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Domain

Dom. Brana

The Brana family started their own wine business in 1897, followed some time later by a wine
estate. In 1974 a distillery was added, where distillates of a very high standard are produced. This
domain, with a size of approximately 22 hectares, is located in the French Basque Country, i.e.
the southwest of France. Typical for this appellation are the terraced vineyards. Passion,
persistence and an ideal combination of tradition and innovation are the keywords here that lead
to high-quality products.

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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