DOMAINE PEGAU
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.c@ Grenache 80% Mourvedre 4%
.0.0. Syrah 6% Others 10%
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¥ Mainly covered with pebbles, clay and limestone
b N4 mixture tends to iron and sand.
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Manual grape harvesting, No destemming
() Natural yeasts, spontaneous fermentation
( ) ) Concrete tank, maceration 12 days

Elevage: 50 hLL old oak cask/4 years
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Garnet with brick-red glints.
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@ Scents of garrigue, moving after several years of
aging with aromas of stone fruits (plums), leather,

fur and underbush.
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Cinnamon, pepper, meat Dapple. The development

N provides complex and spicier notes.
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This wine should be able to age from 5 to 10 years.
@ - Game, stews,truffle omelette and, some blue cheese,
B~y serve at 17° C.
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DOMAINE & CHATEAU PEGAU - 15, Avenue Impériale - 84230 Chateauneuf-du-Pape - FRANCE
Tél. : +33 (0)4 90 83 72 70 - Fax : +33 (0)4 90 83 53 02 - pegau@pegau.com - www.pPegaul.com
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