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PRODUCT OF FRANCE

VS

GRANDE CHAMPAGNE
I 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 Special (VS) is a blend of Cognacs of
different ages, the youngest of which has spent at
least 2 years in oak barrels. It is a fresh and frank
Cognac, with fruit aromas that combine with the world
of mixology.

40% 40%
EEERARBPFH2ESTR Maturing 2 to 5 years in French oak barrels
W Colour Clear gold
FREN AR 78, SENKE & Aromas Powerful and fresh aromatic palette:
AEH., notes of lemon, mint and vanilla.
FiME, RAFT B8TISNRELZ/E. Dry and straight that fills the mouth after
SRIEMERSEZIAIGIE T S FIFREEKEMN Tasting a frank attack. Explosive and intense
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flavours of vanilla and fresh fruit.

www.cognac-de-charville.com



