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Gilles BRISSON
PINEAU DES CHARENTES
Appellation d’Origine Contrôlée 
BLANC
Colombard
Folle Blanche
Semillon
Aged 5 years minimum
18 months maturing in oak barrels
Vintage(s) on sale: NV
Specifications: 

125 to 140 grs Residual Sugar / Liter
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Once upon a time…


The history of Pineau des Charentes can be traced back the 16th century when Henry IV came to the throne of France. Legend has it that in the 1589 harvest time, a winegrower accidentally poured grape must into a barrel already containing Cognac Eau-de-Vie. The mixture was rolled to the back of the Lord’s cellar. A few years later, the barrel was needed as a result of a bumper harvest. The owner was somewhat surprised by the marvelous brew, limpid and sunny… Pineau des Charentes was born.





The Pineau des Charentes vineyard stretches over the limestone hillsides of the Cognac Controlled Appellation Area, in both Charente and Charente Maritime Departement (north of Gironde). As far as Gilles BRISSON Pineau des Charentes are concerned, they simply are made with the utmost care: The production does not exceed 20 hectoliters / hectare. After gentle pressing of the grape juice, the must is mixed with fine 2 to 3 years old Cognac Eau-de-Vie to stop the fermentation. Then starts the ageing, essential stage to reach the desired balance between the residual sugars and the Cognac Eau-de-vie, the mellowness and the bouquet.





The Rosé - Gilles BRISSON Pineau des Charentes is aged 4 years minimum, including 24 months in oak barrels. It is ideal with goat or ewe’s cheese, and it nicely spice’s up the flavors of melon, a fresh fruit bowl, purple plum tart or sorbet.





The White - Gilles BRISSON Pineau des Charentes is aged 5 years minimum, including 18 months in oak barrels. In addition to be a perfect Aperitif, it goes perfectly well with white meat of fish and a pineapple tart dessert.








 








vin DE LIQUEUR





Cyril BRISSON & son Marvin!





Matching tastes & aromas…





Pineau des Charentes�area of production








HIGHLIGHTS


Terroir: Limestone		17% Alc. Vol.


Characteristics: Blanc G. BRISSON Pineau


The White G. BRISSON Pineau des Charentes reveals a very delicate nose of crystallized fruits, with walnut, almond and plums aromas. Soft and silky in the mouth, with a persistence of flowers flavours. In addition to be a perfect Aperitif, it goes superbly well with white meat or fish and a pineapple tart dessert.


Others: Gilles BRISSON Pineau des Charentes Rosé


Cognac Grande Champagne AOC 1er Cru de Cognac VS – VSOP – NAPOLEON – XO 
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www.promexwines.com








