
cv __________Origin___________
Selected wines of the Grand 

Bas Armagnac region.

_____Degree of alcohol _____
42 %

________Distillation________
With continuous traditional 

Armagnac cooper still from the 
19th century

_________Maturing_________
In 400 litre casks made of 

Black Gascony oak where our 
Armagnac age.

_______Tasting notes_______
Nose of dried plums. Balanced 
mouth with notes of dry figs. 
End of the mouth on stewed 

fruit.

________Conclusion_________
A very elegant eau de vie of a 

great finesse. Very typical for 
the great eaux de vie of the Bas 
Armagnac originating from the 

wild sands found between 
Landes and Gers
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