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COGNACGC

XO = A REFINED CREATION

Grapes: Made from Ugni Blanc, sourced from Petite
Champagne and Fins Bois, renowned for aromatic eaux-de-vie.
Distillation: Produced using traditional Charentais pot stills for
authentic and rich flavors.

Aring: Berins in red French oak casks (350-400L) that
previously held cognac, adding complexity. Finished with 15
months in larger barrels (350—500L) once used for aging very

old cognacs, maturing in the dim light of a humid cellar.

Flavor Selection: The Cellar Master discerning selection
ensured that only the finest flavors and savors enhanced the

final blend.

Bottled at 43.6% ABY. our Cognac XO retains all its qualities.
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Appearance: Amber with copper highlights. | Nose: A rich, spicy opening of sultana, candied pear,
Christmas pudding, cinnamon, and clove, followed by warm, oaky aromas of toasted bread, Bourbon
vanilla, and a nutty, cigar-like finish. | Palate: A harmonious blend of old port. candied orange, and
plum, complemented by oak tones (Bourbon vanilla, toasted wood) and a lingering finish with hints

of pale leather and cigar box. | Best Served: On ice.



