Episode 17 Corsica’s Mediterranean island wines
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 Southwest France where indigenous varieties like Malbec and Tannat create age-worthy wines with incredible food pairing magic. 
Today, we're heading to Corsica. Did you know this Mediterranean island produces wines from grape varieties found nowhere else in France? 
Forget what you've heard about Corsica being just a tourist destination, because this 'Island of Beauty' is crafting some of the most distinctive and terroir-driven wines in the Mediterranean."
"Spanning dramatic granite mountains to coastal limestone plateaus, Corsica's diverse microclimates and ancient soils create ideal conditions for indigenous varieties like Nielluccio and Sciaccarellu. 
While it's famous for rosés perfect for seaside sipping, hidden gems like Patrimonio's structured reds are rewriting the rules of island winemaking."
Why Should I Care?
For drinkers: Corsica delivers unique flavors you won't find anywhere else—these wines taste of Mediterranean herbs, sea spray, and mountain air. 
For nerds: The ancient indigenous varietals and granite terroir here will change how you think about island viticulture. 
Try this: Compare a Corsican Vermentinu with a Sardinian Vermentino—notice how Corsica's granite creates more mineral tension and herbal complexity!
Practical Application
Sub-Regions to Know:
· Patrimonio: "Limestone and clay soils in the north. Nielluccio (related to Sangiovese) creates structured reds with herb and cherry notes. Seek out Domaine Gentile for elegant expressions or Arena for powerful, age-worthy bottles."
· Ajaccio: "Granite soils around Napoleon's birthplace. Sciaccarellu produces ethereal reds with pepper and wild herb aromatics. Pairs perfectly with Corsican charcuterie and wild boar."
· Figari: "Southern coastal region producing fresh rosés and whites from Vermentinu. The sea breezes create wines with saline minerality and Mediterranean herb complexity."
Pro Tip: "Look for 'Corse' or 'Vin de Corse' on labels followed by specific commune names like Calvi or Porto-Vecchio to identify the most terroir-specific bottles."
Common Mistakes
"Don't expect these wines to taste like mainland French varieties—Corsican grapes have their own personality shaped by island isolation. 
Also never overlook the whites; Vermentinu from granite soils creates some of the Mediterranean's most distinctive expressions."
Quick Reference
Nielluccio produces structured, herbal reds with a rustic edge—perfect alongside wild boar or herb-crusted lamb. Sciaccarellu is known for its ethereal, peppery reds, making it a natural partner for Corsican charcuterie and aged goat cheese. 
For whites, Vermentinu delivers mineral-driven, saline freshness that pairs beautifully with seafood and dishes seasoned with Mediterranean herbs.
Next time on Wine Regions Revealed, we'll explore Chablis—where mineral Chardonnay meets ancient limestone. 
Until then, pour yourself a glass of Corsican Patrimonio and email me your thoughts about how these island wines capture the essence of Mediterranean terroir! 
Until then, keep exploring."
