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Napoleon French Brandy

Our V.S.O.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.
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.
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tasting notes
Color Nice amber, dark copper
glints, limpid and shiny.
Nose 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.
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BRANDY RESERVA
100% Quebranta Grape
Aged 5 Years
Viñas de Oro is located 133 miles south of Lima, Peru in the traditional
district of El Carmen, Chincha in Ica. A father and son duo, Mr. Pedro
and Mario Brescia have a background in agriculture engineering and a
heart for adventure. The winery opened their doors in 1983 as part of
the “Breca” Agricola unit, a Peruvian business by the Brescia Cafferata
family which has been in business for over 100 years. The extensive
property covers eight hundred hectares, eighty of which are dedicated
to growing six types of Pisco grapes. Viñas de Oro values social and
environmental responsibility in farming and production methods.
Traditional distillation combined with modern production techniques
ensure an exquisite Pisco collection of the highest quality.
______________________________________

A brilliant treasure kept for 5 years that
every pisco lover should try.
______________________________________

After a successful renovation of their logo, Viñas de Oro launches an
extraordinary Brandy made with Pisco Quebranta, aged for 5 years in
American oak barrels. A limited production that will soon delight the
best of palates. Explore our Brandy 100% Quebranta Grape aged in oak
barrels American first use, which promises to feel the first essence of
toasted wood for its aroma and flavor.

TASTING NOTES
A bouquet of candied orange with touches of toffee and honey
•
Smooth entry laced in caramel and vanilla
•
Persistent flavor with a round, clean finish

SERVING RECOMMENDATIONS
Neat • Brandy Old Fashioned • Brandy Highball with Ginger Ale
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