DeLamMaIN CogNAC, COGNAC, FRANCE

LA RAMBAUDIE

DETAILS OF PRODUCTION

Of the cognacs in the Delamain range, it is Le Trés Vénéré whose character is
most etched by the gifts of time. This blend of extremely old Grande Champagne
cognacs has benefitted from maximum barrel ageing. It expresses all the nobility
of the truly great eaux-de-vie when they reach the peak of their development. Le
Tres Vénéré is a creation at the peak of its potential and is the fullest expression
of the art of cog-nac.

AceING

The 21 hectare vineyardcultivatedby Delamain, a single plot locatedin the village
of Malaville. A long and slow distillation approach, in a small pot still, to drive
out the fabulous rich fruity aromas whichcharacterisethis cognac. Aged in well-
seasoned oak cask, in one of our smallest cellars “Maison du Prieur”

TASTING NOTES

Cherry pit and reine claude plums mixed with the perfumes of muscat, fig,

cedar and lilac on the nose. Bouguet a sensation of roundness around the aromas

of fresh pear, quince and liquorice, punctuated with gently spices, revealing
unexpected natural sweetness. Style a singular cognac with spiced vivacity.

www.delamain-cognac.com
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CAsk
Limousin Oak

CELLAR
Old cellars near the river, more
humid than dry

ALCoHOL
45%

Delamain

COGNAC

PLEIADE
Domaine La Rambaudie
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