
ARMAGNAC HORS D'AGE

PRODUIT
The house’s signature cuvée. Highly complex aromas: dried fruits (walnuts,  almonds),  noble rancio,

spices, leather,  and melted woody notes. On the palate, it  strikes a perfect balance between power and
elegance, with a long, lingering finish. This is the hallmark of Castarède’s expertise.

IDENTITÉ

Région viticole / Pays Sud-Ouest / France

Volume 0,70L

Degré d’alcool 40,0%

Potentiel de garde 20 ans +


