
 
 

GILLES BRISSON PINEAU DES CHARENTES 
 

Domaine Gilles Brisson is located in Châteaubernard, the cradle of the Grande Champagne appellation in 
Cognac, and has been family run for four generations. Cyril Brisson took over from his father in 1989, 

joined recently and proudly by  his two sons, Alexis and Loan.

 

 

 
 

 
 

VINEYARD  
 

Site: 
 

 

The Brissons buy this from a farmer in Bon Bois who makes the 
vast majority of Pineau des Charentes and sells in bulk to 
producers who then bottle it. Maritime climate. 
 

Soil: Mixture of clay, limestone and sand. 
 

Varieties: 40% Colombard, 40% Folle Blanche, 20% Sémillon.  

 
CELLAR 

 

Process  
& Aging: 

A traditional mix of unfermented grape juice mixed with young 
Cognac and then aged together for 18 months in oak. 
 

Profile: A fortified wine with a delicate nose and soft and silky in the 
mouth. Full of fresh fruit, lightly sweet but balanced. 

 

 


