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- Recognized in 2017 as the very best Eau de Vie in all of France
amongst all French Brandies (Cognac, Armagnac, Calvados, etc...)
by the French Ministry of Agriculture

- 100% Estate Grown grapes
- Family Owned & Maintained by Patrick de Montal ¢ Victoire de Montesquion

“.. This distinction has never been given to an Armagnac since this Excellence Award exists... (until
now)... This year is quite special because the estate of Arton was awarded by the Minister of
Agriculture (at the time, Mr. Stéphane Le Foll) the Prix de I'Excellence, that is to say say of the best
eau-de-vie on the French market, Patrick de Montal natuvally welcomes this recognition of the work
done at the Arton estate for years.”

- LADEPECHE Armagnac : la meilleure eau-de-vie frangaise est lectouroise’
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- o La Réserve
750mL - 45% Alc./Vol.

A blend of Armagnacs distilled from blends of Ugni Blanc and Colombard from the Haut
Armagnac Region.
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The Armagnacs in the blend may be aged anywhere from 4-11 years to achieve a consistent
house style. Aged for 2 years in new medium toast black Gascon oak and then transferred into
used barrels. Approximately 7,500 bottles produced annually.

SRP: $79.99

CHATEAU ARTON HAUT-ARMAGNAC r
GHATEAY ARTON HAUTA IMPORTED EXCLUSIVELY BY ALTAMAR BRANDS, LLC

WWW.ARTON.FR/ARMAGNAC



