X0

“Data sheet

- Min age: 10 years

Crus: 50% Petite Champagne, 30 % Fins Bois,

20% Grande Champagne

The XO blend is crafted when new eaux-de-vie

are selected.

The eaux-de-vie first spend 10 to 14 months in

new oak casks (heavy toast). Next come 9 years

of maturing in red (aged) casks.

The step-by-step ageing process gradually

bringé the alcohol content from 55°, when the

& &fpirit ﬁrst goes into barrels, down to 40°. There
our ‘ géihg steps, with a tasting session at

| 478, 43%, 40°).

The cellar-master’s notes

innamon, coffee,
* Bouquet: hazelnut, prune, cin 3

caramelised orange, coffee-roasting notes, grilled

almonds, white truffle, star anise, Sichuan pepper;
inger.

%1P§LATE: starts off powerfully and develops'

towards complexity and ingomparable aromatic

ichness.
1:1;;‘INISH: very long and intense, backed up by

magnificent rancio notes.
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LAFAYETTE
XO

COGNAC

APPELLATION COGNAG CONTROLIE

TIGURF EMBLEMATIQUE DE LHISTOIRE DE FRANCE
LEMARQUIS DE LA FAYFITE A PARTICIPE
AUEMERGENCE DU MONDE MODERNF.

PRECURSEUR FT VISIONNAIRE. I FST DIVENU UN MODEL,

UNHEROS, UN AMBASSADFUR DE LESPRIT TRANGALS,

PRODUCT %

MARQUIS DE LA FAYETTE - 49 RUE LOHMEYER - BP 35 - 16102 CoGNAc cEDEX - T. +33 (0)5 45 82 45 77 - F.
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