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The French brandy
region’s artisanal
aesthetic means its
moment may have
arrived. Martin Green
assesses its chances

1 thie 45 centery Candinal Vidal Du Foar

Rale ouii the chief benefits asociaied with

dhriniking Armagnac. the grape brandy

produced in the Gasoogne reglon. He nated

that it rendiers men joyous, presemes

yousth, petrds seniliny: kosens the tongue
and emboldens the wit. The good candinag!
declaned that it had che ability to cure hepatitis,
gout, cankers andd fstibs, and most promisingly
ihiat it has the ability io “restone the parabvsed
memibser by massage”

Inchustry watchdogs like the Portman Gooup
weren't around in the eardy 100x, 5o his claims
were unconbested and Armagnac's repanation
spread across France

The brandy ks eeped in history, having well
predated the adventunes of ARagnan and his
Musketeer colheagees in the fegon. ferome
Casteddine, commercial director at Chateau
Boodencuve, proudly nodes that it s 350 years
older than Cognac, and describes it as the
ultimate crafi spirit

B despive les bong and venerable heritage.
there s a semse of ungency among some of its
prodaacers. “IFs moaw oF never Bor AnTogmac,”
says Sandra Lemarechal, commerncial director
at Domaine Laguille. “it's a thme when people
are looking for smalker producens and everyone
spsivaks about craft. 10 a moment that Armagnaec
LT

“Thee problem with Armagnac has never been
the product. The product is wonderful The
problem i hosw o sefl it and how to market i
Some people do ltvery well, ke Lasbade and
Db, beist somie ol the smaller ones often don't
have the lonomdedge oF the time.”

na bl b prosee thar this regglon can innovate
with the best of them, Domalne Laguille has
released an Armagnac finkshed in a peated
Somech whisky harrel

Regpulathons regquine all Armagnad no be aged
Inexchusively French oak, meaning it has never
really been possible i experiment with whisky
finishes. However, a French distributor was
ageing Ledalyg - a peated Scoech from Tobsermory
o ithee Bsde of Mull - in g barred mesde from
French oak in Bordeaus, and they gave itio
Dowmaine |aguilke

It st s A0 Ammagmac into the barmed and
it s taloen on some of the peated notes you
associate with Scotch from the islands.

Lemarechal admits that some prodiscers in
the region willl be annoyexd by this approach

=1 the spirits workd cveryone uses Rnkshes

b, whisky, rum, everyvone - and one of the
reasons why Armagnac has always been seen as
2 bt o] Erhdoned ks that we don't wse this kind
of innovathon.” she says.

“Ir'sa pity, because when ‘s well made it
can be wonderfil, provided you respect the
rudes, like French aak. which bs important. We

PERFECT
TIMETO

STRIKE.

shauibdn't be annosyed or oy 1o refrin fnom
Ehese kimks ol ertals. bwill make poeophe boar
abour Armuagenae, which s maost important.”

Casteldine, who set up the Calals Wine
Store and ma
joinirgy Chateans Bordeneuve, s encouraged
by consumeer trends and says thay can work in
Arrmugznac’s Caivour.

“People are irying to gt back w real ol suff
and vous can’t gel mone cralt than Armagnac,” he
says. “Contrary ioother caux de vie. there's no
carammiel, sugsr of Sidifies in Armagiod
midnkmal intervention

nhy workied as @ buyer before

There’s

People are looking for smaller
producers and everyone
speaks about craft. It'sa
moment that Armagnac

must not miss

lofl

S *

“The challenge is educs
Arragnad doesnt have o be complicated: you
o i, press e, o

e v o] it amed than's i, s
o bon and demyst

Thai is exactly what Auré
i Pedlehau, supplier 1o S
Waltroee, Averys and Boothis, his sot b
iy, Before Christmos, shie was in Lossdon
s run 3l b ningg sesshonrs o Llarrods and
Hedonism

“Thie e goeneration kmow they meed
service thedr clic They kivnw they
needd 1o ravel Onoe upson a e they didn’y
They sl in thidr linde cormer of France and
lichin's oo, B ey they i

Cogmae s & subject that comies up regulbarty
e e rival regiion
rbed-Eammonas

nafiral fermeenathon and

1 betrer

sdsary s, Tese

shie sns

I B AT e

prosheces
brands
But Ville siys: “Liss and bess poopd
Comgria namw. In stalT tradnbng somme poopl
sl the difenenoe Daerieen Armgiioe afad
Cograc ks, bt peogde now see Armagna i
hand-crafied, arvian and traditonal *
Jowelle 1
Largisd paroy
Tk Wimmerpan sy,
explain the difference. | say it's a diffen
amd il dlorsopiiy, Cononac is huge and
hot ol

sk

miarcpue 3t Debord, oive of the iegon's

e, s A ol of e

L s Cogmad, " so

s prosduced using L
b i Follle Bilanuchie,

Cirormitinre] s
different, and so ks th
rmagnac ks distifled
than Coggmac, and it is typeically onldy diseilled
e, whe

"W dbon't use car

s, Thee errodr is

Lation prisiess

Uilled pwice.
il i Armagnac you

i Cogimad |

1t makes Armognae moee dist
varied, beacding some 1o desoribe i as rustic

Thuls terrm is givien sf it by Cladre e

Montesduubeu i [k
sevking LUK re
B ssny W e the rust

o Esperance, v
1.1 don't want people
i of Cogmad,” shwe
sy, “Tha’s fiod whai | 2 g b o, W e
vory sopdhisticaied wines, with very delicme
e e vie, w
very refined g
ALTFECTIRE v
challenge for
Bomachweron ar Chate
Armagnac can pull
Poople ane i
e, shie says,

nkers s always a
| spbrits, it Florencoe
= Tarkguet bedieves
ol
back mose to oraft spirits
» something they are more
Interested in. Armiagnac has been made for 700
yoars amd we have to preserve it

“In soEme arkes ArEEmnee B very exchisive
Wie needd o fimal the righit partmers and 1o do
trabniryg ansd teabng. It ke o bot of dedication,
bigt e people discover Armagnac they just

howwiee . 18 coveraes o wee - vou) newed o
prd wine o make 3 good Armagnod
lewers: shamaled ery i,

I pvigghd Mot Cure gout, presery
restone your paralysed member, but it can

kea

Sk WA

inlv proside crallt spiriis fans with a

price that Sootch whisky ¢
I wonth i this categpory the attention it
dewrves @
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