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A SUPERIOR TASTE AWARD WITH TWO STARSFOR COGNAC BACHE-GABRIELSEN XO FINE
CHAMPAGNE AT THE INTERNATIONAL TASTE & QUALITY INSTITUTE (BRUSSELS).

Cognac, France - Bache-Gabrielsen Classic XO Flr@r(agne Cognac has been awarded a Superior Twatel A
with two stars by the International Taste & Qualitgtitute in Brussels, Belgium. This Cognac as® won the
International Wine and Spirits Competition Silveedi&l in 2002, 2004, and 2006 along with the SiMedal at the
International Spirits Competition in Neustad, Genman 2008.

This XO cognac is a blend of Grande Champagne (&2#b)Petite Champagne (28%) Cognacs and is aged in
Limousin oak casks for an average of 20 yearsldtk amber colour reflects the long work of matoratn our
cellars.

For tasting, the Classic XO Bache-Gabrielsen igcally served in a snifter, warming it in the pabfithe hand,
swirling it in the bottom of the glass, savouringhnthe nose and little sips rolled slowly arouhd palate. The XO
combines aromatic power and mellowness of extretoely aged Cognac. Its bouquet and taste reveaheyrand
liquorice fragrance with this "rancio” so much appated by connoisseurs.

The family-owned Bache-Gabrielsen House of Cognas feunded in 1852 and is located in Cognac, in the
Charentes region of France. Since 1852, the Heusahagers and staff have been keeping in mindiigiac
production is an art and have taken the greatesticgroducing high quality Cognacs. They haventdedicated to
expanding foreign sales and currently sell theddprcts in many European countries, Scandinaviay&; fAiaiwan
and the United States.
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