TOP SHELF LEGENDARY COGNACS

An exhibition of the rarest works from the Cognac region

The canvas: the French countryside. The oils: the white wines that become the eaux de vie. The brush:

the master blender who crafts this “water of life.” The composition: the ultra-premium Cognac,
whose artistry is as apparent as the luxurious crystal decanter that is its home.

Although each Cognac is a creative expression of the distillery where it’s produced, the rules of production
are as rigid as the laws legislating the usage of its name: Cognac must be produced in its namesake region on
the coast, be twice-distilled in copper pot stills and aged in oak casks. Its classifications — based on the age of
the youngest brandy — can be just as daunting as the prices they command: from Very Special (VS) to Very
Superior Old Pale (VSOP) to XO (Extra Old)... and beyond.

The aficionados of this digestif are just as diverse as its aromas and flavors: Napoléon to Churchill to 50
Cent have enjoyed the elegance of this spirit. Why not add yourself to the list of its admirers?
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