
XXO – 1er Cru

Displaying a rich amber hue with
orange undertones, characteristic of
the extensive aging in cellars.

On the palate, it boasts a dense and
expansive structure, engulfing us with
its notes of wood, roasted elements,
and spices. Towards the end, flavors
of coffee, licorice, tobacco, fig, and
leather emerge. The tannins are silky,
leading to a smooth and persistent
finish.

At first nose, there are hints of coffee,
woody, and vanilla notes. The
aromatic richness of this cognac is
immediately apparent , along with its
intensity, power, and length. After
aeration, complex notes of prune,
plum, exotic fruits, and tobacco come
forward.
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Unexpectedly, the intense notes of
XXO Coutanseaux Aîné will pair
perfectly with the powerful flavors of
orange-infused game/meat. As part of
a Franco-Chinese culinary adventure,
it will marry seamlessly with a
reimagined Peking duck.

Grande Champagne
Aged 25 to 40 years

Encased in an elegant carafe with a distinct design, this XXO cognac harbors a
genuine treasure at its core. Originating solely from the Grande Champagne
terroir, it mirrors the aromatic richness of this region. With a substantial aging
period of at least 25 years, it unveils hints of wood and exotic fruits. As a true
Cognac for connoisseurs, this XXO represents the purest essence of timeless
character and emotional intensity.


