
This rare, ancient grape variety almost disappeared 
from the region after the phylloxera crisis which 
destroyed most of European vineyards in the 19th 
century. It was replanted at Domaine Tariquet in 2001.

This Bas-Armagnac, composed exclusively of Plant de 
Graisse, combines several different aged barrels; the 
youngest being 18 years old, thus the mention of this 
age on the bottle.

•	 Aged at least 18 years, 49,3° alc.

•	 Grape  variety: Plant de Graisse 100%

•	 Bas-Armagnac 
Appellation d’Origine Contrôlée

Tasting notes

A golden colour with copper highlights. A nose with 
notes of orange peel and spices. On the palate, 
hints of bitter cocoa and liquorice and a surprising, 
almost “oily” texture. The Plant de Graisse reveals 
an aromatic complexity that is out of the ordinary, 
supported by the typical richness of this grape 
variety. Great power and great length.

Tasting recommendations

To be enjoyed neat, to best experience the 
particularity of this grape variety.

GROW N, H ARV ESTED AND BOT T LED AT THE ESTATE


