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Domaine Ilarria Irouleguy red 2022 
  

Product price:  

€126.00  
  

Product features:  

Area: SOUTH-WEST
Winemaker: Peio Espil
Vintage: 2022
Appellation: Irouleguy
Color: red
Unit Price: 20-30 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
RVF: 90/100
Cépage dominant: tannat

  

Product short description:  

90/100 RVF. For 20 years, we have been tasting (admittedly as amateurs) wines from this rather
rustic Basque appellation Irouleguy, without ever finding a cuvée that could make a good
impression in our elitist and deliberate catalog. We have finally found a consistent domaine,
whose finesse in winemaking has amazed us. Forget your preconceptions and discover this little
gem! Tannins, certainly, but with unprecedented smoothness! And organic too! 

  

Product description:  

PRESENTATION OF DOMAINE ILARRIA
+ ALL ITS OTHER AVAILABLE WINES

Comments on this

Domaine Ilarria Irouleguy Red 2022:

https://www.vigneronsdexception.com/en/1205-domaine-ilarria-irouleguy
https://www.vigneronsdexception.com/en/1205-domaine-ilarria-irouleguy
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RVF Guide to the Best Wines of France 2026 (Sept. 2025): 90/100. The red is both full and sharp. Its
nose is "wild" dominated by fresh leather, but with a dense, lively mouthfeel, surprisingly fresh in the
context of the vintage.

Technical sheet written by the domaine

The composition of the traditional red reflects the vintage, the blend varying according to weather
conditions. Aged for 18 months, this wine spends about fifteen months in French oak barrels. We do
not use new wood, preferring oxygenation during barrel aging. After a few months of cellar storage, this
wine matures very quickly, its tannins soften, its roundness is expressed. It will be served at room
temperature, with your white or red meat dishes, preferably grilled. If you want to drink it right away, we
recommend decanting it to better open it up. It will keep for 10 years.

Composition: 40% Tannat, 40% Cabernet Franc, and 20% Cabernet Sauvignon on limestone

Yield: 30 hl/ha on average

Vinification and aging: on lees for 18 months alternating between stainless steel tanks and barrels
(16 months)

Pairs with red meats, duck, stews, game...
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