
Armagnac, France

Distributed by Elite Wines®

The age of reason. Depending 
on the freshness and balance 
of Armagnacs of this age, it 
is sometimes time after 50 

years to stop aging in barrels. 
However, the use of pieces 

washed of their tannins by the 
many years in contact with 
brandy is still possible.   The 

aromas of roasting, chocolate, 
leather are characteristic of 

these very old brandies.
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