
Cognacs

VSOP BORDERIE FRANCE

70CL 40°

TECHNICAL INFORMATION

• Cru: Borderies (Single Estate Cognac exclusively sourced from the

Camus family vineyards)

• Grape varieties: Ugni Blanc (with possible presence of

Colombard and Folle Blanche)

• Ageing: Minimum 4 years for the youngest eaux-de-vie in the

blend

• Maturation: Fine- to medium-grained French oak casks (350-

litre capacity)

TASTING NOTES

NOSE Gourmet – Spices, citrus, white flowers

PALATE Smooth – Oak, vanilla, orange zest

FINISH Long – Warm spices, vanilla

BRAND'S OTHER PRODUCTS

COGNACS

ILE DE RÉ FINE ISLAND

70CL / 40°

COGNACS

XO BORDERIE

70CL / 40°

COGNACS

VSOP INTENSE

70CL / 40°

COGNACS

VS INTENSE

70CL / 40°


