* Majeste XO is aged in Limousin oak casks for at over 10 years, while
minimum XO aging is only 7 years. Majeste XO’s additional time in the
barrel bring out its round, sweet flavors

*  We only purchase and blend the gold medal award winning Cognac
vintages.

* Bouquet and taste: combines aromatic power and the subtleties of a
mature XO Cognac. Honey and liquorices fragrance, complement
caramel, apple and almond on the palate.

*  QOur XO Cognac is produced by Dupuy Basche Gabrielson, one of the
most respected cognac houses in France.
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Awards Years 1997/ 2000/ 2003, including a gold medal at the 1997 International Wine
and Spirits Competition
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*  Produced in small batches by a family owned and operated vineyard located
in Cognac, France, with generations of experience in producing the finest
quality Cognacs in the world.

* Named by Wine Enthusiast as one of the “Top 100 Spirits of 2015” with a
score of 96/100

* Aged in Limousine oak casks for a minimum of 4 years

* Bouquet & taste: big aroma of butterscotch and caramel. A harmonious
body with a taste of sweet, round fruit, caramel and a pepper and clove
finish.
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Awards: Top 100 Spirits of 2015 from Wine Enthusiast with a 96/100 rating; Gold medal
from Alcohol Aficionado; 96/100 rating from VSOP category of 10bestcognac.com




