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MAISON FONDEE EN 1838

BAS-ARMAGNAC

APPELLATION ARMAGNAC CONTROLEE

Delescole, photo

Sincel838, theDARTIGALONG UE family has beermgeing Bas
Armagnac in Place du Foun thedowtown of Nogaro (Gers).
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A unique collection obld Vintagesis hosted in the family Museum

ELABORATION

White eauxde-vies from grapes varietidsco 22A Ugni Blanc and
Folle Blancheare selected from the best terroir, Bees Armagnac
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The distillation is made in a traditionAfrmagnac continuous
stills (column stills) producing an ealevie at 58%abv.
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The crystal eade-vie is then put it00 litersgasconic oak barrels

with awide grain (south-west France, purchased from th2 |ocal
coopers:Gi I l es Barthol omo and
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Evolution of armagnac color after
1 year of ageing in gasconic casks wi
a strong toasting
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Ageing at DARTIGALONGUE is carried out successiveljwo
types of cellass: dry cellars (on upper levglthat calm the fiery
nature of the young eaux de viesd thehumid cellars (on beaten

earth) that bring roundness and finesse.

2/ Aeration andow reduction of the

1/Dry cellars on upper levels
' alcohol degree

3/Humid cellar on beaten earth

This careful and precise ageing is to permeate the Dartigalongue
Armagnacs with the family styléceshness and full flavoured




