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Dom. Brana

The Brana family began as a wine trading business in 1897, now four generations ago. They are
based in the French Basque Country, around Irouléguy and Saint-Jean-Pied-de-Port. Later, in the
20th century, they established a wine estate, and in 1974 a distillery was added. They produce
both wine and spirits, which is quite typical for small artisanal producers in this region.

Their wines mainly come from the Irouléguy appellation, one of the smallest wine appellations in
France. Production is strongly focused on terroir and sustainable/organic farming. Their spirits
are now considered among the best produced in this field in France. The estate covers 23
hectares in total, of which 16 hectares are vineyards.

Vinification

The picking of the grapes takes place at the beginning of October, keeping the most healthy and
golden grapes, because they contain more sugar. After a gentle pressing, the grapes ferment at a
low temperature in stainless steel vats during 12 months.

Taste

This wine has a golden yellow color. Intense in the nose with impressions of citrus fruits
(oranges), white fruit and exotic fruit. In the mouth first very lively and fresh with aromas of
peach, pear and exotic fruit (pineapple, mango).

Food pairing
Foie gras | Dessert with white chocolate | Game pie
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General information

Type: White wine

Grape varieties: Petit Manseng (100%)
Viticulture: Traditional

Storage (years): + 2-3

Serving temperature: 8-10 °C

Taste profile: Sweet
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