Episode 144 Corsica
Hi! I’m Marc, and welcome to Wine Regions Revealed—the series where we explore the world’s wine regions, one small sip at a time.
Last time we explored Crete, where ancient Greek varieties have thrived for 4,000 years, connecting wine’s Mediterranean origins to the present.
Today, we’re heading to Corsica.
This rugged island sits in the heart of the Mediterranean, officially part of France, yet with a personality all its own. Isolation has shaped its wines into something distinctive—a meeting point between French refinement and Italian energy, with a wild streak that belongs only to Corsica.
Most French regions follow traditions rooted in the mainland, but here the rules bend to local character. Native grapes like Nielluccio, Sciaccarello, and Vermentino are woven into the island’s DNA, producing wines that reflect centuries of adaptation to Corsica’s soils, climate, and culture. 
Nielluccio, is closely related to Tuscany’s Sangiovese, with similar structure and depth, but with the herbal and maquis-driven aromatics you won’t find across the water. 
Sciaccarello offers a lighter, spicier red with a natural elegance that seems made for Mediterranean dining. Vermentino shines in whites that balance freshness, minerality, and a faint saline edge from the coastal influence.
Corsica’s terrain is as dramatic as its flavors. From granite peaks in the interior to limestone cliffs along the coast, the landscape shifts with every turn. 
Hot, dry summers and mild winters create a long growing season, while soils range from schist to granite to limestone. 
Elevation changes add complexity—vines on wind-swept slopes produce wines that are leaner and more aromatic, while lower, warmer sites give fuller, riper styles.
Wine here has deep roots. The Greeks and Romans planted vines, but isolation kept Corsican wine traditions intact even through centuries of outside influence. 
That independence shows in the bottle—there’s a confident individuality that refuses to imitate either mainland France or neighboring Italy.
If you’re looking for where to start, Patrimonio is a natural entry point. 
This northern AOC, the island’s oldest (recognized in 1968), is home to limestone soils that bring precision and lift to both Nielluccio and Vermentino. 
Domaine Gentile produces benchmark examples that speak directly of place.
Ajaccio, on the west coast and Napoleon’s birthplace, is shaped by granite soils and sea breezes, producing reds with depth and mineral complexity, along with whites that carry both weight and freshness.
Figari, in the south, is among Corsica’s warmest and sunniest regions, yet benefits from maritime winds that preserve acidity. 
It’s a playground for innovative winemakers like Clos Canarelli, where traditional methods meet a modern, detail-driven approach.
Why should Corsica be on your radar? Because no other French region delivers this blend of elegance and wildness. 
These are wines with identity—neither restrained imitations of the mainland nor rustic curiosities. They are shaped by landscape, climate, and culture in equal measure.
Here’s a tasting experiment: pour a Corsican Nielluccio next to a Tuscan Sangiovese. 
You’ll notice the familiar backbone of tannin and acidity, but in the Corsican glass there’s an aromatic layer of rosemary, thyme, and wildflower that speaks of the island’s hillsides. 
The difference isn’t subtle—it’s the soul of the place.
Pairing is equally rewarding. Sciaccarello loves grilled lamb or pork, its spice notes finding harmony with smoky char. Vermentino practically demands seafood—think grilled sardines or shellfish with olive oil and lemon. 
Even Corsican rosés, often made from native varieties, have a savory depth that makes them more than just summer refreshers.
A word of advice: don’t expect these wines to mimic other French styles, and don’t dismiss their grapes as “island versions” of mainland varieties. 
Approach them as singular expressions of terroir and tradition, and you’ll discover why Corsica’s wine identity is so compelling.
Next time on Wine Regions Revealed, we’ll head to the Canary Islands, where volcanic soils and Atlantic winds create wines unlike anything on the continent.
Until then, pour yourself a glass of Corsican Nielluccio and taste the independence in every sip. 
Keep exploring—and who knows, your next favorite wine might be waiting on an island you’ve never visited.
