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Ce Cognac de Grande Champagne a été distillé dany
les semaines qui ont-ouivi la récolte 1971 et a viedllt
depuis la distillation dans des chais sous contrile
Q’Elat, vous garantissant ainsi de fagon abosolue le

 millésime indiqué. :
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LOT N° 251 LIMITE A 21 LITRES
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Je souss{qné, Jean GROSPERRIN,
certifie que ce cognac a perdu par évaporation naturelle plus
de lamoitié de son volume tnitialement mis en'stock, alors que
Zih %Salwa[/qw wa baissé que de 6 degrés aprés 37 ans
Viell
favorisé une étonnante concentration des aromes.
Vous serez surpris parla bouche ronde et onctueuse de ce
cognac, marqué par des notes puissantes et élégantes de.
Lk cannelle et de vanille. { 2
1w fait Uobjet d'aucun assemblage ni adjonction daucun
- autre elément. pour savourer ce cognac Je vous recommande de
- . Wenprendre quune trés petite quantité en bouche.
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1971 GRANDE CHAMPAGNE

Cognac de Collection Jean Grosperrin
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Jean Grosperrin bought this batch, made up of several barrels of the same ori-
gin, from a Parisian widow whose husband, who had a very successful career
as a magistrate, invested in cognac for tax reasons. It was upon his death that
the widow learned that she was the owner of several barrels of cognac which
had been stored since they were filled and ageing in a dry warehouse under
state control since the 31st of March 1972.

Actually the particularity of this vintage is to be available in two versions, 45.9°
and 65.2° depending of the number of years that the cognac has been kept in
oak barrels before reduction.

45.98  (RARRICIR30E, TEHATRA TR, BB LF7E20024F)

45.9° (last reduction in 2002 after 30 years in oak barrels
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Elegant nose with notes of hazelnut, chocolate, plum, and cigar box. Very lovely on the
palate, fine structure with a nice freshness, mature flavours. Long and complex final.
Excellent maturity and a certain fullness. The power of Grande Champagne combines
with the maturity of ageing. A cognac to savour over a long time, sip by sip, eyes
closed, in the tranquil peace of a friendly meeting!
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65.2° (2009 reduction coming from the last unreduced cask!) 65.2° of pure
happiness with an extraordinary aromatic power
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Nose of candied orange and spices, Strong floral presence. Smooth in mouth in
spite of the strong alcoholic level. Very long final, with a return of spices. Very well-
balanced cognac, for aficionados and cognac lovers!

o e /(Looa//m, a/[ne; MBNE 4 cewn eb & vis

www.inthemoodforwines.com



