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Chateau Peneau Cuvee Tradition 2008
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Chateau Peneau Cuvee Tradition 2008
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Chateau Peneau Cuvee Tradition 2008

Tasting note: Deep color, very concentrated on the nose with very ripe fruit, mushroom and
truffle-flavoured. A great length with tannins to the fore. This wine is perfect to
Have an aperitive and for all meats.(16 to 18°C)

Chateau Peneau

Vineyarc 22 Hectares red grape 7 Hectares white grape

Area: Limestone and clay

Soil: Merlot 60% Cabernet Sauvignon 30% Malbec 10%

Grape In France oak barrels during 12 months. Traditional methods.
Varieties Temperature are controlled, fermentation warm temperature in
Vinification: epoxy-coated vats. Temperature are rasied at the end of the vatting

period. Use of pectolytic enzymes for extraction and coloring.
Traditional fining, using only egg white.

Mr Douence

Jean-Davy, Michel, Dany et Dimitri
DOUENCE



Chateau Peneau Cuvee Patrimoine Rouge 2008
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Chateau Peneau Cuvee Patrimoine Rouge 2008
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Chateau Peneau Cuvee Patrimoine Rouge 2008

Tasting note:

Deep color, very concentrated on nose with very ripe fruit, mushroom
and truffle-flavoured. A great length with tannins to the fore. A wine of
guard exception.

Chateau Peneau

Mineyard 22 Hectares red grape 7 Hectares white grape
Area: Limestone and clay
Sail: Merlot 60% Cabernet Sauvignon 30% Malbec 10%
Grape Varieties Traditional methods. Temperature are controlled, fermentation at
Vinification: . warm
temperature in epoxy-coated vats. Temperature are raised the end of
the

vatting period. Use of pectolytic enzymes for extraction and coloring.
Traditional fining, using only egg white. This wine is ageing in French
oak for
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Chateau Peneau Blanc 2010

Tasting note:

Vineyard
Area: -

Soil:

Grape Varieties
Vinification:

Winemaker:
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Beautiful smooth nose of apple and stewed apricots, leeches and
white-fleshed-fruit. Lovely structure on the palate, full and fresh yet charmingly
elegant. Long finish. This wine is perfect to have an aperitive and all seafood. (8
t010°C)

Chateau Peneau

22 Hectares red grape 7 Hectares white grape

A hillock comprised of pebbly and clay-limestone

Sauvignon Blanc 50% Sauvignon Gris 50%

The Grapes are harvesting earlier on the morning and macerating in
stainless steel tank. The fermentation is controlled in a cold temperature.
This wine does not pass on barrel so as to preserve the grape’s aromas.
Mr Douence

Guide Hachette des vins 2011 and 2012
World Silver Medal on no-oaked Sauvignon
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Chateau Peneau Cardinal Sparkling
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Chateau Peneau Cardinal Sparkling
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Tasting note: The Cardinal will swamp you With happiness in any times Perfect for
aperitif as Well as throughout the whole meal. The Cardinal has a very
Clean taste and nose is fine, delicate and light.

~ Vineyard Chateau Peneau
Area: 22 Hectares red grape 7 Hectares white grape
Soil: A hillock comprised of pebbly and clay-limestone -
Grape Varieties Sauvignon 60% Semillon 40%
Vinification: It is realized into the thermo-regulated stainless steel tanks. Racking
liquor

made with sugar, wine and yeast to obtain Bubbles. As Champagne
vinification of Cardinal is certainly this one that evolves the least
disregarding new technologies. Bottles are shacked Every day during 4

Winemaker: to 6 weeks depending of blending.
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