
Our VSOP is aged for 5 to 7 years*. It is characterised 
by a supple texture combined with a remarkable 
freshness and offers a nice balance between 
the liveliness of a youthful eau-de-vie and the 
complexity afforded by barrel ageing.

• Aged for 5 to 7 years*, 40° alc.

• Grape varieties : Ugni blanc 60%, Baco 40%

• Bas-Armagnac 
Appellation d’Origine Contrôlée

* Regulations stipulate that an Armagnac may be 
labelled VSOP after at least four years of ageing.

Tasting notes 

A deep amber colour. A lively nose, both ripe and floral 
which gives off an almost minty freshness. The attack 
is round, and its intensity increases with notes of oaky 
spices with hints of fresh mint. The finish is enriched 
with nuances of liquorice and macerated fruit.

Tasting recommendations

Can be enjoyed at room temperature or on the rocks 
as an aperitif or after a meal, neat or in a cocktail. It 
also pairs well with Slavic, Indian, or Asian gastronomy.



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

VSOP is even more generous in Magnum (1.5 litre) and Pot Gascon (2.5 litres) formats,  
available in individual wooden cases.


