
History

LECARRÉ VS French Brandy is
produced by a family-run distiller based in
France that is now the 7th generation.

Thanks to its expertise in distillation
but also in ageing back from 1830,
LECARRÉ is committed to highlight the
finest brandies.

Distillation and aging

Our raw material is grape. We carefully select acid white grape varieties to
produce delicate wines for distillation.

The distillation process is made with two different kind of pot stills ;
traditional double-distillation copper alembic and “Coffey-type” column still.
Double distilling process in copper stills brings smoothness and fruitiness as
coffey still brings spiciness and complexity. This distillation process is a key
component to reveal LECARRÉ signature and identity.

Following the distillation, LECARRÉ fresh distillates are transferred into
French oak barrels to rest and mature slowly in our humid cellars turning them
into elegant and mature spirits that will be harmoniously blended by the cellar
master. The aging process is essential to develop aromas, colors and complexity
of the future blend.

VS French Brandy 
750 mL / 1 L – 40% Alc. By vol.
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Tasting notes

LECARRÉ VS French Brandy offers
ripe notes of fruits with nice hints of pear
to the nose.

On the palate it’s very smooth,
revealing flavors of fresh wood and dried
figs well balanced with toffee.

The finish shows vanilla and toasted
notes.

Cocktail suggestion - Vieux Carré

How to make: stir all ingredients with ice
and strain into ice-filled glass.

1 fl oz Bourbon whiskey
1 fl oz LECARRÉ VS French Brandy
¼ fl oz herbal liquor
1 fl oz red vermouth
2 dashes bitters
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