CHATEAU PEGAU
COTES DU RHONE RED
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Mourvedre 20%

Grenache 60%
Syrah 20%

Soils mainly covered with pebble.
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Manual grape harvesting, No destemming
Natural yeasts, spontaneous fermentation
Elevage: Enamelled Tank 1 Year.
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A deep clear red.
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Plenty of liquorice, tar and red cherry.
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Powerful and with a expanding finish.
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This wine should be able to age for beetween

5 to 10 years.With cooked red meats, especially
lamb with thyme. Also baby lamb with spicy
couscous, 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.pegau.com



