
 

 

 

CHEVESSAC BLANC 

PINEAU DES CHARENTES 
 

 

Category: Pineau des Charentes - Appellation d’origine 

contrôlée 

 

Degree : 17 % vol. 

Perfect and harmonious union of white grape must and cognac, 

Merlet Chevessac Blanc blends young and old Pineaux AOC, 

aged in oak barrels to obtain its exquisite velvety mouthfeel. 

 

SERVICE: Ideal as an aperitif, Merlet Chevessac Blanc can be 

served with melon, blue cheeses or as a dessert wine. 

 

TASTING NOTES:  

Colour: Straw, with gold reflections 

Nose: Very complex, with linden blossom, vine flower and, 

above all, yellow-fleshed fruits notes. 

Palate: Peach and quince jelly flavours mixed with subtle hints 

of vanilla and honey 


