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DEUX FAMILLES

GOGNACG

BETH FAMILY
CALIFORNIA - USA

Spirits merchants with two generations of experience,
bringing 50 years of expertise in marketing beverage
alcohol in the USA.

Joel K. Beth, CEO
Scott P. Beth, EVP

WE OFFER THE MOST PRECISE SELECTION OF HIGH STANDARD COGNACS, SELECTED CASKS AND RARE COGNACS.

NAU FAMILY
COGNAC - FRANCE

Owners of Distilleriede Chevanceaux, dedicated to
distilling, aging, and blending cognac since 1830.

L

Marie Nau, Marketing Manager

Julien Nau, CEO
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Grapes: Ugni Blanc, sourced from Petite
Champagne and Fins Bois, renowned for
aromatic eaux-de-vie

Blend created exclusively for Deux Familles,
with cognacs aged for at least 10 years before
joining the final blend

The selectedX0 batches were initially aged
separately in ‘red’ French oak barrels
(350-400 liters)

They were selected for their exceptional
organoleptic characteristics, based on careful
tasting

The final blend was then placed in 10 ‘red’
casks (350-500 liters) that had previously held
very old cognacs

The blend finally spends 15 months in a humid
cellar
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SINGLE CASK

Our Deux Familles Single Cask cognac comes from
a batch of cognac purchased in January 2012 from
Mr. Julien André, a winegrower from Grande
Champagne.

In 2012, this cognac was already 60 years old.

Our Cellar Master at the time, Pierre Guérin, chose
a ‘red’ 80-year-old French Limousin oak cask, in
order to preserve the finesse of the old eau-de-vie
and avoid adding tannin.

This cask was then stored for a further 12 years in
one of our cellars which is a former stable, ina
damp environment, with an annual angels’ share of
around 3%.

In this calm, subdued environment, our Single Cask
Deux FamillesCognac matured to reach its peak.

The taste reveals great finesse and minerality
typical of a premier cru Grande Champagne
cognac. Despite more than 60 years in the barrel,
with a low level of tannin, it still has freshness and
good acidity on the nose.
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SINGLE BATCH MADEIRA CASK

Blend of 2 lots of Fins Bois and Bons Bois
cognacs aged for six to eight years

The Madeira casks are 225-liter ‘red’ casks from
France, made of French oak. They were sent to
Madeira to spend around two years being soaked
with Madeira wine from the Madeira appellation

Madeira is a very sweet fortified wine. The casks
give our cognac sweet & savory, oxidized and
rancio notes

The 2 lots of cognac were initially aged
separately in ‘red’ French oak casks (350-400
liters)

It was also important that these eaux-de-vie
should not be too mature, so that they could
continue to improve and absorb the typical
features of the Madeira casks.
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From 10 generations of sons named Elie Ferrand, all the way down to Mademoiselle Henriette
Ranson-Ferrand we are inspired by their storied accomplishments and this cognac heritage. With great
pride we carry on their creativity, their lust for life, and their passion for this wonderful spirit.

From 1840 Original Formula, a historical cognac dreamt up with cocktails in mind, to Ambré, which
highlights the Colombard grape, to 10 Générations, created to honor the rich heritage of the Ferrand

family, each of our cognacs has a story. Together, they make up the constellation of Ferrand and twinkle

with the secrets of the ages.
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FERRAND 1840 COGNAC

Inspired by cognacs used during the golden age of
cocktail-making in the 19th century, Ferrand Master
Blender Alexandre Gabriel partnered with friend and
renowned cocktail historian David Wondrich to revive such
a spirit. Nose: This cognac offers ripe, juicy grapes to the
nose, accented with meadow flowers. Notes of Acacia tree
blossom and a bracing hint of Cedar. Palate: On the palate,
it's warm with fruit notes yet still very clean. The finish
shows lots of honey and spice.

FERRAND 10 GENERATIONS COGNAC

In the heart of the Grande Champagne region of Cognac,
10 generations of sons, all named Elie Ferrand, upheld the
abiding knowledge of growing grapes and transforming
them int o the exceptional elixirs. This coghac celebrated
these venerable men. Made in a style similar to the 19th
century cognacs produced by Elie VIII, the family's most
prolific cognac maker, 10 Generations is bottled at 92

proof after aging in French oak and Sauternes wine barrels.

FERRAND AMBRE COGNAC

At Ferrand, we put our distinctive touch on every step of
the cognac making process, starting with our own
vineyards. Here, we experiment with older, lesser known
varieties including the extraordinary Colombard grape.
Colombard brings floral notes of lilac and iris, along with
fruity notes of apple, pear, apricot, and prune to Ambre, a
bright and fresh cognac.

FERRAND DOUBLE CASK RESERVE
COGNAC

The art of ageing in wine barrels and the intricate cognacs
that it produced was a time-forgotten secret until our
research uncovered the truth. With Double Cask Reserve
we became the first cognac producer to our knowledge to
use this technique in modern times. Following a second
maturation in Banyuls barrels, a French sweet fortified
aperitif wine, this cognac is full-bodied and rich.
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FERRAND DRY CURACAO

Dry Curacao reveals the magic of the Laraha orange,
harking back to a time when this fruit was a rare and
highly prized delicacy. Inspired by dry curacaos of the
19th century, Alexandre Gabriel and renowned cocktail
historian David Wondrich paired up again to create an
homage to this citrus. The process is intricate, but the
outcome is simple: a rich smooth liqueur veiled with
orange and kissed with a sweetness hinting of orange
blossoms, candied orange zest and aged cognac.

FERRAND DRY CURACAO YUZU

Ferrand Dry Curacao Yuzu is a masterpiece made with
hand-picked yuzu sourced from the L'Agrumiste. Be
enticed by its simple irresistible aroma, as it
complements the Ferrand Cognac base in perfect
harmony. The late harvest technique delightfully creates
delectable pastry notes that'll take your tastebuds on an
unforgettable journey. Meet your new favorite cocktail
companion for a crisp and fresh sip!
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FERRAND S.D.A. SELECTION DES
ANGES COGNAC

Paradoxically vibrant, yet with the rich roundness that
comes with age, Sélection des Anges allows us to
experience the divine harmony of nature and pleasure.
Sélection des Anges opens with a bouquet reminiscent of
baking on a spring day. A pastry profile fresh from the oven
of raisin, honey, vanilla, apricot is followed by elegant floral
notes of rose and jasmine from the garden. Sélection des
Anges is a magical elixir that allows our senses to frolic.

FERRAND LEGENDAIRE COGNAC

When the angels are satiated and the cognacs they have
guarded reach their peak of perfection, it is time for a final
transcendent touch. The ancient barrels’ contents are
transferred into a “zebra” wood cask where the magic of
assemblage takes place. The barrel’s unique striped effect
is due to staves that are progressively replaced by new
ones every few years to lend even more complexity and
finesse to the whole.

A cognac as distinguished and rare as Légendaire is
destined to be served from a carafe as awe-inspiring as the
unparalleled cognac it contains. The illustrious master
crystal makers at Waltersperger created just such a
maghnificent vessel, a hand-blown crystal carafe crafted in
the heart of the Bresle Valley in Upper Normandy in
France. Just as Ferrand Cognac continues to uphold the art
and savoir-faire of cognac, Waltersperger embodies the
craftsmanship and quality that have been hallmarks of the
Bresle Valley crystal making tradition since the 15th
century. A work of art in itself, the crystal carafe recounts
the wonders of Légendaire in superbly wrought imagery.
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Our V.S.0.P. brandy has been distilled
in Coffey stills from grape wines and
aged in our cellars in French oak 400
liter casks for a minimum of one year.
Thereafter, it is blended with our

older brandies. Typical grape varieties
can be Colombard, Merlot, Muscat

or Airen.

tasting notes

Considering the shorter period of
aging for brandy than the typical
aging period for cognac, we age our
brandy in rather dry cellars with
exposure to temperature movements.
The casks we use for aging our
brandy are the same as the casks we
use to age our V.S. cognac; large grain
French oak with high temperature
toasting (up to 200 C, equivalent of
392 degrees Fahrenheit), with a small
percentage of new casks being used.

Nice amber, dark copper
glints, limpid and shiny.

Fruits forward notes of pear,
raisins and dry pineapple, followed
by a very delicate toasted vanilla
flavor and a gentle finish of raisin
and fudge.

Palate Light, soft palate, with a deli
cate mix of Muscat grapes, winy
notes and toasted oak. Nice, soft
finish, mixing typical French oak
notes with a hint of exotic fruits.

COUVIGNAC

V.S. Cognac

Our V.S. Cognac is distilled from wines of the Cognac region in a single distillery and aged in French oak
casks for at least 30 months. We distill wines from three of the major crus in the Cognac region to
obtain a robust, fruit forward and rich distillate. Maturation takes place in our cellars with 15% new
barrels and 85% previously used cognac barrels. We pay close attention to the oak selection (large
grains oak, 36 months dry) and toasting (high temperature) for our new barrels, which bring a great
finish to our V.S.

Nice amber, copper glints, limpid and shiny.

Fruit forward (pear, raisins, dry apricot), followed by a very distinct bourbon vanilla flavor and a
delicate finish starring toasted oak, light smoky notes.

Very round, soft palate, with a delicate mix of fresh grapes, winy notes and floral bouquet.
Great finish, mixing typical French oak notes with an already oxidative prune note.
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Fine Champagne Cognac

Our Fine Champagne Cognac is a blend of the two best crus of the Cognac region; Grande Champagne
and Petite Champagne. The distillates obtained from these wines are aged separately in French oak
casks, with a significant amount of new casks (up to 25%). The oak is carefully selected (36 months
dry, majority of small grain oak), and the toasting of the casks is precisely defined (light to medium) to
preserve the delicate notes of the Fine Champagne distillates. In these conditions, we allow our fresh
distillates 4 to 6 years to mature, slowly evolving into a great spirit, full of balance and elegance.

Medium amber, dark copper and golden glints.

Crystallized fruits appear first, with generous hints of dry apricot, orange peel, and prunes,
followed by a “still fresh” mature grape note, light toasted oak, great round finish.

Generous palate; dry and crystallized fruits attack, followed by vanilla and pastry notes, and
spiced up by a light, but persistent smoky note, nice minerality, oxidized tannins and light rancio; very
long-lasting finish.

BAARDSETH XO

Petite Champagne,
Single Cru, Cognac

Our XO Petite Champagne Single Cru is obtained through the distillation of wines coming from this
unique cru of the Cognac region. This area, located in the center of the region, has a typical soil
consisting mainly of clay stone; which is basically a poor soil for agriculture but a great terroir for wine
and cognac making. The Petite Champagne fresh distillate offers a wonderful minerality, very delicate
pear, floral hints and even a fresh buttery nose. These delicate elements need more time than any
other cru to reach maturation, with a minimum requirement of 10 years in oak.

Our Petite Champagne Single Cru is a blend of Cognacs aged 10 to 20 years, exclusively selected for
their great elegance, typical of this terroir. We favor aging these Cognacs in humid, stable temperature
cellars; carefully selecting specific “small grain” French oak casks, with light toasting.

Amber, copper and golden glints.

Powerful, overwhelming nose, showing a great complexity from the start with a perfectly aligned
balance of minerality and dry fruit notes; prunes, hint of crystallized citrus, blond tobacco and humid
cellar, nice cognac rancio.

Just as the nose, great flavorful start combining fruitiness, minerality and delicious oxidized
hints (typical cognac rancio). Nice, light cigar box and old cellar hints adding some spiciness on the
finish. Soft, smooth and long finish.
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R glis 5 Chateau de Lacquy, the oldest family-owned estate producing Armagnac,

B

has been distilling hand-crafted Armagnac since 1711 from vines planted
on an exceptional soil of light, tawny, marine sand with clay and shell

sediments. Considered in France as one of the top producers of Armagnac, l \ / I A I S ' ’ I ' ' l \ / I E S H ' ’
the estate continues its tradition of excellence by overseeing every step of

JAPANESE SPIRITS

B production, only bottling what comes from its own vineyards, distillery
f/g/@(«d 777

and ageing cellars. Chateau de Lacquy Armagnacs are exclusively aged in
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CHATEAU DE LACQUY Fr‘;mh St e lj 2 dgallons Tnjc_lhﬁee il addltlz;ii su(cih g Matsui whisky and brandy umeshu have been meticulously produced at the Kurayoshi distillery using
B - 0 y ;O Orang Sl?gail Orlz;';o i G 1 Iars? PCr ;scnt O‘;’nir’ by Japanese plums and water from Mount Daisen to make for a mellow, delicious liqueur.
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THE MATSUI BRANDY UMESHU

Refreshing sweetness of Umeshu is made from the.  Both fruityand floral aroma, with a hint of vanilla in
finest plums. A perfect fusion of sweetness and.deep __‘-""-'t'he background. Tart and sweet in the mouth, fresh
rich taste of Matsui whisky. Smooth mouthfeel and ' and roasted plum flavors expand over the tongue with a
well balanced sweetness with refreshing, luxurious subtle touch of molasses and nuts. The long aromatic
and lingering aftertaste. Enjoyable drinking on the finish is delightful.

rocks or mixed with soda.

The Armagnacs of Chateau de Lacquy are
renowned for their elegance, finesse,
roundness, length in the mouth and great
aromatic complexity. They are very feminine
Armagnacs, without aggressiveness, very
balanced, developing infinite varieties of
aromas ranging from fresh or candied fruits to
flowers, spices, tobacco, cocoa, vanilla, nuts,
cream, toasted brioche, etc.

Chateau de Lacquy Reference Armagnac
The Reference is a 100% Baco aged 3 to 4 years in new oak barrels of various toasting.

Chateau de Lacquy Hors D’Age Armagnac

The Hors d'Age is a blend of 5 different years, aged at least 10 years in oak barrels until the
bottling. It is made of 50% Baco, 25% Colombard, 15% Folle Blanche and 10% Ugni-blanc.

Chateau de Lacquy 17 Yr Armagnac
The 17 years is a blend of 5 different years which have spent at least 17 years in oak barrels. It 17 B _ e
is composed of Baco, Colombard and Ugni-blanc. g y Y P e,
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Chateau de Lacquy 21 Yr Blend - -
Bas Armagnac 21 years old, the result of meticulous production, is distilled over a wood fire, TR £ LA 1A LA
then rests fo.r 21 years in oak barrels. The blend, made two years before bottling, celebrates __ T,
the art of aging. . .- AVRATS UL UMESHEN i ~
Chateau de Lacquy 30 Yr Blend ! ol i filgraese. 7e =
The 30-year-old Blended Armagnac, the result of meticulous production, is distilled over a : 11 '
wood fire, then rests for 30 years in oak barrels. The youngest of this blend was distilled in
1985 in barrels.
PRODUCT GRAPES USED
Chateau de Lacquy 1992 Armagnac #598 88 PF Baco 50%, Ugni-Blanc 50% -
Chateau de Lacquy 1996 Vintage Armagnac 90 PF Baco 80%, Ugni-Blanc 20% = —ri ™ ,15'::[#
Chateau de Lacquy 1999 Armagnac #302 91 PF Baco 80%, Colombard 10%, : fé "= %%

Ugni-Blanc 10% = CHAIRMAN'S
Chateau de Lacquy 2000 Armagnac #335 94 PF Baco 80%, Ugni-Blanc 20% ; =g
Chateau de Lacquy 2001 Baco Armagnac #320 94 PF ~ Baco 100% g
Chateau de Lacquy 2001 Colombard #144 92 PF Colombard 100% i =) Ind
Chateau de Lacquy 2002 Armagnac #136 97 PF Baco 50%, Ugni-Blanc 50% g/ = Zdn, !
Chateau de Lacquy 2005 Armagnac #124 96 PF Baco 70%, Folle Blanche 30% |
Chateau de Lacquy 2006 Armagnac #350 93 PF Colombard 66%, Ugni-Blanc 34% b ARi&A
Chateau de Lacquy 2010 Armagnac #278 98 PF Colombard 100% " B -
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