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Domaine Ilarria Irouleguy rose 2025 
  

Product price:  

€96.00  
  

Product features:  

Area: SOUTH-WEST
Winemaker: Peio Espil
Vintage: 2025
Appellation: Irouleguy
Color: pink
Unit Price: 15-20 €
Size: 75cl
organic or not: biodynamic and organic certified
agriculture
Cépage dominant: tannat

  

Product short description:  

A very colorful rosé, far from trends, like a very light red and especially leaning towards
strawberry! Fineness too, and a freshness that allows it to accompany the finest dishes, even in
the height of summer. Superb liveliness, superb quality for this price.

  

Product description:  

PRESENTATION OF DOMAINE ILARRIA
+ ALL OTHER WINES IN STOCK

Domaine Ilarria Irouleguy Rosé 2025

Technical sheet written by the domaine

A table rosé par excellence, this wine is made from Tannat and Cabernet from schistous soils. Just like
the whites, it undergoes alcoholic and malolactic fermentation in stainless steel tanks to gain fat and
roundness.

https://www.vigneronsdexception.com/en/1205-domaine-ilarria-irouleguy
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A gastronomic rosé, served moderately chilled, it can be enjoyed as an aperitif or accompany fish
dishes or starters, cold cuts, or white meats. It can be kept for 4 to 5 years.

Composition: 50% Tannat and 50% Cabernet Franc

Yield: 30 hl/ha on average

Alcoholic and malolactic fermentations followed by aging on lees in stainless steel tanks

Pairs well with fish, white meats, cold cuts, grilled dishes...
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