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First generation Gaston Tessendier acquired in 1880 the Domaine du Buisson
which is still in the family 130 years later.

Cellar master from father to son the 4th generation represented by Lilian and
Jerome are driving the company Distillerie Tessendier&fils for 28 years.

The History
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The Distillerie is
composed today
within an estate of
more than 25
hectares in the
heart of one of
the most exclusive
growing areas of
Cognac: The
Borderies.

Today, brothers
Jérôme and Lilian
Tessendier oversee
every aspect of
production and
blending.
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The History



The grape varietal coming from the family vineyard is composed of : 100% Ugni
Blanc. 

Each year, the Tessendier family distils its Cognacs from the 3,000 hectoliters of
wine produced on its own estate and buys another 40,000 hectoliters from
winemakers, maintaining relationships that span several generations.

The wines that are used in the distillation of our Cognacs come from four crus
within the Cognac region: Grand Champagne, Petite Champagne, The Borderies,
and Fins Bois.

The Grape - The Crus
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The Distillery 

Distillery Tessendier owns the unique distillery in Jarnac , the famous town
where are located the most famous high end best producers of cognac.

Using the special method of double distillation, the 6 pot stills are producing
cognac but not only.

The outstanding skill of perfecting the process of distillation had allowed the
brothers to enlarge their production to other spirits.

Distillery Tessendier&fils distils in Jarnac, cognac, brandy, whisky and rum.

March 2021

5/16



Maison Tessendier owns 14 cellars
located in Cognac and Jarnac with a
stock capacity of 12 Million liters
included 20 000 barrels of French oak
barrels.

The fine French spirits produced are
matured in outstanding barrels,
produced by local coopers. Each batch of
spirits are carefully controlled during the
process of maturation in order to offer
the best value to the clients.

The Cellars

Chai Paradis: 800 old barrels stand in the
chai N°8 where old cognacs are resting.
Some of the old cognacs, even before the
WW1, are stored in Demijohns, as a
testimony of the long history of the
Tessendier family.
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The creation of
Cognac most often
involves a complex
blending of eau-de-vie
of different ages and
from different ‘crus’ to
create a harmony of
flavors and aromas.

Distillerie Tessendier
boasts two Master
Blenders: Jérôme and
Lilian Tessendier.

The Blending

Each day at around
11am, they taste
over fifty different
eaux-de-vie.
They subtly blend,
step-by-step, three
hundred different
eaux-de-vie each
year to create the
Cognac collection..

March 2021

7/16



A blend of 100% Borderies brandies. This cognac spends 10 months
in new oak barrels and is then put in red barrels. At the end of its
10-year ageing period, it spends an additional 9 to 12 months in
new Japanese oak barrels, the Mizunara. With notes of candied
fruits, smoky and woody. 44°-70cl

A blend of 100% Borderies eaux-de-vie. This cognac spends 10
months in new oak barrels and is then put into red barrels.
After the 4-year aging period, it spends 6 months finishing in
new Japanese oak barrels, the Mizunara. With smoky and spicy
notes and with additional fruity notes of fig and morello cherry.
43.5°-70cl

COGNAC PARK
BORDERIES MIZUNARA ORIGINAL

A unique batch of 100% Borderies eaux-de-vie distilled in
2004. This cognac spends 10 months in new oak barrels and is
then put in red barrels. At the end of its ageing period, the
batch will be matured for 6 months in new Japanese oak
barrels, the Mizunara, giving smoky, spicy and floral notes.
44°-70cl

To be drunk neat or on the rocks.

Tasting suggestions
To be enjoyed neat or with a trout tataki. It can also
enhance a slightly spicy marinade.

Origin of DISTILLERIE TESSENDIER & FILS

The family owned company “Distillerie Tessendier &
Fils” has been distilling for more than 130 years using
the traditional Cognac pot still method. Thanks to
their know-how, our 4th generation cellar masters
Jérôme and Lilian Tessendier, blend and create
cognacs with unique, atypical and delicate profiles. In
1990, Dominique PARK, of Scottish origin, retired
and entrusted the marketing of his cognacs to the
TESSENDIER Distillery, the originator of the blends.
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Cognac

COGNAC PARK
BORDERIES MIZUNARA 10 ANS

To be enjoyed neat or on the rocks. 

Tasting suggestions
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FROM TRADITION TO MODERNITY

A signature of the Tessendier Distillery's creations,
PARK offers a wide collection of prestigious
traditional cognacs but also ventures beyond the
classical boundaries by proposing totally new cognacs
with a decisively contemporary twist, including its
range of finishes in Japanese oak barrels.

Tasting suggestions

COGNAC PARK
BORDERIES  MIZUNARA
SINGLE CASK 2004



 
A unique batch of 100% Borderies eaux-de-vie distilled in
2006. This cognac spends 10 months in new oak barrels and is
then put in red barrels. At the end of its ageing period, the
batch will be matured for 6 months in new Japanese oak
barrels, the Mizunara, giving smoky, spicy and floral notes.
45.2°-70cl

To be drunk neat or on the rocks.

COGNAC PARK
BORDERIES MIZUNARA 
SINGLE CASK 2006

Tasting suggestions
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" Our purpose is to innovate while
preserving the past know-how."

 
Jérôme Tessendier

Composed of 50% Fins Bois and 50% Petite Champagne. This
cognac spends 6 months in new oak barrels to extract soft and
light aromas, and is then transferred to red oak barrels. With
fruity notes (apricot, lychee and orange peel), floral notes (lime
blossom, white flower) and slightly full-bodied notes (ginger,
pink pepper and menthol). Grape variety: 100% Ugni Blanc.
40°-70cl

Tasting suggestions
Ideal for cocktails as it brings a fruity touch and an exceptional
length on the palate.

COGNAC PARK 
VS – CARTE BLANCHE

Composed of 40% Fins Bois, 40% Petite Champagne and 20%
Grande Champagne. This cognac spends 8 months in new oak
barrels to extract soft and light aromas and is then transferred
to red barrels. It has fruity notes (apricot, lychee and orange
peel), floral notes (acacia and jasmine), lightly spiked with ginger
and softened by vanilla. Grape variety: 100% Ugni Blanc.
40°-70cl
 

Ideal for cocktails as it brings a fruity touch, richness and
complexity. 

Tasting suggestions

COGNAC PARK 
VSOP

It is composed of 100% Fins Bois. This cognac spends six
months in new oak barrels to extract the aromas with a certain
tannin, and is then transferred to red barrels. It has fruity notes
(apricot and orange), floral notes of vine leaves, and slightly
spicy notes (ginger). Grape variety: 100% Ugni Blanc. 40°-70cl

Tasting suggestions

Ideal for cocktails as it brings a round and fruity touch, as well
as a pleasant sensation in the mouth; it also suits tropical
cocktails.

COGNAC PARK 
ORGANIC FINS BOIS

It is made of 100% Borderies, the cru in which the family’s
vineyard is located. This cognac spends 10 months in new oak
barrels to extract soft and light aromas, then is transferred to
red barrels. It has notes of dried fig, cinnamon, coffee, hazelnut,
cedar wood and butter. Grape variety: 100% Ugni blanc.
40°-70cl

Perfect neat or on ice, it also goes very well with caramel
candy or a flambéed banana with a hot chocolate sauce.

Tasting suggestions

COGNAC PARK
BORDERIES



Composed of 100% Grande Champagne. This cognac spends
12 months in oak barrels and is then transferred to red barrels.
It has fruity, floral and spicy notes, and a long and round finish
that cannot be ignored. 40°-70cl

Composed of 100% Borderies. The toasting is light in order to
extract the sweet, light aromas. The grape variety is 100% Ugni
Blanc. CHAI N°8 - LOT 92-94 spends 12 months in oak barrels
and is then transferred to red barrels. We find floral and sweet
notes and a spicier note with gingerbread and nutmeg. Limited
editions - 43°-70cl

Composed of 100% Petite Champagne. The toasting is light in
order to extract the sweet and light aromas. The grape variety
is 100% Ugni Blanc. CHAI N°8 - 21 YEARS spends 12 months
in oak barrels and is then transferred to red barrels. We find
fruity notes and a spicier note with liquorice and forest
undergrowth. Limited editions - 43°-70cl

Composed of 76% grape juice and 24% eau-de-vie. After a six-
month resting period, the Pineau is aged for a minimum of 18
months, 12 of which are in oak barrels. It has notes of apricot,
fresh fig, dried fruits and nuts. Grape variety: 50% Montils,
30% Colombard, 20% Ugni Blanc 
17°-75cl

Ideal chilled as an aperitif or in cocktails. It also goes very well
with cheese, melon, crème brûlée or foie gras.

Tasting suggestions

COGNAC PARK PINEAU
BLANC DES CHARENTES

Perfect neat, accompanied by a Cuban cigar, a chocolate
fondant or some salted butter caramel.

COGNAC PARK EXTRA 
GRANDE CHAMPAGNE

Tasting suggestions

Perfect neat or on the rocks.

COGNAC PARK
CHAI N°8 SINGLE BARREL
BORDERIES

Tasting suggestions

Perfect neat or on the rocks.

Tasting suggestions

COGNAC PARK
CHAI N°8 SINGLE BARREL
PETITE CHAMPAGNE

It is composed of 70% Grande Champagne and 30% Petite
Champagne. This cognac spends 12 months in new oak barrels
and is then transferred to red barrels. A powerful cognac for
amateurs, with notes of tobacco, cigar boxes, but also fruity
and spicy. 40°-70cl

Perfect neat, during an evening, accompanied by a cigar from
Honduras or dark chocolate cocoa grand cru.

COGNAC PARK 
CIGAR BLEND 
VIEILLE FINE CHAMPAGNE

Tasting suggestions
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Composed of 100% Grande Champagne. This cognac spends
12 months in new oak barrels and is then transferred to red
barrels. It has notes of toasted almonds, dried apricot, dried fig,
tobacco, gingerbread and hazelnut. Grape variety: 100% Ugni
Blanc. 40°-70cl

Perfect neat or with ice at the end of the evening. It also goes
very well with Roquefort cheese or vanilla ice cream.

COGNAC PARK
XO GRANDE CHAMPAGNE

Tasting suggestions



A fruity rum with nuanced notes of vanilla and banana flambé followed by a
honeyed finish in a subtle marriage between freshness and unctuosity.

Origins:  45% Barbados, 35% Trinidad & 20% Jamaïca

Distillation: Unaged rums are selected from both traditional refinement
methods, as the ultimate goal is a blend that has the richness and intensity from
the distillation of molasses in pot stills combined with the delicacy and lightness
from sugarcane distillation in columns.

Blending: Our Cognac Cellar Master Jérôme Tessendier is using the same
methods as for cognac, blending the different terroirs with their diverse floral,
fruity and spicy aromatic profiles.

Maturing: The blend rests in mature French oak barrels on the banks of the
Charente River for three months. This last step gives a hint of roundness and
elegance to this fresh, fruity and floral blend.

Origins:  20% Barbados, 60% Trinidad & 20% Jamaïca

Distillation: Aged at origin primarily up to 5 years in american white oak
casks.

Blending: Our Cognac Cellar Master Jérôme Tessendier is using the same
methods as for cognac, blending the different terroirs with their diverse
floral, fruity and spicy aromatic profiles.

Maturing: Rested in mature French oak barrels on the banks of the
Charente River for 9 months. This finishing will ensure stability and
balance while bringing a note of rancio, characteristic of old cognacs.

Generous nose with red fruit fragrances and a hint of delicate woody scents.
On the palate it is well balanced, with notes of stewed red fruits and fresh
morello cherries which give it a lot of delicacy. Fine hints of spices
harmoniously complete this rum. The long finish ends on sweet candied fruit
and sherry notes.

Origins :  40% Barbados, 60% Trinidad 

Distillation: the batches of rums from Trinidad and Barbados are aged for 5
years in their native land in bourbon casks.

Maturing: they are then matured for 12 months in the Charente, in barrels
that have previously contained Cognac, and finally matured for 3 months in
barrels that have previously contained Xeres - Pedro Ximenes. As a result of
this original maturing process, the rum draws delicate fruity aromas.

Blending: the latest creation of the Master Blender, Saison Sherry Cask is a
unique rum for which each batch has been carefully selected and then
matured with particular attention to obtain a rich, complex, surprising and
innovative aromatic profile.

The Distillerie Tessendier has been distilling eaux-de-
vie for over 130 years using Charentais pot stills and
traditional Cognac methods. Since 2017, we have been
applying our expertise to blend and age our own rum.

A meticulous selection is made of distillates from 3
distinct terroirs in the Caribbean Islands of Barbados,
Trinidad and Jamaica. The intention of the Master
Blender is to showcase the typicity of these terroirs in a
perfect balance.

Rums

SAISON  RUM SHERRY CASK

Tasting notes

Beautifully elegant style of rum with sophisticated flavors of white flowers,
baked pineapple, and molasses cake. The palate is lush and harmonic, filling
the whole mouth with its decadent golden flavors & slowly  adinginto a
finish of vanilla & melon

Tasting notes

SAISON  RUM ORIGINAL

Tasting notes

SAISON  RUM PALE
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The selected rums primarily age -  in American white oak
casks. This ageing takes place in their terroirs of origin,
taking advantage of the heat and specific hygrometry of
the Caribbean Islands which give a unique oxidation to
the future rum, accelerating maturity and concentrating
flavors.

The aged rums are then blended by the Master Blender
Jérôme Tessendier, and rest for several months on the
banks of the Charente, in mature French oak barrels that
have previously contained Cognac.

No sugar or caramel color is added to our Rum.



A powerful, epicurean rum with a fruity and spicy alliance. Once
aerated, we can nose a collection of aromas such as candied fruits,
prunes, vanilla and lychee as well as spicy notes like ginger and mixed
peppercorns. On the palate it appears velvety yet fresh, with a well
balanced and long, graceful finish.

Origins:  30% Barbados, 65% Trinidad & 5% Jamaïca

Distillation: Aged at origin primarily up to 8 years in American white
oak casks.

Maturing: Because of the barrel by barrel finishing process, the Cellar
Master is able to draw from a complex and diverse aromatic palette
of over 50 casks to create a harmonious blend, resulting in a
powerful, fruity and unctuous rum.

Blending: Finished, separately, for 12 months in more than 50
mature French oak barrels on the banks of the Charente River. Each
barrel will confer their singular characteristics to the rum according
to their age, size and which cognacs they previously contained.

SAISON  RUM RESERVE

Tasting notes
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SAISON  RUM 
TRIPLE CASK BARBADOS

SAISON  RUM 
TRIPLE CASK TRINIDAD

Tasting notes

The nose, pure and gourmet, opens with aromas of banana and
roasted mango, which are enhanced by subtle spicy vanilla
notes. The mouth is smooth and round. Powerful and long
finish.

Tasting notes

Origins: Trinidad

Single origin casks sent to Tessendier for blending, followed by
24 months of finishing in France, first in mature, medium grain
French oak barrels to extract slightly roasted and spicy aromas;
and finally, and most subtely, the rum is finished in fine grain
French oak barrels to create a delicious and harmonious finale.

Aged at origin primarily up to 5 years in ex-bourbon American
white oak casks, 48% abv.

Origins: Barbados

Single origin casks sent to Tessendier for blending, followed by
24 months of finishing in France, first in mature, medium grain
French oak barrels to extract slightly roasted and spicy aromas;
and finally, and most subtely, the rum is finished in fine grain
French oak barrels to create a delicious and harmonious finale.

Aged at origin primarily up to 3 years in ex-bourbon American
white oak casks, 46% abv.

On the nose, sweet notes of vanilla. Licorice flavors delicately
support the whole by opening on peppery notes.
Intense mouthfeel with a slightly peppery finish.

" Time is a key value for the elaboration
of high quality spirits. "

 
Jérôme Tessendier



40%VOL./700ML

 WHY 7 YARDS ?

7, corresponding to the minimum age of the
malts selected for this blend.

Yards, "because when I first visited the Scottish
Distillery, I was impressed by the height of the
cellars.  Casks can be stacked up to 7 layers high.  
It is at the highest point, at about 6 meters (7
yards), that the whisky develops its most
concentrated aromas, thanks to an increased
temperature and hygrometry.  For Seven Yards
we selected casks stored in the finest conditions
to release the full character of this whisky".
Jérôme Tessendier

7 years in Scotland in used bourbon casks then
3 months in used cognac casks.

THE DETAILS THAT MAKE THE DIFFERENCE

NOT CHILL-FILTERED
NATURAL COLOUR
NO ADDED SUGAR

ORIGIN
Wheat and barley grains.

KNOW-HOW
Thanks to his knowledge of spirits, our Cellar
Master has selected, in Scotland, a blend of
whisky that meets our quality standards, to
which we bring our special touch, with a 3-
month finish in our old cognac casks.

Nice roundness with woody notes and a spicy
finish.

Whisky

SEVEN YARDS
SCOTCH WHISKY
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AGING

Tasting notes

"We select casks for 7Yards that have
matured in the best conditions to release

the full character of this whisky. "
 

Jérôme Tessendier



"By launching Mr Gaston Brandy, we pay tribute
to my great-grandfather, highlighting our know-
how in distillation, aging and blending, today this
is recognized worldwide by our customers",
explains Jérôme Tessendier, Master Blender of
the Distillery.

Who is Mr GASTON ?

Specia l ly  des igned to enhance the
best  cockta i ls  & excel lent  on ice .
40% Alc ./Vol .                           70cl

T H E  D E T A I L ST H E  D E T A I L S   
T H A T  M A K E  T H ET H A T  M A K E  T H E

D I F F E R E N C ED I F F E R E N C E

DOUBLE 
DISTILLATION CHILL

FILTEREDNATURAL COLOR NO ADDED SUGAR

Brandy
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Mr Gaston
is vintage, rock, and offbeat.

Tasting notes

MR GASTON BRANDY

True bourbon character, smoothness,
and aromatic balance. Notes of vanilla
and coconut on the nose, in the mouth,
toasted notes and a hint of bitter cocoa.

AGING
2 years in French and then American
oak casks in Jarnac (Charente).

KNOW-HOW
100% double distillation of eaux de vie
in our  Charentais pot stills.

In 1880, Gaston Tessendier, a Mathematics
teacher, became a weekend winegrower at his
estate "le Buisson" in Javrezac, located in the
Borderies region of Charente. Despite the
demands of work in the vineyard, he would not
regret this crazy hobby.



A delicious union of five ingredients from organic farming: juniper berries,
coriander, some lemon and tangerine peels, and elderberry flowers. 
Mr Gaston Gin has benefited from an exceptional maturation during 3
months in a Mizunara oak barrel to give birth to a unique batch of 680
bottles with a subtly vanilla and spicy aroma.

44°-70cl

Tasting notes

A delicious union of five ingredients from organic farming:
juniper berries, coriander, some lemon and tangerine peels,
and elderberry flowers. This gin is marked by the freshness of
its vegetal bouquet. The 3 months finishing in Pedro Jiménez
sherry barrels enriches it with delicate gourmet notes.

43°-70cl

Tasting notes

A delicious union of five ingredients from organic farming:
juniper berries, coriander, some lemon and tangerine peels,
and elderberry flowers.

42.5°-70cl

Tasting notes

MR GASTON 
GIN ORGANIC

In 1880, Gaston Tessendier, a Maths teacher,
became a weekend winegrower in his wine estate
"le Buisson", in Javrezac, in the Borderies region of
the Charente. In spite of the demanding work in the
vineyard, he would not regret this crazy hobby.

With MR GASTON GIN, Jérôme Tessendier,
inspired by his Charente origins and his expertise in
the world of spirits, continues to offer new and
original creations to enthusiasts.

The Mr Gaston Gin range is made from French
wheat and botanicals that are 100% organic. Special
attention has been paid to 2 of the 3 references by
working on the finishes. After several tests, Jérôme
Tessendier decided to favor the Sherry and
Mizunara oak casks which enrich this range with
surprising and unexpected aromas.

100% ORGANIC

This gin is marked by the freshness of its vegetal bouquet and its citrus
notes. The peppery side is accentuated by the passage in Mizunara oak
barrels, bringing roundness and delicacy for a harmonious finish on the
palate, with hints of spicy vanilla.

MR GASTON
GIN MIZUNARA CASK FINISH

MR GASTON
GIN SHERRY CASK FINISH

This gin is marked by thefreshness of its vegetal bouquet
mixed with citrus and pepper notes, all sublimated by a hint
of rancio and Morello Cherries coming from the sherry
barrel. A soft planty attack, with a hint of creaminess and a
generous finish.

A wonderful sensation of sweet juniper, enriched with citrus
and pepper, a unique and explosive bouquet.

Gins
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Who is Mr GASTON ?



Distillerie Tessendier

94 rue Robert Daugas

F16100 Cognac

+33 5 45 35 36 34

contact@cognac-tessendier.com

Contact

distillerie_tessendier
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