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FINE CHAMPAGNE CONTROLEE
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Iversités pour
des moments de sérénité et de quietude
entre amis apres une tasse de thé.
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Complex nose of white flowers, bitter
oranges and candied fruits combined
with a hint of old balsamic vinegar and
a note of varnish which prove the old
age of some Cognacs in the blend. Am-
ber coloured robe, spicy in mouth, long
and deep final with persistent “rancio”.
The alliance of the power of Grande
Champagne and of the refinement of
Petite Champagne is alluring. 100 %
natural Cognac, no sugar added for
more smoothness, no caramel for more
colouring, no wood flavour for more
depth, contrary to some other XO. This
Cognac gathers both origins and diversi-
ties in moments of serenity and quietness
around a lovely cup of tea.
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XO FINE CHAMPAGNE - LE ROCH

Maison La Gabare - Jean Grosperrin

- R AT BXO0

AR RS

B a4 - Appellation

FLERT B AOC, NERREHES KRR HERATR.
(FEFFZEDARZ L+ RABEXEHATUNE « I$REFETE »

K16 45 FEA%)

Fine Champagne AOC. Blending of Petite Champagne and Grande Cham-
pagne (minimum 51% to have the right of Fine Champagne appellation)

HFEAIE - Location
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Cognac is made in a specific delimited region in western France, immedia-

tely north of the region of Bordeaux.

Petite Champagne and Grande Champagne, south and south-east town
Cognac, are the two best areas producing “eaux-de-vie”

BHEEE - Vine

HEEHEE (100%) Ugni Blanc (100%)

1% - Soil
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REERAMER B RLR KA T8, PR VR SEEF A KA LR

Friable, fossilized and calcareous for the Grande Champagne, hard compact

and calcareous for the Petite Champagne

FE4y - Vintage

FEREXOF, A Z/KEDAHCE, KD HEEILRERET BKEd KA

BHBUEZ A . WK HR42. 5FF

In an XO blend the youngest brandy is always at least 6 years old. For the
XO Fine Champagne - Le Roch the oldest one can reach 34 years. 42.5°

KEEH5ZEME - Vinification and distillation

TIRFEBEAR, RESRERSR24/N . AR R T e AR

Double distillation (24 hours) of white wine following a traditional method and

using a still

FRER - Ageing

BARHEIR6E34F, REZ I FREED KNSR

In oak barrels 6 to 34 years, then transferred to large glass demijohn before

blending
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