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PRODUCT OVERVIEW 
*Inquire for vintages currently available*

*Tasting notes vary per vintage*

	 S E RV I N G R E CO M M E N DAT I O N S
•	 Neat, at room temperature, in a tulip glass 

(which dramatically emphasizes the richness 
of the Armagnac rather than the alcohol).

Open 
Fermentation 

BRAND OVERVIEW 
Armagnac is France’s oldest brandy: around 
the beginning of the 11th century AD, distilling 
techniques that had originated in ancient Egypt 
came to Gascony via nearby Moorish Spain and its 
Al Andalus civilization. Just as the Romans had been 
quick to plant Gascony with vineyards, stills began 
to develop rapidly. By the 15th century, brandy had 
become one of life’s pleasures, appreciated in its own 
right rather than solely for its therapeutic virtues.

The brandy is distilled on site according to traditional 
Armagnac methods or “Eau Ardente” whereby the 
burning water leaves the still at 52-53° to fill oak 
barrels in the cool shade of the barrel-room.  Upon 
contact with the oak, the brandy quickly loses its 
bite, then mellows, taking on a pale gold and then 

amber hue, the juices mingle: a violent dialogue in 
which the fragrances merge. The brandies reach 
their aromatic peak after about 30 years: aromas of 
vanilla, dried fruit, blossoming vines, prunes, candied 
apricot, lime-flower.

The range of vintages invites you to step into a world 
of flavors: an inner, jubilatory world where subtle 
memories of warm, fresh, indescribable fragrances 
spring to life. These sumptuous harmonies reflect the 
essential nature of Armagnac: product of a unique 
terroir, transformed by the heat of a still, impregnated 
with the aromatic substances of wood, softened by 
the years in the damp atmosphere of a dirt-floor 
barrel-room, where everything can breathe, mingle, 
and resonate.

CHÂTEAU DE LA BÉROJE 
BAS ARMAGNAC VINTAGES  
La Béroje 

*Alc/vol is 
variable 

depending 
on 

vintage*
700mL

BOTTLE

‘La Béroje’ means ‘The Beautiful’ in the language of Gascony 

	P RO D U CT I O N P RO C E S S
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still** 

PRIMARILY

1990 Vintage – GOLD - 
Gilbert and Gaillard Guide, 2018

* Occurs by September 30
** By law completed by March 31
*** Until intended age statement is reached

Harvest of 
Baco

Gascon Oak 
Barrel*** + Bottling after 

resting 

Crush* 

Château de La Béroje 
Bas Armagnac+

Wine Resting 
on Lees =Ugni Blanc 

Grapes 
Folle 
Blanc 

SECONDARY

FOR THE OLDEST 
COGNACS RANGING 

THROUGH THE 1980S



BOTTLE PRICE

CASE PRICE
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FRANCE
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