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Cognac 4

B0 for its elegance, fuxury, and rarity,
eognac is vinifieé and  distiffed feom the

Hoicest jmfes under a rigorougfz controffed
process, ®fich is then aged and blended fo

Ferfecfion.

Hcg Qvanéz fgaf caFfures .«-c
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8(:110@11 fov ifg blsfmgulsgeé characters, Q\mﬂagnac 15 a .
;"asconz S fmcg gemfage, ffemng a umclue and ffavor’fu{} Joumez for e connmsseur S

'wa fvom fge @oné .(Bumf ine, Granéx is a 9\" efega“f f’eff
;_}: craffcé fgr’ougg fge arffuf @gﬂ’e eacg bottfe feff_ %
Gine, offeving a vicg and fervoir  and Ct’affs :

e refined Fafafes. §fecia£ mqmerrfs __
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Who we are

g Ogﬂac, fge spirit vaffez of ft’ance, %mnéies s a 5i5ﬁn3ui5geé5 purvepor of'
g @iﬁes- and sf»ivifs, emEvacirB‘;, fge arrﬁsfnz of agirﬁ‘ and E{)eréirg.

Q:Emm fge fmesf rrgveélenfs fo Z«eafe vemavﬁasfe {):Eaﬁoﬂs, our  coffection emsoéles
e 3 w(;ance and ft’eﬂcg cufture, Qtfg each bottle encapsu{)ahrg the rich gemfage,
5 anb é)eef FCISS!OH fov Ferfecﬁon fgaf caFfmafe guman senges. Our coﬁ’ecﬁow
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AutGhenticity |
CC‘ge faflmark of vafues R genuinieniess  Ghich @mnéieg jis fieS o is the cormerstone of ifs _iéw;ifz and
reputation. Faties products meefs the needed standards  sef forth by Jveﬂcg NAOC (Q\fféffﬁf'ion
b'©pi3ine eonfnaf’ée) szgfel;i %gaf is éesigmb fo profect distinctive and traditional mgicua{’ products of
Qﬁ»ancg‘; c))f)ifg a  genunine infevest in spreading the authentfic french Goimla and  spivifs, (e befieve in open
communication, etfical practices, amd a genuine commitment to our customers Qeffageing.

i | | Tradition
nor the rich fapestry of fpencg gigfowz and gepifage Hat  spans gererations in  @ine maﬁi and
DhYaA pride i ;Pgof’éing fime foriored practices and vafues that <
fave been passed SoGm  through)  generations. c))f)ifg the Gisdom
feom the  past, @e are a{’@axs Reen fo experiment and innovate

fov fge fufuve, ..:%geaﬁng a uuiciue Efené of gevifage and Fr’ogvess.

che Eiab kb <% the reffection of the commitment Ge fave
fo  our cvaft. C“C‘?gez inspire us fo creafe Fpobucfg that ot
onfx meet ~ bigh standards but afso rvesonate Qit) e stories
our gisfouz.
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Passion o - e

g\f @mnéles, FaSSIOH 1S fge 3mvmg fovce Eegmé inmovation  and Clua'flfx % re not Jusf gevc
Jos @ve re geve to make a bffemnce, and fgaf FCISSIOH is e\né)enf in every Setaif. @uv feams FaSS‘C'” is

fo o TaE

fge secref mgveb;enf Begmé our  success. st C\’wgaf Fvolae{)s us fo 30 above ané EezonB ensumng fgaf eacg

Fvoﬁucf and service 1§ cvafteé (%ifg 3‘enume care. ’:loassnon 1S anf &mes use every bax, fueﬂng

dedication  fo eﬁcef{)enc’e. .
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€Eceffence i§ nof jusf . a vafue fov us; if

s our fegacz % are Odedicated fo befiveving';- eX
evevz Fuo&ucf services  ensuping that Ge remain a trusted feader i

9\115 e Geﬂeve lfs not a Besfmaﬁon, Buf a Jouvnez Cegafs @gz consfantfz
ouvgefves fo P“Sg fge Bounbames f @gaf FOSS‘B&; beflvemng oufsfaﬂbmg t’esu{)fs G?lfg every

"}g’ fge reason ng our customers frust us.
))IJ e con‘h"‘* fnwsf i re ini"g our prasesses and sﬁiffs
to engure fgaf our Gork re ects Ho gmg fess fgau fge

vevz Eesf ,"’p{
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~_ Cabernet Sauvgnon

:‘ Cege 'ff{)qul?iOus 3”“1’6 vaniefx -Oﬁeﬂ "efenreéa fo as fge SCiﬂj C’f

@mi:es" born in fge @ov&eau& vegion of Qj-;an_ce, _@rgere it fgvives
in fge vegionls unic]ue terroir. ;afs ébeeiauvoofeb gisfovz. sgo@cases fge

Fnofounéb conrection  betGeen igis - grape and fge counft’z's G’oinemaﬁiug : .
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it a c:'gevisgeé gem in cfvencg @inemaﬁirg. 9\‘5 vibrant
smoofg finisg veflect fge Fassion and Ft’ecision fgaf befine fge fvencg .
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gz.enoneB fov ifs Emggf acéd}: and vet’saﬁﬂfx, cl/(ﬂ'm ,(B{)anc grape
breed fgmves m fge sunzércncges vmezavés of fvance, lmFavfug a umciue
Cgavacfev fo a vanﬂc of fwncg C\’ames CZ/Cgm %fam 3va19e5 are §
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-G ”“’a O o i o ®e5cmpﬁon
r'ablanf sfva@azef{)oao cograc gmccb Gorfg a gerrffe,
nomafcogoﬂc affure. ose 1§ Sefi gfeb gfavhng from a
s @glfeaffesges fmlf aromas, accomFameéﬁ Yy
2 ‘* > nuanced |r1ferrf7f of unéerrfones and ébeﬂcafe ffomfg
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U Fméudion are ghﬂrgenf Qﬁg msiaecf fo 31eafae mm’f&,
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9 escription

€Cqu151fe g\rmagﬂac ang Fafc 50&5 gue arlb mfmsgmg,
ffovaf nofes on fge Hose invife you fo a &flggffuf

ezsf»emence C@ge Fafafe reveafs a Ffeasmg and f:ve{)z

cgavacfev, accentuated GZ vibrant femonz nofes, maﬁmg it
a f»errccf cgom:e fov fgoge seeﬁlrg a Gmggf and
refmsgmg Mﬁeme
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hp 5 a SF'P'f assocnafeeéa Gvrfg Qﬁ’ance fike ognac and I
Q\mﬂagnac Fvesewmg fge fervoir  influence of vaance &
vaeﬂcg mnBZ can  be Fméuceb i vavious  regiors A"f?
f Jnance ®ith gmiae 31!0@:1 fvom Qﬁ’ance af{)o@wg

3'mafev ffe@Grﬂfx n  ferms of 3vai:e vameﬁes, fevmm, X7

af sgoufés be nofeb fgaf
= V) 3 A(anbz Fvoéauceé ith  the
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%)\ Husfeuimece ang a dark  amber gue, squfe nofes of
dark cgocofafe, cavamef and a Fafafe fgaf uﬂfo&s gcmez,

.
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‘;; Gusg Feacg flgs, and cgocofafe, feavmg a marﬁagfx inferige

0 ané) comfwfeE ffewfasfe c@ge ultimate cgosce fov epicurears i _
B seeﬁmg an e&:fmor»ébmav(\: experierice. e @
‘ eofoun 4 ®avﬁ amber cofour C\’nfg copper .:ﬁ?ffeg 91‘ . _

> of vwery ofd brandies tfat fas been rested in S yermium
Bamfs fov sever’af PN

‘ Hose  is 'mF“’eSSIW{JZ aromatic, ypes subffe  and - Fren(:h Brandy

Botes f = Cgocofafe ol R el CHA\-.-\\IA, LAFAYETTE
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Sainbanifion aﬂ::effaﬁon o of
and Qveff;vegaubeés ire affe{%aﬁoﬁs
__ vegion of (J;ance af is fov ifs glg'gf(:luaﬂfz
] mmamfz maée fmm M\evfof eaBemef
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T ;-;sfsi; afion gas gfecific
begufaﬁons arb Sfeaflcaﬁons fgaf ensune fge quafnfg
ab gy of 5 Ghes
Mevfof is ofl‘zn fge bommcmf % .
fo fge G’mnes mcgness and
Mms, @glfe eagemef

Cege ‘1““{“2 Of the (ires (consiée Ee the l:nOSf vobust in .(ch&a”@
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e "“"“8 °f fge farb.
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®escvipﬁon

C)X)me of vemarkable cgaracfer, Goagfmg a Beef, susfameéb
Fuwfrf gue Cege &flggffu{? aroma oﬁevs sc%eef sfuces,

Bmocge and gmfs of nglfe fvulf Qgrfe fge Fafafe
com[;irles smoofg Xef Fo@er"zu{) tanning @ifg evofving

nuances, msu{’ﬁrg in a genet’ous and fvuifavicg ine.

1% = Saint - Emilion
. f ‘ stoeet Sf"CeS; Gmocge and Gfacﬁ fmif. e
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Cege %oréeauzf Sufemeuv af :

enfive ovbea”ﬁ \71"22‘1 , a van 330 -If at’é; -
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o ARl e ity
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Notes of
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a  minimum of Hine mom‘gs Gefove |

Cegew rarige of aromas
(veé) fmrf ffo@evs and ﬂcomcc) fgem more

Fo@evfuf on fge fu‘fafe fgan mogf @or&au& @mes
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_ g or moéem 1 fecgm fo gme re ffl in
{eting f ing ques shine,  resu ng
ssence ‘}.oéeau& S @memaﬁmg fvaénﬁon _ X !




@escvipﬁon

c)/Y)me of mcg efegance, Blgfa{)azmg a mﬁz gue @lfg
B8 g > affumrg 3‘amef glgg{’ 3gf5 chis ire cgﬁmfes_ Gmfg a

4 mGX cofor -and garret reffecﬁons

fs nfernse nose

comgmes fmlf Gr’aﬂbx ané) ébeﬂcafe mocga coffee nofes, VIN ROUGE

G’oglfe fge Fafafe ofrevs an easzaémnﬁlrg ea:emencc, feafuvmg B[]Pdeﬂux

Blscveef fanming  and a Garm, f@ﬂoﬂc fmlsg e Su [] é § l eur

4. : Nuby’ Girg gavnet . reffection.
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