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Presentación
la elegancia de un calvados añejo

El XO sigue un proceso de envejecimiento más largo que el del

VSOP, completado con el uso de antiguas barricas de Cognac.

Denso, rico, y marcado por las notas de manzana al horno y de

tatin, libera los primeros aromas de un rancio sutil.

XO 

Premios
Silver Medal, Cambremer, 2024 (France)

Silver Medal, Concours Agricole de Paris, 2024

Silver Medal, ISC, 2023

93/100 Excellent Highly recommended, Ultimate Spirits

Challenge, 2022 (USA)

Silver Medal, Concours General Agricole Paris, 2022

Silver Medal, Concours de Vimoutiers, 2022

Score 90+, Gilbert & Gaillard International Challenge, 2019

Gold Medal, San Francisco World Spirit Competition (USA), 2019

Silver Medal, Concours Agricole de Paris, 2018, (France)

Bronze Medal, Cambremer, 2018, (France)

5 stars, Bevx.com 2017 (USA)

Silver Medal, Cathay Pacific Hong Kong International Wine &

Spirits Competition 2016 (Hong Kong)

Double Gold Medal, 10th annual judging of craft spirits by the

American Distilling Institute 2016 (USA)

Best of Category, 10th annual judging of craft spirits by the

American Distilling Institute 2016 (USA)

98/100, « Extraordinary, ultimate recommendation", Ultimate

Spirits Challenge 2016 (USA)

Silver Medal, Vinalies Internationales 2015

Silver Gilt Medal, Vimoutiers 2015 (France)

94/100, « Excellent, Highly Recommended, Ultimate Spirits

Challenge 2015 (USA)

Award of Excellence, Saint Hilaire du Harcouet's contest 2015

(France)

Silver Medal San Fransisco World Spirits Competition 2014 (USA)

92/100 "Excellent, Highly Recommended", Ultimate Spirits

Challenge 2013 (USA)

Gold Medal, I.W.S.C. London 2013 (UK)

Silver Medal, Bruxelles 2013 (Belgium)

88/100, Guilde Gilbert & Gaillard 2014 (France)

92/100 Ultimate Spirits 2013 (USA)
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« Prix Vinalies » 2012 (France)

Gold Medal, Vimoutiers 2012 (France)


	XO
	Presentación
	Premios


