
Learning Resources



Cognac Districts

Grand Champagne Fins Bois

Petite  Champagne Bons Bois

Borderies Bois Ordinaire

§ By decree of 1st May 1909. Cognac 
harvest and distillation must both be 
carried out in the delimited area.





90% Minimum 10% Maximum

Folle Blanche 98% Folignan

Ugni Blanc (1%) Meslier St. Francois

Colombard Jurançon Blanc

Sémillon

Montils Blanc

Rame Sélect

Cru Cognacs



Distillation to take place 
between 1st November 
& 31st March



% vol OIML

Wine 7-8%

Premiere Chauffe
(1st Distillation)

Brouilles 30%

La Bonne Chauffe
(2nd Distillation)

Tete* 80%

Coeur 73.7% MAX

Queue* 60%

* Re-distilled









Age of youngest component in blend

VS / Three Star 2 years

VSOP 4 years

Napoleon 6 years

XO Minimum of 10 years

XXO Minimum of 14 years



Rémy Martin Louis XIII Hennesey Paradis Impérial

Martell
L`or de Jean Martell 1715

Les Remaquables de 
Martell

Hine Antique

Courvoisier Mizunara A.E Dor Reserve No. 5 Louis-
Philippe

Camus Borderies Frapin XO - VIP

Delamain Pale & Dry Croizet Bonaparte



Introductory









§A single distillation to 
60%vol. 

§ Permits more flavouring 
congeners.

§ Since 1972 Cognac still 
also permitted.                           
This gives a less pungent 
product.

Distillation





Baron de Sigognac Baron de Lustrac

Casterède Darroze Domaine de Tucom

Janneau Marcillac

Samalens Single de Samalens Domaine d`Aurensan

Montal Laballe




