
 

DOMAINE VICO ET CLOS VENTURI, CORSE 

        

     

Domaine Vico vineyard was planted in 1901 by Jean Vico. The younger  family took it over 

in 1987 to give the splendor back to this unique vineyard of 49 hectares, grounded high in 

the center of Corsica, on a varied and tormented geology and contrasted climatology. 

Vines are planted in schists, basalt, rolled pebbles between 850 and 1200 feet above sea 

level, under continental freshness and tension and meridional maturity. The primary goal 

here is to respect the true nature of the grapes by using traditional but also modern 

techniques, and minimizing the intervention of unnatural compounds in its entirety: organic 

culture. Clos Venturi vineyards are 3 miles away and higher in altitude with more granite in 

the soils. 

DOMAINE VICO BLANC:  100% Vermentinu, south/south west exposure and schist soils. 100% 

destemmed, gently pressed and vinified in temperature controlled stainless steel vats, and then aged on 

its fine lees (regularly stirred) for 6 months before bottling. Excellent example of Corsican Vermentinu 

wine: white fruits, citrus notes, and minerals. 

DOMAINE VICO ROSE:  70% Niellucciu, 20% Grenache, and 10% Sciaccarellu, south/south west 

exposure and schist soils. 100% destemmed, gently pressed and vinified in temperature controlled 

stainless steel vats with a long maceration of 30 days, and then aged on its fine lees for 6 to 8 months 

before bottling. Decanter Magazine: 91/100. 

DOMAINE VICO RED:  70% Niellucciu, 20% Sciaccarellu, and 10% Syrah, from South/South West 

exposure and very specific parcels. 100% destemmed, 30 day maceration, followed and ageing period of 

12 to 18 months. Excellent for the money. Many awards. 

CLOS VENTURI “BRAMA”: First time ever with this 2018 vintage!! 

100% Biancu Gentile. Hand picked, low yield, soft pressing, skin contact for 8 days at cold temperature. 

Maturing for 6 to 8 months. Bottled with super light filtration. Awesome wine! 

 

CLOS VENTURI ROUGE : 50% Niellucciu, 40% Sciacarrellu, 10% Carcaghjolu Neru. Handpicked, 30 

hl/ha yield, from sandstone soils with South East sun exposure. Fermented in oak casks with indigenous 

yeast, macerated for 45 days, cap punching 3 times / day. Left to age for 14 to 18 months. No fining, no 

filtering. Do not miss it! Many awards! 


