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Vintage 1973

1966

- ORIGIN AND GRAPES -

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

Colombard.

- Age -

1966

- PERCENTAGE OF ALCOHOL -

42%

- DISTILLATION -

Continuous distillation in traditional armagnac 
alambic from the 19th century.

- AGING -

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

- TASTING NOTES –

Ambered color, with golden highlights. Nose 
with aromas of prunes in brandy, and cocoa 

notes. 
Well balanced tannins in the mouth, with 

delicate spices. 


