PROPERTY OF PACIFIC EDGE IMPORTS, AGOURA HILLS, CA

PROPERTY OF PACIFIC EDGE IMPORTS, AGOURA HILLS, CA

593 acres of remarkable vineyard in the heart
of Cognac’s Premier Cru area.

COLOR: Old gold cofor, amber, brifliant.
NOSE: Warm, complex, baked fruit, rich, hot, rose petals.
PALATE: Harmonious, rich, full with clear wood burnt

tannins mixed with vani((a.
FINISH: Definite remaining finish, Engish marmalade.

CELLAR MASTER’S NOTE: Aget{ § o 10 years while the
legally required minirum is 4 and half years.

PROPERTY OF PACIFIC EDGE IMPORTS, AGOURA HILLS, CA

595 acres of remarkable vineyard in the heart
of Cognac’s Premier Cru area.

COLOR: Old gold cofor, amber, briffiant.
NOSE: Warm, complex, baked fruit, rich, hot, rose petals.
PALATE: Harmonious, rich, full with clear wood burnt

tannins mixed with vanilla.
FINISH: Definite remaining finish, Engish marmalade.
CELLAR MASTER'S NOTE: Aged § 1o 10 years while the

legally required minirum is 4 and half years.

PROPERTY OF PACIFIC EDGE IMPORTS, AGOURA HILLS, CA

VSOP Cognac

593 acres of remarkable vineyard in the heart
of Cognac’s Premier Cru area.

COLOR: O(d 90(4 color, amber, brilliant.
NOSE: Warm, comp(ex, baked fruif, rich, hot, rose Pe{a(s,
PALATE: Harmonious, rich, full with clear wood burnt

tannins Mixe({ wiﬁl vanilla.
FINISH: Definite remaining finish, Engfish marmmalade.

CELLAR MASTER’S NOTE: Aged §1to 10 years while the
legally required minimum is 4 and Aa(fyears.

VSOP Cognac

593 acres of remarkable vineyarc{ in the heart
of Cognac’s Premier Cru area.

COLOR: Old gold cofor, amber, briffiant.
NOSE: Warm, complex, baked fruit, rich, hot, rose petals.
PALATE: Harmonious, rich, full with clear wood burnt

tannins Mixed wiﬁl vanilla.
FINISH: Definite remdining finish, Engfish marmmalade.

CELLAR MASTER’S NOTE: Aged §1o 10 years while the
legally required minimum is 4 and %a(fyears.




