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HORS D’ÂGE 
20 ANS

20 YEARS OLD

A minimum of 20 years of ageing for this eau-de-vie that shows 
the richness and subtlety of the Bas-Armagnac terroir and of the 
Ugni blanc and Baco grape varieties. 

To be served at room temperature with unsweetened dark chocolate 
or a tarte tatin, and after a meal with friends.

An intense colour with shades of amber. A nose reminiscent of 
orange zest, sweet cocoa, and toasted almond. We discover by 
turns aromas of fruit, rancio, licorice, that intertwine to gain in 
complexity and offer a magnificent length in the mouth. The 
elegant finish reveals notes of spices and ginger.

S U B T L E  A N D  E L E G A N T





25 years of ageing offer us a rare and delicate stage of maturity that 
combines finesse and intensity. 

To be enjoyed after a meal with a cigar or bitter dark chocolate.

A gold colour with touches of orange. The nose of the  
Pure Folle Blanche 25 years evokes creamy caramel and pastry 
aromas. We then discover a tremendous complexity and an 
incredible length in the mouth through a multitude of aromas of 
stone fruits, dried fruits and spices.
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