
Domaine Nigri 

 

Jurançon combines oceanic influences - Atlantic Ocean and mountain - chain of the 
Pyrenees with high temperatures. The LACOSTE Family is in 4th generation at 
Domaine NIGRI. 

 

  Committed to a biological route, the soil and biological diversity associated with the 
grape varieties: Camaralet, Lauzet, Gros Manseng, Petit Manseng as well as an 
applied work, give to the wines of the Domain an originality and a great complexity 
in the aromatic expression. Jurançon with strong identity. 

 Jurançon Pas de deux: Endearing nose intermixing tropical fruits, a 
candied touch and honey. Delicious, chiselled freshness on the palate 
framed a fleshy, concentrated, compelling mouthfeel. A really enjoyable, 
harmonious wine with pure, intense, racy aromas. 

 Jurançon Confluence: « Yellow-fleshed fruits drive the nose with heady 
floral presence. Soft, smooth palate offering up elegant fruit aromatics 
surrounded by a delicious crisp framework. The finish combines enjoyment 
and length. Perfect for grilled saltwater fish.” 

  Jurançon Pierre de Lune : “ A mix of honey, ripe tropical fruits, dried fruits 
and spring-like scents on the nose. The palate is ample and generous yet 
easy-drinking with emphasis on citrus fruits. A full, vigorous wine with 
intense, striking aromas. 

 Jurançon Toute une Histoire: « Pleasant nose, very concentrated, 
especially evoking fruit pastes. The mouth displays a big density but also a 
lot of freshness in a candied aromatic register. The whole is very 
harmonious, tonic and promising.” 



Our Wines 

 

 

 

• AOP Jurançon SEC Confluence  

• AOP Jurançon SEC Pierre de Lune 

• AOP Jurançon Pas de deux  

• AOP Jurançon Toute une Histoire 

 

Contact : Patrimoine des Terroirs 
alain.patrimoinedesterroirs@gmail.com 
Tel :0033 3 81 91 84 30 

Press / Awards 

• Guide Hachette des vins 

• Concours de Macon  

• Gilbert & Gaillard 

• Guide DVE 

• Decanter Wolrd Wine Awards 

• Bettane & Desseauve 

• Wine Enthusiast … 
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