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LE LÉGENDAIRE
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Le Légendaire 
XO ageing 42°

grape varieties:
folle blanche 40% 
ugni blanc 30% 
baco 30%

serving suggestions: The crowning glory of 
Domaine Tariquet’s blends. Fresh, fruity and refined, 
Le Légendaire boasts the raw spirit of a superior  
Bas-Armagnac. Serve at room temperature or 
slightly chilled to add a touch of luxury to desserts, 
parties or quiet evenings, without a trace of 
heaviness.

profile: Freshness, finesse and conviviality: the 
modern spirit of Bas-Armagnac.

tasting notes: A pale gold colour with aromas of 
apple pie and orange blossom water on the nose, 
with hints of toffee emerging as the Légendaire 
breathes. A fresh, supple and lively attack of light 
caramel and liquorice, blossoming to reveal intense 
and dynamic notes of roasted fruits and fine spices 
(nutmeg, grey pepper, cinnamon). A superbly 
smooth finish.
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at the beginning
Surviving manuscripts bear witness to the birth of the 

famous Armagnac eau-de-vie seven centuries ago, 

making it France’s oldest brandy. A treatise on medicine 

from the 14th century recommends Armagnac for its 

numerous health benefits. In the 17th century the 

practice of maturing the eau-de-vie in oak barrels became 

widespread, producing the Armagnac we know and love 

today: a prestigious, refined brandy recognised by official 

Appellation d’Origine Contrôlée status (Armagnac AOC). 

The Armagnac appellation is divided into three different 

terroirs, three different regions of production each with 

their own distinctive flavour profiles: Bas-Armagnac, 

Ténarèze, and Haut-Armagnac.

The town of Eauze is the capital of the Bas-Armagnac 

region, considered to be the most prestigious terroir on 

account of its ‘Tawny Sands’, ‘poor and acidic’ clay-silt 

soil with traces of iron oxides. Since the 17th century, the 

vines of Domaine Tariquet shape into waves of colour as 

seasons go by on the rolling hills surrounding the citadel. 

The large concentration of silt in the soils of our estate, 

known as ‘Boulbènes’, imbues our grapes with a unique 

vivacity and fruitiness. At Domaine Tariquet the guiding 

principle behind our vinification process is respect for 

these precious ingredients, and we strive to let the fruit 

express its true nature, without any additives. 



VS Classique 40°
grape varieties: 
ugni blanc 60% 
baco 40%

serving suggestions: It may be the most modest of 
Domaine Tariquet’s Bas-Armagnacs, but the VS Classique, 
aged from 3 to 5 years, bears all the aromatic hallmarks 
of the estate. Its aromatic precision makes it the perfect 
partner for cocktails and ‘pousse-café ’. Widely used by chefs 
for terrines or flambées.  

profile: A perfect balance of fruity and toasted aromas.

tasting notes: A bold, substantial nose, with caramel and 
spice aromas interwoven with notes of quince jelly, toast 
and cinnamon. On the palate, a bold opening is dominated 
by pepper and orange zest sensations, with a growing glow 
of light caramel inflected with notes of roasted apple. A 
wonderful warmth, free of any harshness and rounded off 
with a touch of chocolate and liquorice.

VSOP 40°
grape varieties: 
ugni blanc 60% 
baco 40%

serving suggestions: Domaine Tariquet VSOP is  
well-rounded and fresh: matured for a minimum of 5 to 7 
years, this Bas-Armagnac is perhaps the most representative 
of the estate’s character. Served at room temperature or  
‘on the rocks’, the VSOP is a great match for Slavic, Indian 
and Asian specialties. 

profile: Fresh and fully-rounded, a classic Bas-Armagnac. 

tasting notes: An amber-yellow colour with a lively 
bouquet which is both mature and expressively floral 
(with fresh, almost minty notes). A very supple attack, 
with a pleasurable intensity conveyed by woody spices and 
illuminated by hints of fresh mint. The robust yet delicate 
frame of woody and fruity flavours is enhanced by vanilla, 
liquorice and macerated fruit overtones.

THE TRADITIONAL RANGE
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XO / HORS D’ÂGE 40°
grape varieties: 
ugni blanc 60% 
baco 40%

serving suggestions:  Elegant yet powerful, Domaine 
Tariquet XO (or Hors d’Âge) is the finest of the estate’s 
traditional Bas-Armagnacs. A classic blend, made from 
eaux-de-vie which have been aged for 15 years on 
average. Serve at room temperature after a good meal, 
or at the end of a long day. Cigar lovers will appreciate the 
way the XO gracefully complements a fine Havana.

profile: A traditional Bas-Armagnac, elegant and  
full-bodied.

tasting notes:  An amber-yellow colour with a 
powerful bouquet dominated by nuts (almonds) and 
quince jelly, with notes of dried flowers and a hint of 
coconut that will open up as the brandy breathes. The 
attack is fleshy with a hint of honey. On the palate, the 
XO achieves a remarkable balance between fruity and 
woody notes, with a sustained strength of flavour. Hints 
of prunes, almonds and rancio build to a finish founded 
on toasted aromas with a subtle hint of leather.

7



folle blanche baco plant de graisse ugni 

blanc folle blanche baco plant de graisse

ugni blanc plant de graisse ugni blanc 

folle blanche baco ugni blanc plant de 

graisse folle blanche baco ugni blanc

folle blanche baco plant de graisse  

baco folle blanche ugni blanc 

Pot Gascon 250 clMagnum 150 cl

THE LARGE FORMATS

The large formats are packaged in wooden cases made of pine 
from the Landes de Gascogne forest by a local craftsman.

8



The 17th century castle





Located in Gascony, in the South-West of France, Domaine Tariquet has been owned by the Grassa 
family since 1912. Armagnac production started at Domaine Tariquet in 1683. This savoir-faire, being 
the origin and roots of the estate, has been perpetuated and carried on throughout the generations.  
Domaine Tariquet then became a pioneer in the production of white wines in Gascony in the early 80s.

The philosophy of the Grassa family is to preserve, throughout the vinification, the freshness and aromatic 
potential of the grapes harvested from the estate’s vines. As wine grower (‘propriétaire-récoltant’), all the wines 
and Bas-Armagnacs are exclusively produced from the grapes harvested from the family estate’s vineyards and 
are estate bottled (‘mis en bouteille au domaine’).

The Grassa family has been sustainably managing their vineyards for almost thirty years. Concerned about 
protecting the environment, the estate has received two environmental certifications: ISO 14001 and HVE  
(High Environmental Value).

Domaine Tariquet also fully assumes all of its social and environmental responsibilities from the vine to the 
commercialisation of its bottles of wines and Bas-Armagnacs. Thus, Domaine Tariquet was evaluated on the 
CSR (Corporate Social Responsibility) Commitment label in June 2021 and obtained, from the first audit, the 
‘Confirmed’ status, 3rd best ranking out of the 4 existing.

All the white and rosé wines and Bas-Armagnacs from Domaine Tariquet 
are suitable for vegans.

All the white and rosé wines and Bas-Armagnacs from Domaine Tariquet 
are suitable for vegans.



distillation
The refined elegance of our eaux-de-vie is the result of the 

quality of the wines that we distil, hence the meticulous 

care we devote to our vines. At Domaine Tariquet, the 

distillation takes place in our traditional wood-fired 

Armagnac still. This continuous distillation still produces 

white eaux-de-vie with an alcohol content of 53% to 56%.

Distillation takes place in November and December, 

when the wines produced from the September harvest 

are ready. Each grape variety is distilled individually. The 

distillation period is a special time in the estate’s calendar, 

marked by many convivial tastings around the old still. 

Strict adherence to traditional methods, combined with 

the small size of the Bas-Armagnac AOC region, gives our 

brandies an exceptional character: Bas-Armagnacs are 

like no other distilled spirit in the world.
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BLANCHE ARMAGNAC AOC

BLANCHE ARMAGNAC 46°
grape variety: 
folle blanche 100% 

serving suggestions: Selected for its fruit and 
freshness upon leaving the still, Domaine Tariquet’s 
Blanche, in its 50 cl bottle, will reveal its full palette of 
flavours at room temperature, chilled or iced. Superb with 
raw or smoked salmon, salmon eggs, caviar, or served as a 
palate cleanser between courses, locally known as a ‘trou 
gascon’.

profile: Fresh, supple and fruity.

tasting notes: A nose dominated by fresh pear and 
lime blossom aromas, revealing notes of salt, almond and 
caramel when the Blanche is allowed to breathe. A fresh 
sensation on the palate led by melon and violet, with 
intense black pepper flavours. Persistent spices and hints 
of plum and green apple building to a strong finish with 
notes of dried flowers. 

Domaine Tariquet Blanche Armagnac’s silk-screened 
bottle is vintage-dated each year.
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PURE FOLLE BLANCHE

PURE FOLLE BLANCHE
VS 45°
grape variety: 
folle blanche 100% 
serving suggestions: Created to 
express the great aromatic complexity 
of the Folle Blanche grape, this blend of 
several vintages is best served at room 
temperature. Enjoy this Folle Blanche with 
a dessert, where it will exalt the flavours of 
an ice cream, vanilla-based patisserie or an 
elegant millefeuille.

profile: Floral and fruity freshness with 
a hint of vanilla: a classic Folle Blanche  
Bas-Armagnac.

tasting notes: A refined, enticing 
bouquet and a pale gold colour. When the 
Folle Blanche is allowed to breathe, smooth 
accents of toffee, apple pie and marzipan 
are joined by rich aromas of raisin and fine 
wood. The lively freshness of the opening 
and the supple texture on the palate outline 
a subtle harmony of toffee and spices (with 
hints of nutmeg).



15

PURE FOLLE BLANCHE
CASK STRENGTH 
8 YEARS 50,5°
grape variety: 
folle blanche 100% 
serving suggestions: An eight-year 
maturing process gives rise to a superb 
Folle Blanche brandy. Served at room 
temperature or chilled, the natural intensity 
of the Folle Blanche will provide a delicious 
accompaniment to desserts with orange 
and chocolate.

profile: The intensity and finesse of a 
100% Folle Blanche Bas-Armagnac in the 
first bloom of youth.

tasting notes: A golden robe and a  
sap-heavy bouquet, with accents of vanilla, 
plum and orange zest. A tight flavour with 
a lively punch, coloured by notes of plants 
and fruits, backed by faint cocoa aromas. A 
great length of flavour, building to a finish 
dominated by woody notes and orange zest.

Pure Folle Blanche 8, 12 and 15 years 
being bottled at ‘full degree’, indication of 
alcohol content depends on the bottling date.

PURE FOLLE BLANCHE
CASK STRENGTH
12 YEARS 48,2°
grape variety: 
folle blanche 100% 
serving suggestions: Twelve years 
of ageing produce a Folle Blanche which is 
beginning to display a fine maturity. Serve 
at room temperature with a fruity dessert 
or light meringue, or enjoy it on its own: 
an unashamedly elegant experience.

profile: An explosion of fresh fruit.

tasting notes: A consistent gold colour 
and a nose imbued with the natural 
freshness of fruits (orange, lemon, wild 
apple) and flowers. A silky texture which 
subtly enhances the freshness of the attack, 
and a good length of flavour combining 
notes of pineapple and nutmeg with zesty 
fruit and hints of black pepper. A good 
balance of woodiness and mature fruit. The 
finish with a hint of liquorice is softened by 
the deep, almost nutty flavours so typical 
of the great Bas-Armagnacs and which are 
known in French as ‘rancio’.

PURE FOLLE BLANCHE
CASK STRENGTH
15 YEARS 47,2°
grape variety: 
folle blanche 100% 
serving suggestions: A fifteen-year 
ageing process takes us into the second 
mature stage of Domaine Tariquet’s  
Folle Blanche. Serve at room temperature, 
or warm it gently between the palms of your 
hands to release its full aromatic potential.

profile: A revelation of the Folle Blanche’s 
full complexity and strength of character.

tasting notes: A resplendent colour with 
hints of mahogany. An intense, complex 
nose of candied orange, rancio, honey and 
Madagascan pepper. The enticing power 
of the attack and the density of flavour 
on the palate are matched by a growing 
spiciness that is strong without ever being 
overwhelming. The complex rancio ties it all 
together into a long, smooth finish replete 
with dried fruit flavours (pineapple, apple, 
grape).





The estate’s two traditional alambics
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maturing
Our hundred-year-old cellars are lined with 400-litre 

casks (known locally as ‘pièces’) and 228-litre barrels, 

all crafted exclusively from the great French timber 

forests (Allier and Nièvre), renowned for their fine 

grain. For the first years, each variety and each vintage 

are distilled and aged separately. The blending of our 

‘pieces’, a true savoir-faire at the heart of the identity 

and style of our Bas-Armagnacs, will finalize a long 

period of ageing and a meticulous selection. We prefer 

to use barrels with a light toasting. The colour of our 

Bas-Armagnacs comes exclusively from this ageing in 

barrels. The naturally light tint is due to the alchemy 

between the delicately toasted oak and the eau-de-vie, 

thus truly respecting their natural colour.

18





the ‘coupes’

The ‘coupes’ is the art of blending, an age-old skill passed 

down in the family from generation to generation. 

The cellar master selects different barrels, to blend 

together brandies from various varieties and vintages. 

The craftsmanship of the winemaker means that the 

character and quality of each barrel are combined and 

refined to produce a blend which is greater than the sum 

of its parts. The creative flair of the cellar master allows 

him to produce Bas-Armagnacs of consistent style and 

quality throughout the years.

the ‘petites eaux’

Upon leaving the still, Armagnac eau-de-vie has an alcohol 

content of 53% to 56%. As it matures in oak barrels, the 

Armagnac ‘breathes’ through the wood and the alcohol 

content decreases naturally over time: the evaporated alcohol 

is known as the ‘angels’ share’. The alcohol content achieved 

at the end of the process is known as the ‘full degree’ or ‘cask 

strength’. Domaine Tariquet’s Vintages and Folle Blanche 

ranges are released at ‘full degree’ or ‘cask strength’, allowing 

them to express their full strength and individual character. 

For a greater delicacy of flavour, our traditional blends (VS, 

VSOP, XO/Hors d’Âge, Le Légendaire) are reduced to 40% or 

42% before bottling. At Domaine Tariquet we achieve this 

reduction in alcohol by blending the ‘full degree’ Armagnac 

with the ‘petites eaux’*.

*Petites eaux : These are eaux-de-vie with an alcohol content between 17% and 19% alc., obtained by adding 
demineralized water to pure eaux-de-vie.
To preserve the individual character of Domaine Tariquet’s Bas-Armagnacs, our ‘petites eaux’ are stored in 
barrels and matured in the same manner as our Bas-Armagnacs, in the same cellars.
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1993 45,2°
grape varieties:
ugni blanc 60%
baco 40% 
serving suggestions: A complex 
and very expressive vintage. Serve at room 
temperature, warm the glass with your 
hands to unlock the full potential of the 
aromas. An inspired contrast to desserts 
with honey or cinnamon. 
profile: A Bas-Armagnac both strong and 
tender. 
tasting notes: A fine golden colour with 
orange highlights. A bouquet packed with 
notes of orange blossom water, candied 
orange and roasted pineapple, alongside 
hints of cooked apples with nutmeg and 
perfumed cardamom that open up as the 
Armagnac breathes. On the palate, the 
flavour is smooth, full and tender with hints 
of honey, sap and macerated stone fruits. 
A unifying note of Szechuan pepper runs 
throughout.

1994 45,5°
grape varieties:
ugni blanc 60%
baco 40% 
serving suggestions: The 1994 is 
blossoming, with no harshness from the 
strong alcohol content. Served at room 
temperature, the 1994 expresses the 
power and spice that have so enchanted 
connoisseurs and lovers of full-bodied 
cigars. 
profile: A vintage famed for its strength, 
a palette of spices with delicate woody 
accents. 
tasting notes: An acacia-honey colour 
and a warm bouquet, with hints of sap and 
inviting notes of grilled toast, coupled with 
exotic accents of roasted pineapple and 
flambéed banana. The flavour is dense, 
fleshy and powerful, with prominent, 
persistent spices (pepper and Cayenne) 
progressing to hints of cocoa, sap, bark and 
liquorice.

1995 45,8°
grape varieties:
ugni blanc 60%
baco 40% 
 
serving suggestions: The 1995 is 
a vintage of astonishing freshness with 
generous helpings of fruit. Served at room 
temperature, the aromatic purity and 
intensity are exquisite. It is well worth taking 
the time to savour its magnificently fruity 
bouquet. 
profile: The elegance and intensity of 
fruit.

tasting notes: The colour is already 
tinged with amber. The nose combines 
aromas of fresh plums, jam and honey, with 
hints of kumquat emerging as the 1995 
breathes. On the palate this vintage is crisp 
and dynamic, at once delicate and intense, 
with a great length of flavour combining 
notes of fresh and caramelised fruit, white 
pepper and vanilla.

THE VINTAGES



THE RARE BOTTLES
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L’Armagnac Cabine
43°

grape varieties:
baco 80%
ugni blanc 20% 
serving suggestions: A genuine rarity, L’Armagnac 
Cabine (as in the Transatlantic Cabin) is a tribute to the 
return to France in 1912 of the great-great-grandparents 
who were bear trainers in America. A sumptuous Bas-
Armagnac to be served at room temperature, amongst 
close friends.

profile: Refinement, tranquility and generosity.

tasting notes: A copper colour with red and gold glints. 
A suave and candied nose of honey and dried apricot. 
Sensations of wild peach and plum on the attack. Then, 
candied and cocoa notes combine with spice and ginger 
hints in a silky and persistent finish.

L’Armagnac du Centenaire
Cask strength 53,3°
grape varieties:
This Bas-Armagnac is a unique blend of four grape varieties 
which marked the history of the Armagnac vineyards: the 
Ugni blanc, Baco, Folle Blanche and the long forgotten 
Plant de Graisse, successfully reintroduced at Domaine 
Tariquet since 2001.

intensity and voluptuousness: Deeply voluptuous 
in the mouth, this exceptional Bas-Armagnac develops 
bright, complex aromas of flowers and dried fruit. 
L’Armagnac du Centenaire offers impressive harmony, 
intensity and precision. Slowly, gently, it asserts its 
powerful character with a beautiful expression of clarity, 
integrity and purity. A long sensual finish completes an 
exquisitely pleasurable experience.

rarity: Only 2012 hand-written, individually numbered 
bottles of L’Armagnac du Centenaire were produced.
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Montreur d’Ours 
45,5°

grape varieties:
plant de graisse 70% 
ugni blanc & baco 30%

Montreur d’Ours is an entirely new Bas-
Armagnac ‘Hors d’Âge’ (XO) that blends 10 to 
20-year-old barrels of the Plant de Graisse, Ugni 
blanc and Baco grape varieties.

This cuvée pays tribute the Grassa-Artaud’s 
family’s ancestors, originally from Ercé, a small 
village nestled in the mountains of Ariège, at the 
foot of the Pyrenées, who maintained the bear 
tamer tradition. In 1912, they acquired Domaine 
Tariquet in Gascony that had been making 
Armagnac since 1683.

The Grassa family reimplanted the Plant de 
Graisse grape variety in 2001. It is an old, 
forgotten variety. It offers eaux-de-vie of 
surprising length on the palate, extraordinary 
fullness and remarkable elegance. Blended with 
Ugni blanc and Baco, it gains in subtlety and 
aromatic strength.

Montreur d’Ours is packaged in a wooden case 
made of pine from the Landes de Gascogne forest 
by a local craftsman.
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Carrément VSOP VSOP Classic

Pure Folle Blanche

A RANGE OF DECANTERS TO DISCOVER
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Baroque HORS D’ÂGE Art Déco HORS D’ÂGE

XO Chance XO Équilibre

The Baroque Hors d’Âge decanter is packaged in a wooden case made of 
pine from the Landes de Gascogne forest by a local craftsman.





The estate’s distillery
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The pleasure of the gustatory experience
is part of a moderate consumption
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