Armagnac, France
A RMAGNAGC

DOMAINE LE POUY 1983

100% Ugni Blanc

Matured in oak cask for
40 years. Golden color,
intense, brown reflections.
The nose is warm, with
aromas of chocolate, dried
figs, plum jam, creme brulée
and brioche. Very rich. A
nice balance on the palate
between tannins, alcohol and
aromas reminiscent of the
nose: butterscotch, toast,
dried fig.

Distributed by Elite Wines®
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