
  

DARNAUD 

100% Syrah. Aromas of ripe cherry & a hint of 
black olive paste; flavors of fruit with an earthy 
surround; dark, full, luscious & expressive; 
grounded & powerful; rolling tannins on the 
charged finish. 

Tasting Note:  Shelf Talker: 

EMMANUEL DARNAUD 
CROZES-HERMITAGE 
“MISE EN BOUCHE” 

100% Syrah. Dark red with a powerful nose 
of very ripe cherry & a hint of black olive 

paste. Meaty, grunty aromas, definite fat. 
Dark & full. A very luscious expressive wine. 
Flavors of fruit with an earthy surround to it. 
Grounded, traditional and quite powerful. 
Oak lies inside its rather stewed fruit. Rolling 

tannins on the finish, develops charge 
there. Pairs with robustly flavored foods. 

 

100% Syrah. Dark red with a powerful nose of very ripe cherry and a hint of black olive paste. Meaty, grunty aromas, 
has layers of stored up dark berry fruit, definite fat. Dark and full. A very luscious expressive wine. The palate 

presents clear, stylish fruit with an earthy surround to it. Has grounded qualities and is a traditional, quite 
powerful affair. Oak lies inside its rather stewed fruit. There is a lot of rolling tannin on the finish, develops charge 

there. Pairs beautifully with robustly flavored foods. 

The vines are 10 to 35 years old. The grapes are harvested by hand, destemmed, and grouped by parcel. Cold 
macerated and fermented in open concrete fermentation vats with regular temperature control for 15–20 

days. The wine is brought to a finish in wood containers, mostly casks but also conical wooden vats or huge 
oak barrels called "demi muids”. 

Emmanuel Darnaud is a young winemaker who started his own domaine in 2001 with only 3.7 acres of vines 
on a tenant smallholding in the Crozes-Hermitage appellation district of Northern Côtes du Rhône, just south of 

the small town of Tain l’Hermitage. Year by year, the estate has acquired new lands which today occupy 37 
acres divided among the municipalities of La Roche-de-Glun, Pont-de-l'Isère, and Mercurol. The climate is 

continental with a Mediterranean influence. The soils for the most part are glacial alluvial galets composed of 
rounded stones over brown clay and the output is limited, giving supple fruity wines. Since the very beginning, 

Emmanuel has made a point of separating out the production from each land parcel for winemaking to keep 
the emphasis on each terrain’s subtlety and lively expression. His ideal is to strike a perfect balance, requiring 

the utmost care during the grape harvest.  
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