
	

Wine and process	

	

	

DOMAINE PEGAU 
CHÂTEAUNEUF-DU-PAPE RED 

Tasting note and Storage	

	

	

§ Grenache 70% 
§ Syrah 7% 
§ Mourvèdre 3% 
§ 13 type of grapes 20%	

§ Sandy soil from « La Crau » 

§ Manual grape harvesting 
§ No destemming 
§ Natural yeasts, spontaneous fermentation 
§ Concrete tank, maceration 12 days 
§ Elevage: 4 years in old oak barrels	

§ Shiny, dense, deep burgundy color 

§ Liquorice, olive, garrigue 

§ Length & elegance. Harmonious, very 
persistent and present tannins. 

§ This wine should be able to age for 15 years. 
§ Rib eye and other grilled steaks, game dishes, 

and a number of chocolate based dishes, 
serve at 16°C. 

Les	Gouttes	de	Dieu	
A unique cuvée only in magnums, limited quantities	
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