CHATEAU PEGAU
COTES DU RHONE WHITE
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Loamy and pebbly soil
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B Manual grape harvesting,
Direct pressing and cooling, Stainless steel tanks
() Controlled temperature fermentation : 1 month
( ) ) Elevage: 3 months in stainless steel tanks
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Clean, clear, bright, with a tinge of gold.
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CHATEAU PEGAU 2
Stone fruit like nectarines and white flowers
% of honey suckle, lightly exotic acacia
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Fresh acidity, good vibrancy, this wine has a

é?(\ long length in balance with its alcohol.
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COTES-DU-RHONE

APPELLATION COTES-DU-RHONE CONTROLEE

MISEN BOUTEILLE PAR LAURENCE FERAUD
Propriétaire Récoltant 3 F84230 - FRANCE
PRODUCT OF FRANCE - CONTAINS SULFITES
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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.pegau.com
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& ‘ As an aperitif or with mussels ans shellfish,



