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Cognac 1868 Brandy 9ys



The Origins of Brandy CARPENE Matvorti

The name "Italian Brandy" is reserved for the spirit produced in Italy, obtained by the
distillation of wine - from grapes grown and vinified in the national territory - and its
consecutive aging in oak barrels, unpainted and uncoated, for a minimum period of 1 year.
In order to be admitted to consumption, the Italian Brandy must have an alcoholic strength
of no less than 38 degrees.

It is in the 19" century that the most important and historical producers of Brandy, many
of whom are still on the market, arise.

At the end of World War II, in 1948, an agreement was signed between France and Italy
concerning the protection of the designations of origin in favor of products of French
origin, such as “Cognac” and “Armagnac”. As a consequence, all the Italian and foreign

distillers had to renounce the name Cognac, reserved only for French distillates produced in
the area delimited between Charente and Charente Maritime, thus beginning the use of the
term “Brandy” to indicate their own wine distillates.
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1868 Brandy 9ys

Available Item: 700 ml
Alcohol/Volume: 40%
Bottles/Case: 6
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1868 Brandy 9ys CrreEnEMaoL

Vintage reproduction of the first products created by Carpene Malvolti;
Unique packaging, characterized by a very dark glass bottle with a
central frieze that prints the initials of the Brand. The label, enriched by
an ancient decoration, presents three rings surmounted on the graphics,
which are an emblem and symbol of the period of refinement of the
distillate (1 ring every 3 years of aging).

1868 Brandy 9ys is a distillate of wine aged in Slavonian and Limousine
Oak barrels for a minimum period of 9 years.

Intense amber-yellow color, with a moderate alcohol content and a
complex and ethereal bouquet of dried fruit, dried grapes, and dark
chocolate. Persistent aftertaste, slightly tannic in the mouth with a
pleasantly spicy finish. Distilled by meditation, excellent to taste after a
meal or with dark chocolate.

CASA FONDATA NEL 1868
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1868 BRANDY

1 8 6 8 B R,A NDY n* : QUALITA STRAVECCHIA PER RISERVA (XO), E UN

DISTILLATO, FRUTTO DI UNACCURATA SELEZIONE DI
PREGIATE ACQUAVITI DI VINO, INVECCHIATE PER
ALMENO 9 ANNIIN BOTTI DI ROVERE DI LIMOUSINE
E DI SLAVONIA, PER ARRICCHIRLO DLBROFUMI E DI
AROMI ESCLUSIVI. a

o ey b A0 CHRUBREMALYOLTSPA - CONELATO (V) TA . CA VAR
diftillato di vino « RISERVA « qualita [travecchia S havotn: RODGTIO N ALK RQDUCT O AL

=N

Spazio lotto

(R S AR AR YR Mwe om a4l




1868 Brandy 9ys

C:\KJ’ENFMALV()LT]

1868 Brandy 9ys with gift box
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