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Pegau’s team 

The year 2025 has brought its share of business challenges and
rapid changes. However, we are represented in more than 50
countries across all five continents, thanks to the strong
partnerships and trusted relationships we have built together.

As the year ends, we carry forward the positive lessons and
renewed confidence for what’s ahead. Despite the obstacles,
we’ve grown, adapted, and strengthened our resilience. 

We wish you a joyful holiday season and a successful year
ahead. Thank you for your trust and collaboration throughout
the year.

May the coming year bring new opportunities, growth,  
continued partnership, happiness and health for you loved
ones.

Dear Pegau
importers



OUR CONTRIBUTORS

PLAN PEGAU
PEGOVINO
SWEET 
PINK 

EDITOR-IN-CHIEF

CUVÉE LAURENCE 

CONTENT DIRECTOR

CUVÉE RÉSERVÉE 

PHOTOGRAPHERS

CUVÉE DA CAPO
CUVÉE A TEMPO

CUVÉE RÉSERVÉE

MANAGING EDITOR

CUVÉE P-O-L

ART DIRECTION

CUVÉE LÔNE
CUVÉE MACLURA
CUVÉE SÉTIER

CONTRIBUTING WRITERS

OUR SPECIAL GUESTS

CUVÉE ELLA 
CUVÉE INSPIRATION
CUVÉE GOUTTES DE DIEU



THE DOMAINE

THE VINES

THE EVENTS of 2025

COMMUNICATION CHANNELS

IN 2026...

THE DREAM TEAM 
THE GRADES
BOTTLING 
WAXING

VINTAGE 2025
4 SEASONS IN CHÂTEAUNEUF-DU-PAPE
HARVEST 2025

THE 3 BEST POST INSTAGRAM POST
FACEBOOK
CREATION OF A NEWSLETTER 

NEW PROJECTS 
EVENTS 
AND MORE COMING ...

FRANCE, UK, MONACO, US, CANADA, 
GERMANY, DENMARK, SWEDEN, HOLLAND, 
BELGIUM



THE DOMAINE
HIGHLIGHTS



17/10/2030

SEBASTIEN 

WINE SHOP MANAGERPOLYVALANT ASSISTANT VINEYARD &
CELLAR

MAEVADIDIER

SALES MANAGER EXPORT & HEAD OF
HUMAN RESSOURCE

SAMUEL

VINEYARD WORKER / TRACTOR DRIVER
MIMMO

VINEYARD WORKER

MANSOUR

VINEYARD WORKER

ANDREAS

CELLAR MASTER

“ THE DREAM TEAM ” 

CHRISTOPHE

VINEYARD MANAGER
SYLVIE

TRACTOR DRIVER

AURORE

COMMUNICATION, EVENTS, EXPORT

LAETITIA

ACCOUTANT
UTAH

BARKMELIER



THE GRADES

JEB DUNNUCK



THE GRADES

THE WINE

ADVOCATE

YOHAN CASTAING

VINOUS

NICOLAS GREINACHER



CELLAR
WORK

DOMAINE PEGAU 

September & October 
Vinification of new harvests.

November 
First bottlings & vats cleaning.

April & May 
White wines bottling.

All year long
Bottling, blending, orders preparation,
labelling, monitoring barrels & foudres with
tasting ...

CHÂTEAU PEGAU 

Very busy during harvest with
the vinification of the new
harvest, however more calm
later on since the elevage is
mostly happening in concrete
tanks.



Sweet 2025
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8 months in
stainless steel tank 

Châ·ea¼�e¼f-d¼-Pa¨e

Châ·ea¼�e¼f-d¼-Pa¨e

Châ·ea¼�e¼f-d¼-Pa¨e

Châ·ea¼�e¼f-d¼-Pa¨e

A Tempo 2023

C�·e  ̄d¼ Rh��e

Réservée blanc 2024

Elevage

Laurence 2021

Réservée 2023

4 months in
stainless steel tank 

1 year in
concrete vat

Lône 2024

Maclura 2023

18 months in old
barrels, concrete egg,
sandstone egg

4 years total in old cask 

Same wine as Réservée
2021 aged 2 more
years 

2 years in old cask
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Large volumes Laurence 2021

A Tempo 2023

Sweet 2025



THE VINES
HIGHLIGHTS 
vintage 2025



The Vintage
2025 
By Laurence Féraud

Vintage 2025 showed great promise from
spring through endsummer and I was eager
to produce a new Châteauneuf du pape
Cuvée Da Capo 2025. However, my standards
for perfect ripeness and balance, essential for
a Da Capo, are extremely high. I did not reach
the exceptional level required for Da Capo. 

Later August, the weather shifted. The first
two rains were beneficial but once harvest
began, a third rain arrived and conditions
were neither windy or sunny enough to dry
the fruit properly. Rather than risk a fourth
rain, I decided to move quickly and finished
picking during the third week of September. 

We worked all week nonstop to bring the
grapes safely into the winery. The result
vintage in very good. Healthy fruit allowed us
to craft a rich round soft wine, dark color and
black fruit. 2025 will age 2 years in the large
old oak barrel and I will let you know more in
a year. 



W
inter / Spring

PRUNING 
SOIL WORK 

THE VINES WEEP
The transition from a passive
life to an active life.

LEAF DEVELOPEMENT 
FLOWERING 
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HARVEST 2025 
LEAVES AT THE BEGINNING OF
FALL



HARVEST
2025

Harvest 2025 started on September 3rd
and finished on September 21st at noon
just before a storm arrived. 

There were 2 teams, 20 people in Château
Pegau and a little bit less than 20 people in
Domaine Pegau. 

The whites are harvested in the morning to
keep the freshness. For the red, we started
with Syrah and we finished with Grenache. 

HAND PICKING
TEAM WORK



THE EVENTS
FAIRS, TOURS, TASTINGS  ...



SALON CPV, MONACOWINE PARIS 

DÉCOUVERTES EN VALLÉE DU RHÔNE,
AVIGNON POP UP, AVIGNON

LES PRINTEMPS DE CHÂTEAUNEUF
RHÔNE ROOTS, MATT WALLS
LONDON

NORTH AMERICAN TOUR NORTH EUROPEAN TOUR
CANADA, US

GERMANY, DENMARK,

SWEDEN, HOLLAND,

BELGIUM



PEGAU’S 
PARTY

Laurence 60 
JUNE 21

MARCH 
27

Around a 150 persons
were reunited on June
21st to celebrate Pegau
and Laurence on the
first day of summer.
On this hot evening in
Châteauneuf-du-Pape,
friends, family and
Pegau lovers were
reunited.

Dear Pegau importers, you came from all around
the world especially for this party. Team Pegau was
really glad to meet and see you. We shared
amazing cuvées, had great food thanks to
Marguerite, the chef, and spent a great night
thanks to our music band and DJ. 

To be continued ... 

CHEESE 
PARTY



COMMUNICATION
CHANNELS

HIGHLIGHTS



Don’t hesitate to tag us in your posts and stories

IN
STAG

RAM

Our first contest ever on

instagram to thank our

customers and dear followers        

The 3 best and most appealing
publications of 2025

MAINLY
INTERNATIONAL 
AUDIENCE WITH
MORE & MORE
FRENCH



FACEBOOK

MAINLY FRENCH AND
LOCAL AUDIENCE

N
EW

SL
ET
TE
R We have decided to launch a

newsletter to keep our
private and professional
clients up to date with the
latest news from Domaine &
Château Pegau.

Professional partners will
receive the newsletter four
times a year, while private
customers will receive it on a
monthly basis.

Please feel free to share with
us any key information about
Pegau-related events taking
place in your respective
countries that we could pass
on to our subscribers.



PRO 
SPACE

CHECK OUR PROFESSIONAL SPACE ON PEGAU.COM

YOU WILL BE ABLE TO GET TECHNICAL 
INFORMATION & ROYALTY FREE PICTURES TO USE FOR

YOUR COMMUNICATION

This space will be updated at the beginning of 2026.



New projects, events ...

IN 2026



WINE PARIS 

LES PRINTEMPS DE CHÂTEAUNEUF

PEGAU NEW PLACE OPENING

DENMARK, COPENHAGEN

MANY OTHERS THINGS

Where ? HALL 7.2, ALLEY P, BOOTH 38
When ? FEBRUARY 9TH-11TH
Night time on Monday
BOOK A MEETING WITH US : pegau@pegau.com

Where ? CHÂTEAUNEUF-DU-PAPE, SALLE DUFAYS
When ? APRIL 10TH-12TH
BOOTH NUMBER COMING SOON 

Where ? 11 AVENUE DES BOSQUETS, CHÂTEAUNEUF-DU-PAPE
When ? APRIL 9TH OR 10TH
Good wines, good food, good music 
MORE INFO SOON

Where ? WE’LL TELL YOU WHEN WE KNOW
When ? MARCH 9TH
TASTING, MASTERCLASS, B2B

Stay tuned for 2026 ...



PEGAU NEW
PLACE
IN THE HEART OF CHÂTEAUNEUF-DU-
PAPE 

11 AVENUE DES BOSQUETS 

WE SHARE THE COURTYARD WITH
DOMAINE PORTE ROUGE BUT WE HAVE
OUR OWN BUILDING WHERE WE WILL BE
GIVING TASTINGS, EDUCATIONAL
COURSES, HAVE A ROOM TO RENT ...



10 YEARS LATER 

DA CAPO 
2015

LET’S GO BACK TO THIS
EXCEPTIONAL CUVÉE
AND VINTAGE.

FEW LARGE VOLUMES
ARE STILL AVAILABLE AT
THE DOMAINE 

CONTACT US FOR
MORE INFO

The Da Capo is only
produced on exceptional
year where balance is
perfect. 2015 was the 7th
Da Capo produced. 2015
was a generous vintage in
color, structure and
ripeness. 

Laurence words about this
vintage : “deep, liquorice,
soft tannin” 



SEE YOU IN DECEMBER 2026 FOR 
VOL 02.



PEGAU
DOMAINE & CHÂTEAU

CHÂTEAUNEUF-DU-PAPE



DECEMBER 2025
VOL 01.


