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Composed exclusively of Ugni blanc, this Bas-
Armagnac is a blend of several barrels, the youngest
being 10 years old and therefore the one selected
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+  Aged minimum 10 years, 49,5°alc.

+ Grape variety: Ugni blanc 100%
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Appellation d’Origine Contrélée
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BAS-ARMAGNAC

COULEUR NATURELLE
MIS EN BOUTEILLE AU DOMAINE
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APPELLATION BAS-ARMAGNAC CONTROLEE

COULEUR NATURELLE

MIS EN BOUTEILLE AU DOMAINE
e SROPRIETAIRE - RECOLTANT

PRODUIT DE FRANCE

Tasting notes

This Bas-Armagnac is an exceptional example
of Ugni blanc: fruit, finesse, freshness, liveliness,
and elegance. Its bright colour is tinted gold and
orange. The nose reveals buttery notes, mirabelle
plums and roasted pineapple. On the palate, one
will find notes of coffee, toast, and cayenne pepper.

Tasting recommendations

To best discover the uniqueness of the Ugni blanc
grape variety, serve at room temperature.

GROWN, HARVESTED AND BOTTLED AT THE ESTATE

PROPRIETAIRE - RECOLTANT



