DEUX FAMILLES

COGNACG

SINGLE CRU GRANDE CHAMPAGNE

Origin: Our Single Cask Cornac is sourced from one of
three barrels acquired in 2o12 from Mr. Julien André, an
esteemed winegrower and distiller in Grande Champagne.
When we obtained the cognac, it had already been aged for
b years. Grande Champagne cognacs are celebrated for
their finesse and exceptional aging potential, crafted from
rrapes nurtured in limestone-rich soils.

Agzing: This cognac was distilled in Criteuil-La-Magdeleine
at Le Logis de la Motte and was separated into three 400-
liter barrels. Our former Cellar Master. Pierre Guérin,
selected an So-year-old Limousin oak cask, which had
previously been used exclusively for copnacs from the
paradise cellar.
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Appearance: Amber with zolden hues, | Nose: Elegant, with the minerality typical of premier cru
Grande Champagne. Despite its 60+ vears in the barrel, it retains freshness and acidity, | Palate:
Intensely concentrated and complex, with exotic notes of pineapple and passion fruit, indulgent
flavors of Christmas pudding, Dominican tobacco, and sultanas, finishing with a mineral and acidic

rancio reminiscent of fine aged rums. | Best Served: Neat.



