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Pineau des Charentes is often classified as a fortified wine, but these 
bottles are more likely to be found behind a bar than in a cellar. 

Mixologists and bartenders have rapidly adopted Pineau des Charentes as 
the secret weapon of cocktail ingredients, embraced for its artisanal 
craftsmanship, intriguing versatility, and friendly, well-balanced flavor profile.

The identity of Pineau des Charentes itself bridges the gap between the 
worlds of wine and spirits: hailing from the same region as the famed 
Cognac, Pineau des Charentes is made from a combination of unfermented 
grape juice and Cognac eau-de-vie. 

With the fresh and friendly fruit of wine and the distinctive bite of Cognac, 
the wide range of Pineau des Charentes is perfect for those looking to 
discover innovative, premium craft beverages to add to their bar staples.

Pineau des Charentes: 
A BARTENDER’S SECRET WEAPON



There is no better complement to handcrafted, specialty 
cocktails than Pineau des Charentes, an all-natural, artisanal 
product born of centuries of finely-honed craftsmanship. 

The careful techniques used to make these unique vins de liqueur, 
also known as fortified wines, have been perfected over generations 
of Cognac cellar masters. Pineau des Charentes obtained Appellation 
d’Origine Contrôlée (AOC) status in 1945, which guarantees the 
quality, technique, and origin of these beverages to this day.

Today’s Pineau des Charentes producers continue to craft these 
complex and intriguing beverages by hand, using the traditions and 
savoir-faire passed down to them. Made in the Charente and 
Charente-Maritime regions of France—the same area in which 
Cognac is produced—producers carefully harvest and press grapes 
like Ugni Blanc, Colombard, and Folle Blanche to form the base of 
Pineau des Charentes. 

Cognac eau-de-vie aged for at least one year is then added to this 
freshly pressed grape juice at a ratio of one part spirit to three parts 
juice, stopping fermentation and imbuing the fresh and fruity 
beverage with the bold kick of Cognac. The Pineau des Charentes 
must then age for at least 18 months, 12 or more of which are spent 
in oak, resulting in the harmonious, balanced, and layered flavors for 
which this fortified wine is so beloved.

A MODERN CRAFT  
With Centuries of Hist�y



With bright aromatics and bold flavors, Pineau des Charentes is 
known for its one-of-a-kind taste profile. 

At 17% ABV, it’s lighter than a spirit but more robust than a wine, combining 
the approachable fruit flavors of the latter with the distinctive kick of the 
former. 

But because there are many different ages and styles of Pineau des 
Charentes, there is no singular taste profile of the beverage. Different 
variations offer a variety of notes ranging from apricot, walnut, peach, honey, 
to vanilla and many more. There are numerous different styles to explore and 
experiment with—in cocktails, with food, or as an aperitif or digestif. 

Young Pineau des Charentes is typically fruit-forward and clean, with a dry, 
refreshing finish. Old and Very Old Pineau des Charentes (aged five and ten 
years in oak, respectively) are nuanced and complex, with layers of dried 
fruit, nuts, honey, and spices.

�e Unique Taste
OF SPIRITED WINE 



Exceptional  Versatility

Part of what makes Pineau des Charentes such an exciting bever-
age for bartenders to work with is this exceptional stylistic range 
and versatility. 

With different ages and styles ranging from lighter and more delicate to 
robust and complex, Pineau des Charentes has a home in many different 
types of cocktails.

From spritzes to lowball drinks, Pineau des Charentes works seamlessly to add 
a new spin on classic cocktails, or to make an entirely unique, craft creation.

 It’s an excellent choice as a base ingredient for low-ABV cocktails, which 
often amplify the Pineau’s fruit flavors and refreshing acidity. Or, Pineau des 
Charentes can be used as a modifier to enhance rich spirits like rum, brandy, 
or whiskey, without overpowering them.

This outstanding versatility is what is causing Pineau des Charentes to find 
its way behind so many bars and into a wide range of craft cocktails.



To showcase the versatility and quality of Pineau des Charentes, four of the 
best bartenders in the U.S. created custom cocktails just for us. 

Not only do these cocktails express each bartender’s own personal signature, but they 
also reflect each one’s vision of Pineau des Charentes as a craft cocktail complement. 
From spring afternoons to autumn getaways, memories of joyful times past and dreams of 
beachside vacations, these four cocktails will transport you to another place using the 
delicious and unique flavors of Pineau des Charentes.

�e Essence of Pineau
IN CUSTOM SIGNATURE COCKTAILS

CONVEYANCE

With so many unable to travel, Allison wanted to create a 

cocktail that would transport the imbiber to a moment of joy, 

whether that was a favorite place, a special person, or simply 

a lovely memory. A combination of Pineau des Charentes, 

white rum, chai pineapple, and Meyer lemon, Conveyance is 

a fun cocktail for anyone at any time—so long as they are 

ready to be transported.

RECIPE:
•  1 oz Pineau des Charentes Blanc
•  1 oz White Rum
•  .75 oz Chai Pineapple*
•  .25 oz Myer lemon Juice
•  Dash Orange Bitters 

* Cup of pineapple juice and 2 bags of chai tea simmered on medium heat

BY RICHARD ALLISON 



GOLD OF BISCAY

This cocktail will have you dreaming of a getaway: toes 
in the sand, ocean waves crashing in the background, 
the setting sun warming your face as it sets the sky to 
gold. Mills accents the fruit flavors of Pineau des 
Charentes with the exotic, tropical flavors of pineapple 
syrup, Italicus bergamot liqueur, and yuzu juice, 
creating the luxurious yet approachable Gold of Biscay. 

RECIPE:
•  2 oz Pineau des Charentes Blanc
•  .75oz Pineapple Syrup*
•  .5oz Italicus Liqueur 
•  .25oz Yuzu Juice

Garnish with Edible Gold Mist  & Dehydrated Pineapple
* 2 parts Pineapple Juice - 1 part Sugar

BY FRANK MILLS

LA ADVENTURE

There’s nothing like a fresh, spritzy cocktail on a spring 
evening, and Morrissey wanted to craft a cocktail for that 
precise moment. La Adventure complements Pineau des 
Charentes with grapefruit bitters, Suze, white wine, and a 
splash of club soda, creating a low-ABV cocktail perfectly 
suited to sunset relaxation. 

RECIPE:
•  1.5 oz Pineau des Charentes Blanc
•  2.5 oz dry white wine 
•  .25 oz suze 
•  Splash soda
•  2 drops bittermans grapefruit bitters 

Build in wine glass garnish with olives and lemon horse neck 

BY SARAH MORRISSEY



HAUNTED MIND

Escape into nature as the seasons turn from summer into fall, stopping at a local 

farmer’s market to get everything needed for this contemplative cocktail. Romero 

combines Pineau des Charentes and Cognac with lemon juice, plum juice, and 

grilled fig syrup to create a cocktail that is warming but still refreshing—just the 

kind of beverage suited for an afternoon sitting by a campfire as the evening chill 

begins to pervade the air.

RECIPE:
•  1.5 oz Pineau des Charentes Blanc
• .5 oz Cognac
• .75 oz Lemon Juice
• .75 oz Plum Juice
• .5 oz Grilled Fig Syrup* 

Build in wine glass garnish with olives and lemon horse neck 

* 1 Cup Water + 1 Cup Brown Sugar 
+ 1 Cinnamon Stick + 8 Figs 

Grill fig halves for 8 minutes, flipping every 2 minutes. In a saucepan, bring water to boil. Add the 
sugar, figs, and cinnamon stick. Reduce heat to low and simmer for 20 minutes, while stirring. Gently 
muddle the figs and continue to stir. Turn off heat and let mixture cool. Strain and store in the 
refrigerator.

BY JOSUE ROMERO
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