
In the heart of Gascony, on the plateau of Lectoure, the Domaine d’Arton extends 
over 50 hectares. Château Arton celebrates the great tradition of France’s original and 
premier brandy - rare multi-award winning Armagnacs from the rare and distinctive 
Haut Armagnac Appelation – awarded the highest honor in France: the 2017 Prix 
d’Excellence, by the Ministry of Agriculture.

La Réserve
750mL - 45% Alc./Vol.

A blend of Armagnacs distilled 
from blends of Ugni Blanc and 
Colombard from the Haut 
Armagnac Region. 

ee Armagnacs in the blend 
may be aged anywhere from 
4-11 years, and are blended to 
achieve a consistent house 
style. Aged for 2 years in new 
medium toast black Gascon 
oak and then transferred into 
used barused barrels.

2008 Millésime
750mL - 45% Alc./Vol. 

2007 Millésime
750mL - 45% Alc./Vol. 

Arton’s Millésime is produced 
only from the very best 
vintages and from the very best 
one or two barrels. Aged for 10 
years, 2 years in new medium 
toast black Gascon oak and 
then transferred into used 
barbarrels. Minimal water added 
as the product has naturally 
reduced near its bottling proof.

2008 saw a total of 850 bottles 
produced globally.
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