
 

DOMAINE ORENGA DE GAFFORY, CORSICA, FRANCE. 

        
 

  This Domaine was created in 1974 in the Patrimonio appellation just outside the Saint-Florent Village 

in North West Corsica. The Domaine is now 100% organic. The soils are gravelly, slate and schists, 

blanketed with a thick armor of Miocene limestone, reminding parts of Tuscany.  

 

Cuvee des Gouverneurs: 100% Nielluccio, hand harvested from some of the best plots hillsides of 

Patrimonio. 100% Destemmed, and crushed, the grapes undergo a long maceration/fermentation of 25 

to 30 days at 27 to 30 Celsius (80 to 86 Fahrenheit). Once the malolactic is done, the wine ages into 

oak barrels 1/3 new, 1/3 one wine, 1/3 2 wines for a duration of 10 to 12 months. Deep ruby color, nose 

of red fruits, black cherry and plum, leather and spice, oak and cedar tones, umami, and licorice.  Fairly 

full bodied on the palate, rich, round, juicy and supple. The finish shows ripe tannins and earth tones. 

 

Rappo, Vine de Liqueur, 15.5% Alc.: 100% Aleatico grapes, hand harvested from the clay limestone 

part of Patrimonio. 100% destemmed and crush, long maceration of 25 to 30 days in a micro oxidative 

environment. Muted with local brandy, this wine is the result of blending up to 10 years old wines to 

achieve the wine of today, dark color, rich nose of ripe jam red and black fruit, moka, cocoa chocolate, 

leather, and spice. Wonderful with chocolate oriented dessert, as well as foie gras, and ewe’s milk 

cheeses. 

 

Felice : 100% Vermentinu. Brilliant pale straw yellow in color. Nose of white peach, peach pit, menthol, 

pomelo, Cedrat (Corsican lemon) and a touch of iodine and salt, medium body with soft creamy texture 

(great with sushi and tempuras of all kinds), refined, and an enticing finish. This elegant wine is best 

served after 8 to 12 months in the bottle, and needs a little bit of breathing to really show its best. I 

recommend decanting or cradling and serve not too cold. 

 

2013 Impassitu: 100% Muscat petits grains. Grains/berries are left to shrivel for a late picking 

(Passerillage sur pieds). This wine is a bomb of aromas, flavors, texture and yet chiseled, focused, 
refined and refreshingly elegant. Long long long finish… 


