ESTDI824

Delamain

HORS D’AGE COGNAC
GRANDE CHAMPAGNE

COGNAC

THE ULTIMATE XXO COGNAC FROM GRANDE CHAMPAGNE CHARACTERISTICS
THE OLDEST OFFICIAL RATING a Cognac can hold, defined by the Cognac appellation TERROIR : Grande Champagne

GRANDE CHAMPAGNE: the FIRST and FINEST Cognac sub-region, above Petite and Fine AGE : XXO
Champagne

AGED IN THE GRAND CHAI, Delamain’s most emblematic cellar, dating back to the French
Revolution with thick wall, made of local limestone, contributing to the ideal aging conditions.

DISTILLATION: on the lees
CASK: 350L, well-seasoned
ON THE UPPER FLOOR, with opened windows and dry conditions, allowing the cognac to FILTRATION: low pressure
live with the daily climate variations. REDUCTION: progressive

PACKED IN A LUXURY PACKAGING offering a refined reveal for a valuable perception and STRENGTH : 40% vol.
high giftability ability

TASTING NOTES FLAVOUR PROFILE
NOSE.: 1llDeelp autclllmnald fruity arcclmias, su:l}cll.as .fig, but e;llsc; a .hint of ripe litchi. Nuts, Length i—
especially almonds, cardamon and cloves adding just a touch of spice. Floralness
TASTE : constantly evolving with notes of cedarwood, soft leather and cigar box Fruitiness | —"
STYLE: smooth, aromatic and rich, a cognac that keeps seducing you back to the glass. Rancio i
Elegance [t

AN EXQUISITE AFTER-DINNER TASTING EXPERIENCE
Served neat in a classic tulip glass, Delamain XXO is the best after-dinner drink.

The continuous evolution of the aromas make this cognac a long-lasting tasting experience
and requires time and patience, just like how it was made, to discover and savour its
complexity and richness.

Delamain XXO can be perfectly paired with a cigar.
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