
cv

Vintage 1973

- ORIGIN AND GRAPES -

Wines only selected in the Bas-Armagnac 
terroir. Ugni Blanc, Folle Blanche and 

Colombard.

- Age -

VSOP, 5 years minimum

- PERCENTAGE OF ALCOHOL -

40%

- DISTILLATION -

Mostly continuous distillation in traditional
armagnac alambic, small part in double 

distillation.

- AGING -

In black oaks barrels from Gascony. Bottled just 
before sale. 

- TASTING NOTES -

Color slightly ambered, gold. Fruity nose with 
light woody notes. 

Supple mouth with a spicy finish, good 
structure. 


