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PRODUCT OF FRANCE

VSOP

GRANDE CHAMPAGNE
1" Cru de Cognac

SINGLE ESTATE

APPELLATION COGNAC GRANDE CHAMPAGNE CONTROLEE

This Cognac is made from Grande Champagne, 1er
Cru de Cognac. This unique terroir, who is a
guarantee of quality, is enhanced by the Single
Estate production (from a single winemaker). It is a

subtle balance that makes it exclusive and authentic.

The Very Superior Old Pale (VSOP) is a blend of
Cognacs of different ages, the youngest of which has
spent at least 5 years in oak barrels. Its color with
amber nuances, its delicate floral aromas intermingled

with vanilla make it an affordable tasting Cognac.

40% 40%

EEES ARPEFBESR0F Maturing 5 to 10 years in French oak barrels
G Colour Bright red-brown with golden highlights

EBHERNRBEES EENE NEE, Elegant aromas of fresh vanilla and
_ spring flowers such as hyacinth, white
Bk, HERHTER —% FROE ATOMas narcissus, acacia and dry lime. Some

7. spicy notes.

HEE A2 K Tasting Sweet and pleasant. Light, round and

long final attack.

www.cognac-de-charville.com



