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HINE COGNAC GRANTS EXCLUSIVE U.S. IMPORTER RIGHTS TO ANCHOR 
DISTILLING COMPANY 

Built on six generations of time-honored family traditions and a devotion to quality and excellence, HINE cognac 
has chosen Anchor to share the stories of the Hine family and its cognac in the U.S. 

 
(October 19, 2012, San Francisco) – Anchor Distilling Company has expanded its portfolio of super-premium 
spirits with the addition of HINE Vintage Cognacs. Established in 1763 and steeped with six generations of family 
history and a devotion to quality and excellence, HINE strengthens Anchor’s commitment to providing the bridge 
between discerning buyers and the world’s finest spirits. Anchor Distilling is pleased to share with the US consumer, 
HINE’s time-honored tradition of producing the finest quality cognac that is appreciated much like a fine wine. 
 
“We are thrilled to announce the newest addition to our portfolio. Cognac is an undervalued category in the United 
States and we believe together, HINE and Anchor can introduce a new generation of discerning consumers to these 
wonderful products,” said David King, president of Anchor Distilling. “From creating original craft cocktails using 
H by HINE, to traditional drinking moments where a classic XO or a unique Vintage offering works best, HINE’s 
range of Cognacs offers outstanding quality and are a perfect complement to our carefully selected portfolio of high 
quality artisanal spirits.” 
 
The House of HINE is one of the oldest houses of Jarnac and stands on the banks of the River Charente, deep in 
Cognac country. Since 1763, the enchanting style of its elegant cognacs has formed the essence of HINE's prestige. 
Exceeding the highest standards set by French law for aging, HINE matures its cognac, made exclusively from the 
finest French grapes picked in Petite Champagne and Grande Champagne, in French oak barrels with delicate 
tannins for many more years beyond the specified to evolve their delicate fruity aromas and subtle perfumes. In an 
exceptional year HINE's Cellar Master, Eric Forget, may decide to set aside a few of the Grande Champagne cognac 
casks to be aged as single vintages.   
 
“Rigorous grape selection, low yields, high quality control during wine-making, traditional distillation, extended 
aging in seasoned oak barrels and an evaporation rate of 2 to 3 percent each year, result in small quantities of the 
finest cognacs from HINE,” said Eric Forget, Cellar Master and Production Director.  
 
“Because of our strong heritage, distinguished identity and uncompromising commitment to quality, HINE has been 
enjoyed by true connoisseurs for the last 250 years,” said François Le Grelle, HINE’s Managing Director. 
“Nevertheless, our British roots have brought a good share of humor to our DNA. This has enabled HINE to move 
with the times and look to the future. The nature of our artisanal craft, elaborating cognac,compels us to consider 
time on a very long perspective. I believe we have found, in Anchor Distilling Company, a partner that not only 
understands, but also shares our values.” 
 
Anchor Distilling will import the following HINE Cognacs: 
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H by HINE: This VSOP blend of more than 20 Grande and Petite 
Champagne cognacs is HINE’s most floral expression. It’s lively on the 
nose, with aromas of jasmine, apricot and vanilla, while remaining 
expressive and velvety on the palate.   
 
Crafted with mixology in mind, H by HINE is a superb base spirit for 
cocktails.  

 

 
Rare VSOP: This Very Superior Old Pale (VSOP) cognac is created from a 
blend of more than 25 Grande and Petite Champagne cognacs. HINE’s most 
delicate cognac is fruity and floral on the nose and surprisingly mellow and 
delightfully smooth on the palate. 
 

 
Homage: In honor of Thomas Hine, the company’s visionary founder, 
HINE’s current Cellar Master Eric Forget created this unique blend of three 
Early Landed Grande Champagne vintage cognacs (1984, 1986, and 1987), 
which have been matured in oak casks in the United Kingdom and blended 
with some extra-old cognacs aged in HINE’s cellars in Jarnac. With an 
intensely floral bouquet, Homage is velvety and long on the palate, with the 
strong hints of citrus fruit and orange peel so characteristic of old cognacs 
aged in England. 
 

 
Antique XO 1er Cru: Created in 1920 by Georges Hine, HINE’s flagship 
cognac is also its most refined. This blend of more than 40 cognacs — 
comprised exclusively of Grande Champagne and aged for a minimum of 10 
years — is an invitation to delight the senses, as perfumes of spices, vanilla, 
and licorice blend irresistibly with hints of chocolate and baked apple. A 
classic. 

 

Triomphe: This exceptional blend is comprised of more than 50 rare 
cognacs, all of which come from the Grande Champagne district and are 
aged between 50 and 60 years. Triomphe is an incomparably mellow cognac, 
with incredible roundness and finesse. 
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Mariage: Created in 1991 by Bernard Hine in honor of the historical union 
of his ancestor Thomas Hine and Françoise Elizabeth in 1796, HINE 
Mariage is a unique blend of 12 different Grande Champagne cognacs from 
1921 to 1959. Dressed in an elegant decanter made by Baccarat, one of the 
world’s finest crystal producers, HINE Mariage has notes of hazelnut and 
walnut on the nose, combined with floral jasmine notes.  

	  

Talent: In honor of their great great great great grandfather, Thomas Hine, 
Bernard and Jacques Hine created Talent in 1991, marking the 200th 
anniversary of Thomas’ arrival in France. Made of one of their most 
prestigious cognacs, presented in the most elegant manner in a Baccarat 
crystal decanter with a silver band– each one is unique and numbered by 
hand. HINE Talent comes with four tulip crystal glasses, in a precious wood 
case made from Maccassar ebony from India and Honduran mahogany.  

In the world of Cognac, vintages are a rarity. The difference for HINE is that their vintages are aged either in Jarnac, 
France or in the U.K. These vintages are called “Early Landed” cognacs. Only Grande Champagne cognacs of 
exceptional quality are potentially destined to become HINE single vintage cognacs. 
 
Due to the age and quality of HINE’s single vintage cognacs, the Vintage line will be available only in limited 
quantities under the Early Landed and Vintage labels. 
 
HINE Jarnac Aged Vintages: All vintages are kept under lock and key in separate cellars, whose access is 
controlled by the French Customs. In Jarnac, the cellars are at ground level under the HINE house. The air is 
relatively dry and temperatures vary between 6 C (43 F) in winter and 22 C (72 F) in summer. Such conditions lend 
the cognacs great complexity and structure; with a rich bouquet, more pronounced oaky notes and the much-prized 
“rancio,” so characteristic of old cognacs. 
 
Anchor Distilling will import the following HINE single vintage Jarnac cognacs: 
 

Vintage 1957: This pale, amber-colored Grande Champagne is quite robust with 
notes of preserved fruits and vanilla, and a distinct floral impression. On the 
palate, without being overly strong, the cognac reveals perfumes of dried fruits 
and dry leather.  
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Vintage 1975: This very powerful and masculine 1975 Grande Champagne is 
dominated by tannins and spices. On the palate, the volume and persistence 
confirm the first impressions on the nose.  

 

Vintage 1981: Despite an important rainfall in the summer, this vintage has a rare 
fruity harmony. On the nose, the first impression is a very delicate vanilla aroma 
followed by some fruit notes of passion fruit and white peach. 
 

 
HINE Early Landed: When HINE ship casks of their precious cognac to the U.K. for ageing under the surveillance 
of Her Majesty’s Custom’s & Excise, shipment must be made when the young cognac is between one and two and a 
half years old. In the U.K., the casks remain in a steady temperature of 8-12 C and the high humidity level rarely 
drops below 95 percent. This gives the cognac a finesse, which is very close to the original flavor notes after 
distillation: fruity, light, and delicate with a characteristic touch of orange peel. 
 
Anchor Distilling will import the following HINE single vintage Early Landed cognacs: 
	  
	  

Vintage 1982 Early Landed: This has a very subtle nose, with floral aromas. 
Hints of nutmeg, wood and autumn leaf are present. On the palate, 1982 Early 
Landed is discreet, soft and elegant, leaving hints of gingerbread and mushroom. 
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Vintage 1983 Early Landed: This round and balanced cognac has developed its 
richness from the humid aging conditions in Bristol. On the nose, hints of fig, 
crystallized fruit, gingerbread and honey, which is confirmed on the palate with a 
long velvety finish. 
 

 

Vintage 1985 Early Landed: After aging in damp and humid Bristol cellars, this 
very powerful and round eau-de-vie reveals a very good balance. On the nose and 
palate, the typical aromas of orange peel and lime tree blossom are quite 
remarkable. 
 

 
Currently, HINE products are available in select major markets, nationwide. For more information on distribution of 
HINE Vintage Cognacs, please visit http://www.anchordistilling.com or email info@anchorsf.com. 
 
About HINE Vintage Cognacs 
For almost 250 years, the quality of HINE cognacs, refined through six generations, has been recognized all over the 
world. These fine cognacs all reflect the dedicated skill that goes into producing the perfect vintage. For more 
information, please visit www.hinecognac.com. 
 
About Anchor Distilling Company 
Anchor Distilling Company aims to provide the bridge between discerning buyers and the world's finest spirits. A 
privately owned distiller and importer, Anchor boasts an artisanal portfolio with more than 300 specialty products 
from nearly 20 countries. All products are from multigenerational, family-owned companies and are sought by 
connoisseurs for their superior handcrafted artisanal qualities. From a distilling perspective, Anchor is dedicated to 
creating very small batches of traditionally distilled spirits. For more information, please visit 
www.AnchorDistilling.com.  
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