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Domaine Camin Larredya Jurancon "lranja"
orange 2021 (50 cl, 3 bottles)

Product price:

€177.00

Product features:

Area: SOUTH-WEST

— Winemaker: Jean-Marc Grussaute
~ARRy Vintage: 2021

Appellation: Vin de France (Sud Ouest)
Color: orange

Unit Price: + 50 €

Size: 50 cl

organic or not: biodynamic and organic certified
agriculture

RVF: 96/100

Cépage dominant: petit manseng
Alcool: 15

Product short description:

96/100 RVF. An orange UFO for connoisseurs, straight out of the imagination of Jean-Marc
Grussaute, who produced 700 bottles of this maceration wine that still contains 20 grams of
sugar, for an absolutely unique balance. Exceptional and extremely rare, this wine is unlike any
other. The winemaker claims that 2021 is an exceptional vintage.

Product description:

PRESENTATION OF DOMAINE CAMIN LARREDYA
+ ALL ITS OTHER CUVEES IN STOCK

Domaine Camin Larredya Jurancon "lranja" orange wine 2021 (50 cl)
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https://www.vigneronsdexception.com/en/1157-camin-larredya-jurancon

www.vigneronsdexception.com

RVF Guide to the Best Wines of France 2026 (sept. 2025) : 96/100. The vintages
follow one another and certainly do not resemble each other, but the Grussaute
signature remains. If it must be qualified, finding a common thread, it is
certainly the fullness, of taste, of embodiment. The difference in profile of the
terroirs from which the dry wines originate is materialized in the wines. And
then there is the Iranja, the macerated version of the Petit Manseng from Au
Capceu. The 2021 showcases this reddish, squirrel-like color, so distinctive. It
overflows with aromas and flavors, in a completely different register from that
of Petit Manseng as we know it: dried fig, date, bitter orange, heated terracotta,
immortelle... The acidity (characteristic of the vintage, more pronounced than
in the previous version, 2020) and the tannicity stand up to the aromatic power;
on the palate, the explosion is heroic. It is the wild man of the Pyrenees!

Technical sheet written by the Domaine :

Translation: "The orange" in Béarnais

Grapes: 100% Petit Manseng

Soils: clay-siliceous on altered puddingstone subsoils

Age of the vines: 50 years

Altitude: from 290 to 325 meters

Training: double for the older vines

Planting density: 3300 vines/ha

Yields: 15 hl/ha

Harvest: manual at the end of October of passerillé grapes, without botrytis.

Vinification: without destemming, fermentation with indigenous yeasts with 6 months of skin
maceration in demi-muid, no malolactic fermentation.

Aging: 24 months on lees in 225-liter barrels.
Production: 700 bottles
Serving temperature: 14°C

Decanting: recommended
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Aging potential: 50 years

Tasting: from 2025

- Eye: golden, with copper reflections, slightly cloudy

- Nose: complex, dried peach, dried fruits, honey, citrus

- Palate: smooth, ample, dried fruits, tannic and long finish with notes of cedrat

Food/wine pairings: winter vegetables confit in honey, cod loin with chorizo, monkfish with curry,
Epoisses...

Technical data:
- Alcohol: 15% vol
- Residual sugar: 20 gr.
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