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EVERYTHING YOU NEED TO
KNOW ABOUT ARMAGNAC
GET READY TO LEARN EVERYTHING YOU NEED TO KNOW ABOUT
THE SOLANGE OF SPIRITS
Wanna meet your new favourite spirit and step up your cocktail game at the same time? Say hello to
Armagnac, the lush French brandy your liquor cabinet’s been missing. Kate Malczewski has your introduction
sorted…

THE

SOLANGE

OF
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Move over, Scotch and Cognac. When it comes to luxury booze, Armagnac deserves a place of honour in
your spirits collection. It’s seriously good juice, perfect for both sipping straight and mixing, and it’s amazing
value – meaning you can get top-notch bottles without draining your bank account. Dreamy!
But before we get carried away, let’s chat basics. Armagnac is made by fermenting grape juice into wine,
then distilling that wine (which means it’s a brandy). It can only be produced in Gascony, the Armagnac region
of France.
If you’re familiar with Cognac, some of this may ring a bell. So what’s the difference between the two spirits?
Think of it this way: Cognac is Beyonce, the world-renowned mainstream mega-star, and Armagnac is
Solange, her offbeat, slightly underrated but insanely talented little sister. While Cognac is dominated by bigname brands with large-scale production, Armagnac is home to independent producers making small
quantities of unique spirits.
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BIG
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To understand what makes Armagnac so special, we have to talk grapes. If you’ve noticed the difference
between a light-bodied Pinot Noir and a large-and-in-charge Tempranillo, you already know the impact that
grape varieties have on wine. They also play an important role in Armagnac. There are four main grapes
used to make Armagnac, and each variety brings unique flavours to the final spirit. Plus, the different soils
and climates of Gascony create even more nuances in these grapes and the booze made from ‘em – so one
Armagnac may have big flavours of dried figs and raisins, and another might smell like elderflower and taste
like apricots. Wild, right?
Then we get to the fun part – distillation. While Cognac is distilled twice, Armagnac is distilled just once, in a
special still called an alembic armagnacais. Remember, the more times you distill a liquid, the more impurities
(read: flavours) you strip away, so Armagnac’s single distillation means that it holds on to more of its unique
character.
Finally, there’s ageing – or not. Both Armagnacs and Cognacs are classified by the number of years they
spend ageing in barrels (more on that in a sec). Generally, the longer they age, the more their flavours
develop and the more complexity they have. But unlike Cognac, Armagnac can be bottled without ageing –
a super-fresh style called Blanche. Yet another thing that adds to its awesome diversity.
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UP

OK, so we’ve got a spirit that comes in a bunch of different styles and packs major flavour. We think you
know what’s coming next. Yep, it’s cocktail time…

To get the rundown on all things Armagnac cocktails, we spoke with Hannah Lanfear, former bartender and
current spirits legend who runs The Mixing Class spirits school. Hannah also happens to be a Very Official
Armagnac educator, appointed by the Bureau National Interprofessionnel de l’Armagnac (they’re the people
who make the stuff).
“I think Armagnac is an outstanding spirit for cocktails because it's got such depth and complexity to it,”
Hannah says. “It's a spirit where you can afford to buy something fantastic and not worry that you've broken
the bank to put it in a cocktail, but the money that you spend will get you such a lovely depth of flavour, a
distinctiveness and identity.”
To start you off on your Armagnac cocktail adventure, we’ve put together this handy guide to the spirit’s
different classifications, the best ways to use each style in cocktails, and our favourite bottles. Let’s get
mixing!
VSOP Armagnac
VSOP Armagnacs (AKA Very Special Old Pale) spend at least four years in oak. Thanks to this longer
ageing, they can start to develop some incredible complexity, making them killer in stirred-down boozy
bangers like Sidecars and Sazeracs. “You can start getting into more serious cocktail territory,” Hannah
explains.
MAKE THIS COCKTAIL: From Tokyo to Paris
30ml VSOP Armagnac
30ml sweet vermouth
5ml Yellow Chartreuse
Orange twist, for garnish
Combine all liquid ingredients in a mixing glass over ice and stir. Strain into a chilled glass and garnish with
the orange twist.

GET THESE BOTTLES:
Domaine Tariquet VSOP: OK y’all, this stuff is the real deal. It’s got notes of baked apples with cinnamon,
vanilla, and even fruitcake (the kind that’s actually tasty). At this price, what are you waiting for? You need
to get your hands on a bottle.
40%, tariquet.com
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