
CARAFE PURE FOLLE BLANCHE VS, 50 cl

This single varietal Bas-Armagnac is a blend of 
different vintages made exclusively with the 
Folle Blanche grape variety. 
Pure Folle Blanche VS was designed to show 
the aromatic richness of this very particular 
grape variety.

•	 Aged 3 to 5 years*, 45° alc.

•	 Grape variety: Folle Blanche 100%

•	 Bas-Armagnac 
Appellation d’Origine Contrôlée

* Regulations stipulate that an Armagnac may be 
labelled VS after at least one year of ageing.

Tasting notes
A pale golden hue. A delicate nose of sweet toffee, tarte Tatin and almond paste. Scents of currants and fine wood 
appear as the Armagnac breathes. The initial freshness and supple texture of the eau-de-vie finish in a delicate 
harmony of toffee and spices.

Tasting recommendations
This blend of several vintages can be enjoyed at room temperature or chilled, both neat and in cocktails. It will go 
wonderfully with ice cream, an Armagnac Baba or a vanilla mille-feuille.

GROW N, H ARV ESTED AND BOT T LED AT THE ESTATE


