VS

- Data sheet

- Min age: 3 years

The VS blend is crafted when new eaux-de-vie
are selected.

The eaux-de-vie first spend 14 to 18 months in
new oak casks (light toast). Next come 2 to 3
years of maturing in red (aged) casks.

The step-by-step ageing process gradually
brings the alcohol content from 55°, when the
spirit “ﬁré}t’goes into barrels, down to 40°. There

are four égeing steps, with a tasting session at

The cellar-master’s notes

« Bouquet: vanilla, fresh pear, floral notes

btle oaky nuances.
(acacia), nutmeg, s
« Palate: lively in the attack, fresh mid-palate,

fruity, structured and full.
o Finish: great aromatic precision.
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