and purity, they never lose their Cornas soul.
These wines need to be on every reader’s short list.



