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The name Armagnac comes from the Chevalier Herman, a 
companion of Clovis. His stronghold was Gascony and would have 
received multiple rewards to salute his bravery. He used this 
brandy for its therapeutic virtues. 
 
What could be more glorious for our hidden treasure of the South 
West of France! 
 
"A beautiful blond brandy for an initiation into tasting Bas 
Armagnac ..." 

 
  TERROIR 
 Clay and limestone 
   
 

 

BLEND  
 Ugni blanc, Colombard 
   
 

 

AGING 
 Crafted in a traditional way. Distilled by simple 

heating in an Armagnacs’s still. Aged in oak barrels, 
minimum 4 years 

   
  

 
ROBE 

 Light amber color 
   
 

 

NOSE 
 Very expressive, a lot of richness and concentration 
   
 

 
 

TASTE 
Freshness, smoothness and discreet perfumes 
characterize this Bas Armagnac, the youngest of 
brandy at 4 years old 

   
 

 
SERVICE & SPIRIT PAIRINGS 

 Serve at room temperature 
Aperitif, on the rocks or in a cocktail… 

    
 


