
• ESTABLISHED IN 1824: nearly 200 years of Delamain history and 9 generations of Delamain family stewardship

• XO EXPERT: the only cognac house to produce only XO (and above) cognacs

• CONNOISSEUR’S CHOICE: distributed in over 60 countries and selected by numerous 5-star hotels, fines restaurants (Ritz
London, Prince de Galles Paris, Peninsula Hong Kong) and specialized retails shops (Selfridges London, Lafayette Gourmet Paris)

• PREMIER CRU: classified FIRST and FINEST Cognac sub-region (above Fine Champagne, Petite Champagne or Borderies)

• THE HEART of the cognac vineyard region, that represents only 15 % of the cognac vineyard

• UNIQUE MICROCLIMATE due to its location: midway between the Atlantic ocean and the foothills of the Massif Central
mountain

• SINGULAR AREA with deep chalky soil and undulating landscape, testing the vines severely

• BELLEVIGNE VINEYARD (20 ha) cultivated by Delamain, perfectly exposed rolling area, surrounded by woods, rich in
biodiversity

• EXCEPTIONALLY ELEGANT COGNACS incomparable for their delicacy and rich, subtle, clean bouquet, with an incredible
ageing potential in cask.

• ONLY OLD FRENCH OAK CASKS to limit the influx of tannins, preserving the fruity flavors

• A LONGER AGEING PROCESS to allow the delicate fruity and flowery flavours characteristic from the terroir to reveal into the
cognac

• ANCIENT CELLARS near the river with thick, rough-hewn walls of local limestone, contributing to ideal levels of moisture and
temperature

• LONG MARRIAGE of the blend to marry the exquisitely matured cognacs in perfect harmony

• CONSISTENCY in quality and authenticity for a cognac of remarkable elegance and finesse

VS VSOP XO XXO


