
WHAT DOES NAPOLEON 
HAVE TO DO WITH COGNAC?   
We are not entirely sure, but the story is that Cognac 

was Napoleon Bonaparte's favorite beverage.   Years ago, 
Cognac was a white, or clear, spirit.  It was harsh and difficult to 
drink, yet Napoleon loved it.  As he was leaving to conquer 
Russia, he realized that he could not carry with him his entire 
store of Cognac.  He left the extra with trusted friends, 
admonishing them strictly not to disturb the barrels he was 
leaving in their cellars for any reason.  

When he returned six and a half years later to reclaim 
his barrels of Cognac, Napoleon found them as he had left them, 
undisturbed and safe.  Yet the Cognac within was radically 
different from the cognac he had left there those many years ago.  

Over the intervening six and a half years, the Cognac 
had aged in the barrels, as we know today that it will.  Napoleon's 
Cognac had taken on the characteristics of the barrels.  It had 
mellowed, and yet grown flavorful and more powerful, acquiring 
some of the color and flavor of the wood.  Napoleon proclaimed 
it to be the finest beverage in all the world.  

Today the aging of Cognac is governed by French law 
for minimum aging, but not for maximum.  Producers are free to 
name their Cognacs by any name they wish if the Cognac is more 
than 6.5 years old.  This is what Cognac Marthe has done with its 
offerings -- see the tasting notes on the other side for their ages. 

                                  French Govt.     Single Vineyard 
Type of Cognac Minimum Age        Average Age

 

VS -- Very Special 2.5 years   4 - 6 years  

VSOP - Very Special Old Pale 
VO - Very Old 4.5 years   5 - 9 years  

Napoleon 6.5 years 10-15 years  

XO - Extra Old 6.5 years 15-25 years   

Extra 6.5 years 25-40 years  

Hors D'Age 
Tres Vieux 6.5 years 50-60 years 
Reserve 

 

Before the Days of mass produced cognac, 
there were only small producers of cognac.  They were 
artisans, practicing their art in their vineyards and 
cellars in the Cognac region.  The art of cognac was 
passed down from parents to children in this way for 
generations.    

Today, you can once again savor the 
excellence of truly magnificent, hand-crafted cognacs, 
created by the modern masters of the art.  

Each Single Vineyard Cognac is hand crafted 
by a true Master of the Art of Cognac.  From a 10-year 
old VSOP to a 60-year old Tres Vieux and anything in 
between, these Cognacs are unsurpassed for quality, 
and are a "required item" for any true connoisseur, 
beginner or pro. 

SINGLE VINEYARD COGNAC 
ELITE COGNACS OF THE GRANDE CHAMPAGNE REGION 

COGNAC   TRIVIA  

To be called "Cognac", it must come from the tiny Cognac Region in 
France, otherwise, it is Brandy, or possibly Armagnac . 

In France, age cannot be put on a bottle.  All non-vintage Cognacs are 
blends of several years' grapes, thus Cognac age is referred to as 
average "Age at Tasting".  In lesser qualities of Cognac, a few drops 
of very old Cognac, and ounce of middle aged Cognac and the rest of 
a bottle full of very young Cognac will make up an XO.  But, in the 
Single Vineyard Collection, a 25-year old Cognac for example, will 
usually have only 23-27 year old Cognacs in it.  This makes a huge 
difference in the quality of The Single Vineyard Collection.  

There are five reasons for the excellence of our cognacs: 
1. The exceptional vineyards.  They are located in the heart of 

the finest region within Cognac, the Grande Champagne, 
the cradle of the finest eau-de-vie, long on the palate, mature, 
powerful and rare.   

2. The superb and relentless, almost fanatical pursuit of Quality 
above all else by these family producers who produce what 
are arguably the finest Cognacs in the world. 

3. Each of the Cognacs in the Collection is from a Single 
Vineyard.  Each is Created, Cellared, and Bottled on the 
Estate, thus ensuring the absolute ability of each of the 
producers to maximize the quality of their Cognac. 

4. The grapes used are exclusively the Ugni Blanc, the finest 
grapes for cognac in the world. 

5. Each of the Collection producers uses only Limousin Oak 
for aging their Cognac.  This is simply the best choice for 
creating quality cognacs. 

IN GENERAL,  
Bourbon drinkers seem to prefer the bold style of Francois Voyer 
Canadian Whisky drinkers and Serious Connoisseurs seem to 
prefer the elegant style of Marthe 

Marthe 
Francois Voyer 

THE 
COGNAC 
QUALITY 
PYRAMID 

GRANDE CHAMPAGNE 
Kelt Delamaine-Pierre Ferrand 

FINE CHAMPAGNE 
PETITE CHAMPAGNE 

Remy Biscuit Hardy 

PRODUCT OF FRANCE 
Mass Produced Brands 

www.SingleVineyardCognac.com www.SingleVineyardCognac.com 

http://www.SingleVineyardCognac.com
http://www.SingleVineyardCognac.com


VS -- 5 Yrs Old -- Terres de Grande Champagne (40%/vol.) is 
smooth and silky.  An excellent cognac for anyone new to great 
cognacs.                        $45.00   

VSOP - 9 Yrs Old - (40%/vol.)  Lemon gold, rusted color.  Melba 
toast, fresh biscuit scents; slight spice; nice warmth; apricot and 
orange; warm finish with good length, excellent balance & weight. 
Touch of custard, slightly sweet.                                            $75.00   

NAPOLEON -- 15 Yrs Old -- (40%/vol.)  Lovely amber/topaz 
color...scents of marzipan, nougat, dark honey palate is 
dry...aftertaste is long, mineral dry.. - F. Paul Pacult                   

F. Paul Pacult Recommended Three Stars  
    Very Good (85-89 pts)  Wine Enthusiast Magazine   $110.00   

XO -- 25 Yrs Old -- (40%/vol)  Tawny gold; warm and inviting 
brioche nose; cinnamon and allspice; sweet dark plum and raisin 
hints; slightly rustic graininess and stirring heat.  Chalk and 
mineral nuances in mid-palate. Delicious baked bread/brulee finish 
with coffee and toffee hints. Rich.    

F. Paul Pacult Highly Recommended Four Stars  
          Superb (90-95 pts)  Wine Enthusiast Magazine   $200.00   

EXTRA - 40 Yrs Old - (42%/vol)  Baked candy apple and cream; 
nutmeg and cinnamon; mellow; lush and seamless, round and 
beautifully balanced; vanilla custard/holiday bread with raisins and 
rancio dried fruits. 

      94 pts. Beverage Tasting Institute 
F. Paul Pacult Highly Recommended Four Stars  

Best Luxury Cognac of 2002 Beverage Tasting Institute 
          Superb (90-95 pts)  Wine Enthusiast Magazine   
Top 60 New Spirits of 2003 Wine Enthusiast Magazine$450.00     

TRES VIEUX -- 50 Yrs Old -- (45%/vol)  Very rare.  From a 
special few barrels.  For the accomplished connoisseur;  a unique 
and special delight; take a long time with this one--it s worth it.      

       $1250.00 

SINGLE VINEYARD COGNACS 
Tasting Notes for the Elite Cognacs of the Grande Champagne 

Imported by:     1st Cru, LLC     8456 Laurel Ridge Dr.     Alto, MI   49302     970-566-7862     www.1stCru.com 

AQUARELLE -- 18 Yrs Old -- (40%/vol.)  This complex 
example of the distiller's art starts with a deep amber color and 
high-toned floral, fruity aromas.  These carry forcefully to the 
palate along with vanilla, jammy flavors, citrus oil accents and a 
developing rancio.  A lingering, long finish.  A cognac at its 
peak. - F. Paul Pacult 

F. Paul Pacult Highly Recommended Four Stars   
Superb (90-95 pts)    Wine Enthusiast Magazine        

90 pts. Beverage Tasting Institute $130.00       

FAUVE -- 23 Yrs Old -- (40%/vol)  Rich amber color for the 
eye, with forward fruit, dried raisins and herb aromas for the 
nose.  Vanilla, Mediterranean oranges and well developed rancio 
on the palate lead to a long chalk and crème brulee  finish with 
hints of sweetness. A singularly rich, lip-smacking Grande 
Champagne

 

- F. Paul Pacult 
F. Paul Pacult Highly Recommended Four Stars 
Superb (90-95 pts)    Wine Enthusiast Magazine         

94 pts.  Beverage Tasting Institute                  $175.00  
SEPIA -- 30 Yrs Old -- (44%/vol) A triumph of the distiller's art.  
Rich amber-orange color.  A powerful nose of vanilla, banana and 
oak.  A warm spicy palate, multi-layered honey, jams, tropical 
fruits and superbly mature rancio with an impossibly long finish.  
A connoisseur's cognac for a cigar after a warm meal on a cold 
winter night.  ...the flavor takes off like a guided missile; [a 
cognac] at the height of its powers. - F. Paul Pacult 

Top 50 Best New Spirits, 2002Wine Enthusiast Magazine 
F. Paul Pacult Highest Recommendation Five Stars 

        Classic (95-100 pts)   Wine Enthusiast Magazine  $285.00 

 
THE FAMILY OF MARTHE CHEVROLET (yes, 

her first cousin was Louis, who started building cars in this 
country) has been creating cognacs on their 54 acres since 1880.  
Older than most, these Cognacs are again, a "masculine" style with 
huge flavors of fruits, flowers and chalk; delicate but powerful 
rancio and a warm, impossibly long finish.  An accomplished 
artist, Marthe gave her Cognacs names rooted in her oil paintings. 

 
THE FAMILY OF FRANCOIS VOYER have 

been making their Cognac on their land continuously since 
1795, the time of the French Revolution.  Today, they farm 78 
acres and produce a miniscule 12,000 bottles of Cognac each 
year.  Theirs is a "masculine" style, with big flavors on the 
palate, and the classic Grande Champagne long warm finish. 


