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A LITTLE HISTORY

The Reynac brand, which has belonged to the H. Mounier Group since it was launched in 1969, has
made a substantial contribution to the development of Pineau des Charentes.
It has set an example for the entire profession to make this fortified wine known and appreciated
beyond boundaries of the Charentes and Charente-Maritime areas.
The name Reynac was
invented with an “ac” ending,
typical of the Charentes region
(Cognac, Jarnac, Mérignac,
etc.). This syllable of Celtic
origin reflects various historic
possessions in Charentes and
means a territory or fief. “Rey”
comes from the word “king”
and gives the product noble
origins. So Reynac could
therefore be translated as “Fief
of the King”.

Over these past 40 years,
Reynac has made its name as
the leading brand on the
Pineau market, thanks to
significant
commercial
presence on the French
market. Nowadays, Reynac
Pineau is a trendy aperitif
appreciated in the world’s
coolest places.
In fact, the Reynac brand is
exported
to
Belgium,
Luxembourg, Canada and
England.

Today, the quality of Reynac Pineau des Charentes, owed to the experience and expertise of its
cellarmaster, is unquestionable and has received many awards in renowned competitions such as
the Concours Régional des Saveurs (Regional Flavours Competition) and the Concours Général
Agricole (General Agricultural Competition), in Paris, as well as being selected for inclusion in the
Guide Hachette des Vins (Hachette Wine Guide).
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LA GAMME

Pineau Reynac

WHITE & ROSÉ

Pineau Reynac

5 & 10 YEARS
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INIMITABLE QUALITY AND STYLE

Reynac Pineau des Charentes is developed by our cellarmaster with
every care and attention, meticulously respecting tradition and
guaranteeing constant authenticity and quality. He works closely
with the winegrowers who satisfy our very strict specifications.
The experience of our cellarmaster, with his rigor and expertise,
allow him to develop products of the highest quality. White or Rosé
Reynac, not forgetting the Vieux or Extra Vieux (Old or Extra Old)
Reynac, Reynac pineaux des Charentes are synonymous with
excellence and renown.

PINEAU DES CHARENTES
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WHITE REYNAC PINEAU DES CHARENTES
Color :
bright yellow, with golden
glints.
Nose :
hazelnuts and almonds with
hints of citrus.
Taste :
fresh grape aroma with a
dried lime blossom finish.
Serving suggestion :
to be served cold as an
aperitif or cocktail.
Gold medal at the "Concours des saveurs régionales
Poitou Charentes 2012".
White Reynac Pineau des Charentes is made mainly from
Ugni Blanc, Folle Blanche and Colombard grape varieties.
It is matured in wood which gives it a pleasant bright
yellow colour with golden glints.
Both fruity and delicate, this pineau oﬀers a pleasant
sensation of sweetness and balance. Its aroma can be
mainly characterised by hints of fresh grapes, ripened in
the sun, with a dried lime blossom finish.
It is always served cold, drunk as an aperitif or a cocktail;
it goes perfectly with sautéed scallops or foie gras.
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ROSÉ REYNAC PINEAU DES CHARENTES
Color :
dark red robe with ruby
glints.
Nose :
delicate with hints of
redcurrant and blackberries.
Taste :
aroma of red fruit such as
redcurrants or blackcurrants.
Serving suggestion :
to be served very cold as an
aperitif.
Silver medal at the "Concours des saveurs régionales
Poitou Charentes 2012".
Rosé Reynac Pineau des Charentes is produced solely
from red grape varieties such as Cabernet (Franc or
Sauvignon) and Merlot which give it a rich, intense colour.
Its colour is pleasing to the eye with its many ruby glints,
shining in the light. This Pineau oﬀers a pleasant
sensation of coolness. Its aromas of red fruit such as
cherries or blackcurrant make it an elegant, generous
product.
Served very cold, it makes an excellent aperitif. It can also
accompany a Charentes melon as a starter. For dessert, it
will go marvellously well with a soft-centred chocolate
cake.
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5 ANS REYNAC PINEAU DES CHARENTES
Color :
golden yellow robe with
old-gold glints and shades of
amber.
Nose :
fresh and elegant, with
wooded notes, as well as
vanilla, acacia honey and
walnut.
Taste :
smooth, harmonious and
lingering. Floral aromas with
a slightly acidulated finish.
Serving suggestion :
serve very cold as an aperitif.
5 YEARS Reynac Pineau des Charentes is mainly made
from the Ugni Blanc, Folle Blanche and Colombard grape
varieties.
With its compromise between maturity and youth, Old
Reynac is matured for five years in oak barrels, giving it
this fine golden yellow robe with gold and amber glints.
Its fresh, elegant nose is suggestive of acacia honey, lime
blossom and spicy aromas. Its harmonious, slightly
acidulated finish will appeal to every palate.
Served cold as an aperitif, it can also accompany truﬀled
foie gras or a chocolate dessert.
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10 ANS REYNAC PINEAU DES CHARENTES
Color :
golden yellow with copper
glints.
Nose :
aromas of dried fruit.
Taste :
hints of fresh nuts, almonds
and then rancio.
Serving suggestion :
to be served very cold as an
aperitif.

10 YEARS Reynac Pineau des Charentes is characterised
by an attractive golden yellow robe with copper glints.
Acareful blend of white pineaux, matured for several
years in oak barrels makes it powerful and full in the
mouth.
You will initially be captivated by hints of fresh walnuts
and almonds and then by a finish with a melted taste of
wax and honey, known as rancio
Preferably served as an aperitif at between 5 and 6°C, it
will also go perfectly with Roquefort and Bleu d’Auvergne
blue cheeses.
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IDÉES COCKTAILS

REYNAC COLADA
4 cl of White Reynac
3 cl of pineapple juice
2 cl of coconut milk
1 cl of lime juice
1 dash of strawberry syrup (optional)
Mix all the ingredients together
with ice in a shaker.

REYNAC MOJITO
6 cl of White Reynac
8 fresh mint leaves
6 slices of lime
1 dash of sugar cane syrop
Sparkling water.
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REYNAC TONIC
1/2 Rosé Reynac
1/2 tonic water
Mix together with ice.

SPANISH REYNAC
75 cl of Rosé Reynac
1 coﬀee spoon of cinnamon
1/2 vanilla pod
1 orange
1/2 lemon
Seasonal fruit
Macerate the fruit for 24 hours
in Reynac Pineau then put in
the fridge. According to taste,
add lemonade or sparkling water befor
serving.
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CONTACT
PINEAU REYNAC
49, rue Lohmeyer - 16100 COGNAC
05 45 82 45 77
hmounier@hmounier.fr
#Pineau Reynac

#Pineaureynacoﬀiciel

www.reynac.fr

