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The Best of France

Spirit France Diffusion is the parent of a group of companies that are known for their best in-
class quality, specializing in true French Craftsmanship & naturally flavoured spirits in 2 AOC’s:

Spirit France Diffusion’s strategy is to develop a portfolio of Premium Spirits, made up of brands that
are leaders in their category - supported by a professional and highly committed sales team, state-
of-the-art marketing and an international distribution network, of more than 200 Distributors and
Agents worldwide.

Calvados & Armagnac 



Dynamic & promising spirit categories

Calvados Armagnac

➔ 4 Million bottles a year for the AOC Armagnac worldwide. 

➔ Growth of top premium offer for the category. 

For Amanda Garnham, PR Manager at the Bureau National Interprofessionnel de 
l’Armagnac (BNIA), “Sophisticated drinkers are being increasingly drawn to the category 

in their quest for products with “history, individuality and provenance in a world of 
highly industrialised spirits”. 

Source: SPIRIT BUSINESS, 2020, March 2020

➔Calvados global sales are increasing by 8.7% in 2019 (5M Bottles in 2019 sold).

➔More than 50% of Calvados is exported worldwide. 

For Didier Bédu, President of the IDAC, “This powerful comeback can be explained by an 
increased appetite for traceability and natural processes which are the essence of our 

products.”

Source: IDAC, Official Bureau for Calvados Appellation, 2020

Key markets worldwide Key markets worldwide

Global figures



Spirit France Diffusion’s in key figures

No. 1 
Premium Calvados 

producer 
worldwide

Source: IDAC, Official Bureau for Calvados Appellation, 
August 2020

No. 1
Armagnac brand 

in Duty Free & 
TR

Source: Internal figures, with Grand Armagnac 
Janneau SFD December 2020

Internal figures



Committed to producing premium spirits

Spirit France Diffusion offers premium spirits 
with unique selling proposition:

• best in class quality

• legitimate (presence in 80 countries…)

• clear price and market positioning

• actively managed offer (program to animate the brands)

It’s time to get the best of France!



A group settled in its lands but ambitious!

Deeply rooted in its ancestral terroir!

Spirit France Diffusion
Headquarters

Calvados BOULARD
Calvados PÈRE MAGLOIRE

Calvados LECOMPTE

Armagnac JANNEAU
Armagnac LE MARQUE

Private cellars

Offices

Distillery

KEY FIGURES

Annual Turnover in 2019
11 million euros

80% export / 20% France

Employees
50 people



• 1821: Creation of the company Debrise Dulac and of the Père 
Magloire brand-name.

• 1825: Pierre-Auguste Boulard creates the Calvados Boulard.

• Development in France and abroad: in 1900, Père Magloire 
becomes the 1st Calvados House in France.

• 1923 Alexandre Lecompte creates the Lecompte House in 
Lisieux.

• 1925: The brand-name Père Magloire is officially registered by 
the French government, among the very first brand-names to 
become legally protected. A national campaign is launched with 
posters designed by the greatest artists of the time.

• 1930: Calvados Boulard develops its sales in Europe and Africa.

• 1947: Calvados Boulard carries on with its development in 
Europe, starts its distribution in Scandinavia, Canada and the 
USA. In the 1950’s Boulard is distributed in Japan.

• 1968: The Champagne Group Veuve Clicquot Ponsardin
acquires Père Magloire and develops it in France, Belgium and 
Germany.

• 1972: Janneau uses Double Distillation.

• 1979: Yves Pellerin acquires Lecompte.

• 1987: The Group Martini & Rossi acquires Calvados 
Boulard.

• 1995: Creation of the Group Pays d’Auge Finance by 
Pellerin and Boulard families. Acquisition of Calvados 
Boulard from Bacardi-Martini.

• 1998: Acquisition of Père Magloire from the LVMH Group 
(owner of Veuve Cliquot Ponsardin) by Pays d’Auge
Finance.

• 2007: Spirit Capital acquires Pays d’Auge Finance which 
becomes « Spirit France Diffusion».

• 2012: After 4 years of developments, Spirit France 
Diffusion launches the Armagnac Le Marque.

• 2014: Armagnac Janneau joins Spirit France Diffusion.

Our history comes from the brands and terroirs





The AOC Calvados

The AOC Calvados has been 

defined in 1942. 



The AOC Calvados

A strict production method.

Cider apples are very different from « cookers » or « eaters », or dessert apples. They are small and have the particularity of being rich in tannins. Cider apples are generally classified in 
four families ("bitter", "bittersweet", "sweet" and "acidulous").

Compulsory double distillation process in a pot still: “Méthode de distillation en Alambics Charentais”.

A hundred varieties of cider apples are identified.

A minimum ageing period of 2 years in oak barrels is required before being marketed.

Finally, it takes 18kg of cider apples to obtain, after 
pressing, 13 litres of cider at 5% vol., which will 

produce by distillation, 1 litre of Calvados at 70% vol.



The AOC Calvados

Step 1: The Cidermaking elaboration process.

The harvest season usually begins mid-September to last until mid-December depending on the maturity of the different varieties.

The fruits are sorted, then crushed or grated, to obtain a pulp. The juice (must) is extracted by pressing.

The fermentation of musts is done in tanks in a natural way. The specifications do not allow any gasification, acidification, sweetening or pasteurization.

Fermentation allows the transformation of the sugars contained in the must into alcohol. The ciders are ready for distillation when the sugar has been completely consumed and contain
at least 4.5% alcohol at 20° C.



The AOC Calvados

Step 2: The Distillation process to make Calvados.

1st distillation: The “Brouillis”. 
Cider is poured into the boiler to be heated. 
The alcohol steam rises, to be collected in the still head before moving on to the swan neck, then the coil, which enters a cold-water basin. Upon contact with the cold, the steam is 
condensed back to liquid form. 
The « heads » and « tails » (steam rich in superior alcohols from the start and the end of the distilling process), are discarded to obtain the « Brouillis » with an alcohol content of 28 to 
30%.

2nd distillation: The “Bonne Chauffe”. 
The second heat consists in distilling this « Brouillis ». The heads and tails are also discarded to exclusively retain the heart of the distillation, referred to as the « Bonne Chauffe » (good 
heat). At this point, the liquid leaving the still must not exceed an alcohol content of 72%.



The AOC Calvados

Step 3: The Ageing process in oak casks.

When Calvados is released to market, its minimum alcohol content is 40% abv. During ageing, evaporation (“Angels Share) contributes to the progressive reduction of the alcohol
level (2% per year).
In general, however, this natural loss of alcohol is not sufficient. Pure, distilled, or demineralised water must be added to the eau-de-vie. This operation, called “reduction”, must
be progressive and executed in several stages.

The cellar master does not content himself with watching his Calvados age. As a genuine alchemist, he sets his skills to concocting a number of blends that associate brandies of
different ages in order to associate their complementary qualities in order to find the perfect balance between wood and fruit.

Some « cask strength » versions of Calvados are unreduced. They benefit from a natural degree obtained by the evaporation of the brandy over time. Directly taken from the top of
the barrel, they are bottled most often on demand and offer a nice concentration of aromas.



- The apples can be collected from 
the whole Normandy.

- Single distillation in a column 
still.

- 74 % of total Calvados 
production.

- The apples can be collected from 
the “Pays d’Auge” area.

- Double distillation in a copper 
still.

- 25 % of total Calvados 
production.

- The apples can be collected from 
the Domfrontais area.

- Single distillation in a copper 
still.

- 1 % of total Calvados 
production.

The AOC Calvados in 3 sub regions





The AOC Armagnac

The AOC Armagnac has been 

defined in 1936. 



The AOC Armagnac

A strict production method.

The terroirs
Bas-Armagnac, Armagnac Tenarèze and Haut-Armagnac together constitute a vineyard in the form of a vine leaf that represents 15 000 hectares of vines
planted over a part of the three departments: The Gers, the Landes and the Lot-et-Garonne.

The vine
In terms of grape varieties, the diversity and the adaptation to the terroir are the rule. Among the ten grape varieties authorised for the production of
Armagnac, four main ones give their personality to the eau-de-vie:
➔Ugni-blanc is the distillation grape par excellence. It gives acidic and low alcohol wines that after distillation produce fine eaux-de-vie of high quality.
➔Folle Blanche is the best known. It is the historical grape variety for Armagnac that dominated the vineyards before its destruction by phylloxera in 1878.

Folle Blanche produces fine and often floral eaux-de-vie with great elegance that is particularly valued in Blanche or young Armagnacs.
➔Baco (previously called « Baco 22A ») is an originality in the French winegrowing landscape. It is a robust variety and therefore needs less phytosanitary

treatments which is another reason why the profession has worked to ensure that it permanently stays in the appellation’s specifications.
➔Colombard is today used and valued in the vinification of the Côtes de Gascogne wines. Its distillation is rarer; its fruity and spicy aromas are appreciated

in blends.

Natural vinification
The grapes harvested in the month of October are pressed and the juice is left to ferment naturally without the addition of any oenological products.
The wine is generally low in alcohol and quite acidic; it therefore has a good capacity to retain all of its freshness and aromas until the distillation.



The AOC Armagnac

The distillation takes place during winter with a limit date of 31st March of the year following the harvest. The
wine is often distilled on the estate, sometimes using a travelling distiller who goes from cellar to cellar distilling
the winemakers’ wine. It is also produced in distilleries by professional distillers or cooperatives.

Most of Armagnac (about 95%) is obtained using a specific alambic for this eau-de-vie: a continuous Armagnac
alambic.

The wine permanently feeds the alambic from the bottom of the cooler. It is thanks to this that the alcohol
vapours contained in the serpentine cool down. It is driven towards the distillation column where it goes down
from plate to plate until it reaches the boiler. With the strong heat provided by the furnace, the vapours from the
wine pass back up the column and bubble in the wine at the level of each plate. They become enriched with the
alcohol and the aromatic substances in the wine before being condensed then cooled in the serpentine.

Step 1: The Distillation process to make Armagnac.

On leaving the alambic, the eau-de-vie is transparent and its alcohol degree can vary between
52% and 72%.

At this moment, the Armagnac is still full of ardour, though it already has great aromatic
richness: very fruity (plum, grape) and often floral (vine flowers or lime flower). The ageing in
wood will give it its complexity and increasing softness.



The AOC Armagnac

Step 2: The Ageing process in oak casks.

Once it has been distilled, Armagnac is put to age in « pièces »: 400-Litre oak barrels mostly from the forests of Gascony or Limousin. These “pieces” are stored in the cellars where the
temperature and the humidity are important for the quality of the ageing. Thereafter, the cellar master monitors the evolution of his eaux-de-vie:
• The extraction of the tannin compounds and aromas from the barrel.
• The evaporation of a part of the eau-de-vie and the reduction of the alcohol degree (about ½ degree per year), known as the ‘angel’s share’.
• The evolution of the aromas coming from the wood and the wine through a slow oxidation of the Armagnac in contact with the air through the barrel.

The eaux-de-vie stay in new barrels just until the dissolution level of substances in the wood is optimal. They are then transferred to older barrels in order to avoid an excessive extraction of
wood and continue their slow evolution: the substances in the wood become more refined, aromas of vanilla and prunes develop, the « rancio » character appears and the alcohol degree
diminishes gradually through the evaporation of the alcohol (the angel’s share). The eau-de-vie takes on a lovely amber colour that then turns to mahogany.

Blends
Once the cellar master considers that the ageing is sufficient, he will start ‘les coupes’, in other words, making harmonious blends of several eaux-de-vie of different origins and ages.
The level of alcohol for consumption (40% vol. minimum) can be achieved by gradually adding ‘petites eaux’ a blend of Armagnac and distilled water that is aged independently and used
exclusively for reducing blends.

Vintages
The vintage is a specificity in Armagnac that corresponds exclusively to the year of harvest. Reducing vintages is often not necessary particularly if the cellar is humid so they are often
available at their natural alcohol strength of ageing that is generally between 40% and 48% vol. Once in bottles, Armagnac no longer ages though it is important to keep the bottle upright so
that the alcohol can’t attack the cork.





Leading brands in their category: Calvados & Armagnac

➢ Leading positions in Armagnac worldwide:

Spirit France Diffusion also owns the top branded Armagnac, Janneau one of the oldest Armagnac houses,

No.1 in the export market and …

the leading Armagnac brand in DF&TR as well Le Marque.

➢ Spirit France Diffusion is the world’s leading producer of Calvados with 3 premium brands:

1. Père Magloire, France’s N°1 Calvados Brand and growing internationally.

2. Boulard, a true pioneer in the international market and the leading export and Duty-Free brand, one that has received accolades from
numerous International competitions.

3. Lecompte, the “Maison haute-couture” of Calvados, producing an ultra-premium calvados in small batches with authentic age
statements, known for its innate sophistication.



Five iconic brands

The leading brand
Calvados Père Magloire is distributed 
everywhere. Père Magloire embodies 
the traditions and heritage 

of Normandy since 1821.
Père Magloire‘s wide assortment offers 
a variety of tasting opportunities.
With Père Magloire, Normandy 
becomes luxury.

The excellence brand

Founded in 1825, the Boulard House 
is the most exported and sold 
Calvados brand in the world. Present 
in 80 countries, Calvados Boulard
is the favorite Calvados brand for Duty-
Free channels, and premium outlets.

The connoisseurs brand

Lecompte, founded in 1923, 
is the Calvados of the Premium and Selective 
places throughout the world. Made for the 
connoisseurs, the Calvados Lecompte offers 
the most subtle aromas of Normandy for 
unique tastings experiences.

The reference brand
The Armagnac Le Marque offers an exclusive range 
of 3 products (VSOP, XO, EXTRA), aged and 
blended especially for Le Marque, and with the 
purpose to offer the most elegant and subtle 
Armagnac of the world, wafting the fruit beyond 
the wood. Le Marque is about to become the N°1 
Armagnac brand-name worldwide.

The prestigious brand

Founded in 1851, Janneau is one of the oldest 
of Armagnac Houses with unique skills in 
matters of double distillation and ageing. The 
Maison represents one of the most important 
production sites in the Armagnac region.
The Janneau range includes a great number of 
Premium Armagnacs that have won awards 
the world over.

www.calvados-pere-magloire.com

www.armagnac-janneau.com

www.calvados-lecompte.com

http://www.armagnac-le-marque.com

www.calvados-boulard.com

http://www.calvados-pere-magloire.com/
http://www.armagnac-janneau.com/
http://www.calvados-lecompte.com/
http://www.armagnac-le-marque.com/
http://www.calvados-boulard.com/


Two innovations

Pomme Doublée - The French Sparkling Aperitif 100% made from apples
Père Magloire introduces Pomme Doublée, a fresh and authentic apple 

sparkling wine. Easy to drink and easy to share, this all-natural drink will be 
perfect for any aperitif occasions.

Le Verger - The all-natural French terroir liqueur
Produced from a delicious blend of vine ripened peaches, cherries, fresh 

apple juice and Calvados, Le Verger will bring the best of French orchards 
in your cocktails. Discover the brand and its signature cocktails.

www.pomme-doublee.com

www.liqueur-leverger.com

http://www.pomme-doublee.com/
../../LIQUEUR LE VERGER/Le Verger Site Corpo.pdf


Our cellar masters, gardians of our terroir

Jean-Luc FOSSEY Jean-Noël DOLLETSylvain PLUCHARD



Our motto « Only Premium French Spirits ».



Calvados Expérience: Our unique visitor center in the 
heart of Normandy, France.

https://www.calvados-
experience.com/

Our modern and digital 
visitor center in Pont 

L’Evêque, Normandy, France

https://www.calvados-experience.com/


We are digital!

https://www.facebook.com/PereMagloireCalvados/

https://www.facebook.com/BoulardCalvados/

https://www.facebook.com/maisonlecompte/

https://www.instagram.com/peremagloire_calvados/

https://www.instagram.com/calvados_boulard/

https://www.instagram.com/maisonlecompte/

https://www.facebook.com/PereMagloireCalvados/
https://www.facebook.com/BoulardCalvados/
https://www.facebook.com/maisonlecompte/
https://www.instagram.com/peremagloire_calvados/
https://www.instagram.com/calvados_boulard/
https://www.instagram.com/maisonlecompte/


Spirit France Diffusion, when Spirit inspires Passion

SPIRIT FRANCE DIFFUSION
RD 675 – ZA de Reux / 14130 REUX
Tel: 02.31.64.12.87


