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A well-integrated wood that enhances the softness.

Floral

Bouquet : Toasted coconut, creme brulée,

Sweetness and Bourbon-style Tarte Tatin.

Taste : On the palate, it is rich and elegant,

revealing aromas of apricot, white fruits
g . ,

Lastin .
g vanilla, cooked banana, and cream.

ABYV: 43% Vol. A
Variety : Ugni Blanc. W Indicative Ageing: Cognac of 10
& years old.
Appellation: ) ) .
AOC Cognac Fins Bois Blending technique: Aged in
350-liter Limousin oak barrels,
Capacity : 70cl finished in new 225-liter American
Display : Bottle oak barrels.
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A few words from the Cellar Master :
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OGNAC FINS BOIS :
B e It’s the perfect balance between American oak and the

(== Sruet of Cognac. A great introduction for rum and

whiskey enthusiasts. You'll be captivated!
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