A TREASURY OF EXPERIENCES

COGNAC HOUSES

Each with its own savoirfaire and characteristics

Appreciations
by 12 cognac
lovers
Guided tour
All the experiences
are possible

Cognac
and you

An authentic universe
to be tasted
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Cognac Pairing
L’appli qui invite les cognacs à table

Les cognacs se conjuguent avec bonheur avec
certains plats, entrées ou desserts.
Trouvez le bon accord par saveur ou par type
de cognacs, et des recettes pour une mise en
pratique.
Prêts pour l’initiation ?

Une application proposée par
l’interprofession du Cognac (BNIC)

@cognac_official

Cognac.Official
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COGNAC

COGNAC: THE MASTERFUL
BLENDING OF SAVOIR-FAIRE
WITH THE LAND
The historic vineyards of Cognac, an AOC (Controlled
Origin Appellation) of some 75,000ha - the fourth in
terms of area in France - have profoundly marked the
identity of the Charentes. They benefit from a mild
oceanic climate and land that is suitable for producing
a range of white wines that are perfectly suited to
distillation. It is this distilled wine that becomes
cognac... but only after many years of aging.
During the distillation period, the winter countryside
is redolent of many varied perfumes. The distillers
open their doors to share with visitors this unique,
privileged ambiance. After distillation comes aging
and the eau-de-vie obtained from the process will
spend many long years in oak to acquire its colour and
aromas.

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH - DRINK RESPONSIBLY.

03

It is thanks to the talents and
know-how of men and women from
a number of highly skilled trades
that the exceptional qualities of
this authentic and rare product
are celebrated in more than 160
countries. 98% of our production
is exported and the names of our
town and our region are known
worldwide.

COGNAC GUIDE

The cellar-master will then give the cognac its
definitive and specific form by composing an
assembly of floral, fruity, spicy or woody notes from a
selection of different eaux-de-vie.

ABK6 COGNAC
This brand which carries our
family name is the signature of
Domaines Francis Abécassis.
For this brand, our Cellar Master has
chosen the most emblematic spirits
of our estates. In these aromatic and
intense Cognacs are found the fruit
of the vine and the lightness of its
perfumes. The whole ABK6 range
is gourmet, with notes of candied
fruit, cooked apples, spices ...
Since its creation in 2005, ABK6
brand has won numerous medals in
the most prestigious international
competitions.
Only 15 minutes from Angoulême,
we welcome you all year round
from Monday to Friday without
reservation. 		
And weekends / holidays upon
reservation.
Private tour with a tasting or a tailormade tour with entertainment, local
gastronomic discoveries.
CONTACT US
« Domaine du chez Maillard »
1 Route du Ménager - 16440 Claix
Tél: +33(0)5 45 66 35 72
www.abecassis-cognac.com/fr/visites/

A philosophy

FRANCIS ABECASSIS
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OWNER OF THE ESTATE

We are convinced that blending eaux-de-vie
from exceptional estates gives our Cognac
an inimitable typicality and strength. Deeply
attached to the terroir, we have decided to
produce distinct cognacs according to their
origin.
Our philosophy is therefore summed up in one
expression: "Single Estate Cognac".

During your visit to the Estate, you will follow
all the stages of production: the vineyard, the
winery, the distillery, the aging cellars.
So you will understand the passion of our team
who, within exceptional terroirs, shape, with the
help of time, the magnificent cognacs that you
will taste before leaving us.
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A. DE FUSSIGNY

FOUNDED IN 1814, A. DE FUSSIGNY IS AN
UPMARKET ARTISANAL COGNAC HOUSE
SITUATED IN ITS OWN DISTILLERY. IT
IS NOT ONLY THE LAST REMAINING
COGNAC HOUSE IN THE HEART OF THE
TOWN BUT ALSO ON THE BANKS OF THE
CHARENTE.
The distillery owns a unique private quay
which, more than 200 years ago, was part of
the towpath used by horses towing sailing
barges from the port of La Rochelle to Cognac
for the eaux-de-vie trade. But A. de Fussigny
is more particularly an artisanal producer with
an atypical and marked identity. An iconoclast
in the world of cognacs, its aspiration has
long been to bring innovation and novelty
to the sector. This unique identity rests on
three fundamental concepts: tradition and
authenticity, novelty and innovation and an
irreproachable product quality.
CONTACT US
11, Rue des Gabariers - 16 100 Cognac
Tel : +33(0)5 45 36 61 36
www.adefussigny.com

A unique set-up

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH - DRINK RESPONSIBLY.
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VOLUNTEER
"COUP DE CHAUFFE"
FESTIVAL

«

MARIE-AGNÈS
GAZEAU,

For many years now, I have enjoyed participating as a volunteer in the street
arts festival “Coup de chauffe”. In 2015, I worked at the reception desk for the
“Baleine-Cargo” company that put on a show called “10,000 loveless steps” (10 000
pas sans amour), a dramatic comedy designed to make the audience think about
the state of today’s world. It took place in the enchanting surroundings of A. de
Fussigny’s courtyard, just beside the Charente. The artistes had the chance not only
of performing in this unique area but also of benefiting from a special visit of the
house, where they got to see the cellars, bottling, cognac etc. A wonderful moment
shared between street arts and the art of cognac!

COGNAC GUIDE

«

BACHE
GABRIELSEN

Bache-Gabrielsen Cognac
House, based in the heart
of Cognac, was founded
in 1905 by the Norwegian
Thomas Bache-Gabrielsen.
After being transmitted from
father to son, it is now Hervé
Bache-Gabrielsen, the fourth
generation, who is running
the company. The brand
has a bi-cultural heritage
merging the family’s deep
Scandinavian roots while
upholding the traditions
of Cognac. This unique
foundation has helped
shape the brand over many
decades, as well as defining
its core values of innovation,
tradition and passion.
CONTACT US
32, Rue de Boston - 16 100 Cognac
Tel : +33(0)5 45 32 07 45
www.bache-gabrielsen.com
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Extending life and joy

The Bache-Gabrielsen Cognac House is
characterized by its apothecary atmosphere with
its original sales counter, the labels room filled
with wooden drawers and of course the Cellar
Masters laboratory where many different cognac
MARIELLE CHOPINsamples are lined up. It’s also true that “Tre Kors”
PASCAUD
one of the iconic cognacs of this brand with its
BACHE-GABRIELSEN
Norwegian origins has a colorful history: back
COGNAC HOUSE PUBLIC in 1916 when Norway was under prohibition,
RELATIONS
Thomas Bache-Gabrielsen used his creativeness

to get around this, Cognac was only available for
“medicinal purposes”, and so he replaced the three
existing stars on the cognac label with three red
crosses (“Tre Kors” in Norwegian) by doing this
he was able to sell his Cognac, which became an
elixir of life. Even the House’s coat of arms which
dates back to 1905 shows the goddess of medicine
along with the tagline “extending life and joy”!
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BARON OTARD
WELCOME
TO
THE
CHÂTEAU DE COGNAC!

ROYAL

It was initially a 10th-century fortress designed to stop
Norman invasions, and then in the 15th century became
a stately home which was the birthplace Francis Ist.
Baron Otard, who had founded its Cognac House in
1795, quickly understands that the thick walls provide
exceptional aging conditions for his eaux-de-vie. He
purchases Le Château, saving it from total destruction.
An architectural masterpiece inspired by the Gothic
and Renaissance styles, the Royal Château of Cognac
is throwing open its doors to allow visitors to discover
its history and some of the secrets of how our cognacs
are made.
Le Château is still the perfect setting for the most
prestigious receptions, cocktail parties, gala dinners,
dance evenings, concerts and more.
Le Château Royal de Cognac, which became a historic
monument, is now a witness to French history and a
Cognac House. We are offering a variety of tours
combining two aspects of history: the history of France
and the history of BARON OTARD Cognac up to the
present day.
Open year-round except 1st May, 25th December
and 1st January
CONTACT US
127, Boulevard Denfert Rochereau - 16 100 Cognac
Tel : +33(0)5 45 36 88 86
www.chateauroyaldecognac.com

Cognac Blues Passions at the Château

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH - DRINK RESPONSIBLY.
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COGNAC BLUES PASSIONS

«

GWENAËLLE TRANCHANT,

In early July, Cognac is awash with the blues, soul and jazz. The Cognac Blues
Festival takes place in many different arenas: in the public park, the François 1er
square, the Salle de Abattoirs, at Martell cognac and the Château de Cognac,
now the home of Baron Otard cognac.In the guardroom of François 1er’s château,
history blends with acoustic sessions of a rare intensity. The elegant Blue Note,
stripped of all superfluity, is magnified by the ancient beauty of the fortified
edifice.

COGNAC GUIDE

«

MAISON BOINAUD
IN THE HEART OF GRANDE CHAMPAGNE,
THE HOUSE OF BOINAUD UNVEILS SOME
OF ITS SECRETS FOR MAKING COGNAC –
SECRETS THAT HAVE TRAVELLED ACROSS
THE GENERATIONS AND WHICH ENDURE
TODAY IN THE HEARTS AND MINDS OF THE
MEN AND WOMEN WHO CONTRIBUTE TO ITS
UNIQUE SAVOIR-FAIRE.
Michel Boinaud, the grandfather of the two current
directors, Rémi and Charles Boinaud laid the first
stone of an unassuming empire that has become
the House of Boinaud. He started with just two
little alembics and it seemed to him unlikely that the
business would grow in a short time to become not
only the biggest wine estate but also the biggest
family-owned, independent cognac distillery.
Nowadays, the company has 420 ha of vines and 41
alembics – a visit will demonstrate that the authenticity
is still intact and that the future is promising, thanks
to our modern, innovative ambitions. Our cellar
master selects with the utmost care the exceptional
eaux-de-vie that make the best cognacs. The House
of Boinaud will guide you through its rich, ancestral
heritage on a voyage of excellence from the vine to
the glass – the complete journey of cognac-making.
CONTACT US
140, Route de la Bonne Chauffe - 16 130 Angeac Champagne
Tél : +33 (0)5 45 83 72 72
www.cognacdeluze.com

This visit will not leave you unmoved!
Sometimes, you really can go on a visit to a cognac house that leaves a genuine trace. As a
volunteer at the Fête du Cognac, together with 80 others, I was lucky enough to visit Maison
Boinaud in November 2017. Our guide passed on all the passion that inspired him. The
remarkable number of casks in the former riding school, the majesty of the vats that almost
give you vertigo, the distillery where the eaux de vie is transformed in forty or so alembics,
the tasting of the XO…
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SOPHIE DELACOURT

VOLUNTEER AT THE FÊTE DU COGNAC
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BRAASTAD
COGNAC TIFFON
FONDED IN 1875, MAISON TIFFON
HAS KEPT ITS FAMILY CHARACTER
SINCE ITS ORIGINS. THE COMPANY IS
RUN BY THREE SVERRE BRAASTAD’S
GRANDSONS : JAN, RICHARD AND
ANTOINE ; FIFTH GENERATION SINCE
MEDERIC TIFFON.
Cognac is tradition and the family prefers
to manage the estate in the traditional
manner. Growing their own grapes,
distilling the white wine to make their
own cognac. Cognac Tiffon owns 40
hectares of vines in the districts Grande
Champagne and Fins Bois. Tiffon has also
a distillerie with ten pot stills « Alambic ».
Patiently, in ten different cellars, more
than 15 000 oak barrels are ageing to give
us a precious nectar.
Well situated, on the banks of the river
Charente, our building holds the distillerie,
blending cellars, bottling lines and a little
museum.
Visits by appointment only.
Open all year (except public holidays) from
Monday to Thursday 9.00 AM to 12 AM and
from 1.30 PM to 5.30 PM , Friday from 9.00 AM
to 12.00 AM. (Guided tours in French, English
and Norwegian)
CONTACT US
29, Quai de l’île Madame - 16 200 Jarnac
Tel : +33(0)5 45 36 87 00
www.braastad.com / www.cognac-tiffon.fr

The distiller’s magic
We came across Maison Braastad-Tiffon one winter at distillation time and I am sure that I will
remember this visit for a long time. The distillery is set on the banks of the Charente at Jarnac;
it was cold outdoors and as we entered the quasi-sacred building, we were enveloped by a
gentle warmth.

LAW STUDENT,
LONDON

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH - DRINK RESPONSIBLY.
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JULIE MARTINEZ,

This was a real moment of discovery in a special ambiance. We visited the company’s museum,
saw bottles of cognac from the last 130 years; an amazing sight. I strongly recommend this
visit, especially during the winter distillation period because it is a truly magic moment!

COGNAC GUIDE

I will never forget the aroma that reminded me of “Tarte Tatin” warm from the oven, or the
transparent eau-de-vie which flowed slowly from the still.

CAMUS
BEHIND THE SCENES
OF A FAMILY’S PASSION...
Find out what it’s like to be the Master Blender for two
hours at the largest independent, family-owned Cognac
House. Exclusive to CAMUS.
Since 1863, five generations of the CAMUS family have
cultivated a passion for crafting great Cognac in their own
style, bringing to life the infinite richness and soul of the
terroir that is their home.
CAMUS - the largest Cognac House to remain familyowned and independent - has recently been awarded the
Entreprise du Patrimoine Vivant Label. This prestigious
distinction recognizes the excellence of CAMUS’ savoirfaire, advanced technical skills and commitment to crafting
outstanding products … you can become a part of it during
a two-hour-long workshop.
After an introduction to CAMUS, enter the mysterious
world of the Cellar Master and discover the art of tasting.
During an exclusive training session held under professional
guidance, become the Master Blender yourself and create
your own personalized, unique XO Cognac.
Find out about more visits on our website 		
(Classic, Connoisseur and Rarissimes visits).
CONTACT US
21, Rue de Cagouillet - 16 100 Cognac
Tel : +33(0)5 45 32 72 96
www.camus.fr

I blended my own cognac !
I was lucky enough to be able to participate in a Master Blender workshop during which you
create your own cognac XO from some of the greatest eaux-de-vie.
At the end of this very original workshop created by Camus, you leave with your very own
cognac, with its own name and inscribed for ever in the house register.
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ANNE LATAILLADE,
BLOGGER,

" PAPILLES ET PUPILLES "

It’s an exciting experience when you put on your cellar master’s hat and it’s down to you to
create your own blend, rather like, if you catch my drift, creating a human body! You have
to create the skeleton, the flesh, the nerves and the skin.
It was a truly exciting overview that allowed me to understand the very real complexities
involved in blending. You too can enjoy a similar experience and create your very own
cognac at Camus.
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COURVOISIER
BASED IN JARNAC, WITH ITS
IMPRESSIVE CHÂTEAU OF THE
19TH CENTURY, COURVOISIER
OFFERS EXCLUSIVE TOURS AND
UNIQUE EXPERIENCES.
The Museum tour will bring you to
the heart of its history, from Paris
to Jarnac and describe the special
features of Courvoisier cognacs,
complemented by the discovery of
an ageing cellar and tastings.
For a deeper experience, the
Premium tour opens the doors of
the Courvoisier Château and invites
you to delve into the heart of the
Courvoisier history and passion .From
the visit of unique places such as
the Paradise cellar, to tastings and
sensorial experience for a privileged
moment.
The boutique, on the banks of the
Charente River, offers a large selection
of cognacs, limited editions, exclusive
products and experiences.
CONTACT US
2, Place du Château - 16 200 Jarnac
Tel : +33(0)5 45 35 56 16
www.courvoisier.com

"Bottle your own" Courvoisier

In January 2017, I was awarded the title of Best Ambassador 2016 during a delightful
evening organised by the Cognac Tourist Office and their partner Courvoisier.
My reward was a “Bottle your own” event which consisted of creating my very own bottle of
eau-de-vie, aided by two specialists who accompanied me during each stage of the process
and enabled me to better understand how cognac is produced.

And that was that! A beautiful 20cl bottle of “Petite Champagne” aged for 15 years in Chai
Renard. Thank you Courvoisier, for a wonderful experience!
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AMBASSADOR FOR
CLUB COGNAC
TOURISME
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DOMINIQUE GENTES

I took great care during each manipulation - using a large pipette to obtain the correct
quantity to pour into a large measure, transferring it into a small bottle, preparing my label,
signing the register.
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MAISON FRAPIN

COGNAC FRAPIN IS THE PASSIONATE
INCARNATION OF HIGH TRADITION FROM
A FAMILY ESTABLISHED IN THE CHARENTE
SINCE 1270.
The House of Frapin is an exceptional
vineyard of more than 240 ha set exclusively
in the heart of the 1st growth area of Grande
Champagne.
More than 20 generations
have worked in these vineyards that, thanks
to an ancestral savoir-faire and age-old
methods, have produced cognacs harvested,
distilled and aged exclusively in the estate.
This intergenerational transmission shows
particularly in the artisanal distillation on lees
and aging in the wet or dry cellars of Frapin
cognac.
The House of Frapin offers a tour year-round,
by appointment only, which will enable the
visitor to discover the history and know-how
of Frapin cognacs; the visit includes tasting of
certain of our products.
Frapin is a blend of timeless style, the highest
expression of the quintessence of cognac.
CONTACT US
1, Rue Pierre Frapin - 16 130 Segonzac
Tél : +33 (0)5 45 83 40 03
www.cognac-frapin.com

Immerse yourself in the world of cognac !
A true universe to treasure …, the heritage of time.
It was when I opened the doors to Maison Frapin that I was overwhelmed by the authenticity
of the site and captivated by the history of this family whose famous ancestors have been
established in Grande Champagne for more than 20 generations!

COGNAC GUIDE

The atmosphere is intimate and hushed when you enter the “Temple of cognac” and undertake
a surprising journey into the past – everything in its place, unchangeable.

EVELYNE RENELUS

APPLIED FOREIGN
LANGUAGES STUDENT

My favourite memory is of the tasting room, the cellar master’s laboratory where thousands of
samples have pride of place on the shelves, jostling for space with extremely rare eaux de vie,
lavish carafes and exceptional cognacs - truly superb world.
Perhaps the most striking memory of my visit is that time is a treasure …

HINE

ON THE BANKS OF THE RIVER CHARENTES IS JARNAC, WHERE IN
1763 BEGAN THE ADVENTURE OF THOMAS HINE.
Two and a half centuries after Thomas Hine’s founding journey from Dorset,
the historic cellars of the 16 quai de l’Orangerie see their doors opening.
Wandering across the Paradis and Chai des Millésimes, you will discover the
singularities of the Hine House, sole official cognac supplier to Her Majesty
the Queen Elizabeth II. A tasting of our cognacs, exclusively from the
region’s two first growths, the Grande and Petite Champagne, will conclude
the journey to awaken your senses.
CONTACT US
16, Quai de l'Orangerie - 16 200 Jarnac
Tel : +33(0)5 45 35 59 59
www.hinecognac.com

So British !

«

Visiting Hine has a particularly English feel to it - the stag emblem reminds one
of James Bond’s manor house in “Skyfall”, an impression that is underlined by
the atmospheric blending of stone, oak vats and sublimated by the intoxicating
perfume of cognac.
I loved the vintage cognacs and discovered “Early landed” - a cognac that is
made as usual in Charente but then aged in England for reasons of both history
and taste.

«
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AMBASSADOR FOR CLUB COGNAC TOURISME
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MARION ARNOU

HENNESSY
A WORLD LEADER IN COGNAC,
HENNESSY IS OFFERING A DYNAMIC
AND MULTI-SENSORIAL EXPERIENCE
WHICH WILL SURPRISE AND
ENCHANT YOU.

A cruise on the Charente River provides an unusual start to
the new Hennessy tours at Cognac. Experts welcome the
visitor on board for a private visit in a small group to the
heart of the Hennessy universe.
Refined, aesthetic and inspiring, this new tour, which
follows the rhythms of the making of cognac, stimulates the
sensations, between surprise and enchantment.
The first stage of the visit, to the cellar buildings, introduces
a modern scenography with artistic and audacious intent,
plunging the visitor into the multiple facets of the brand:
the epic story of the Hennessy family, the discovery of the
technical craft, the people who are woven into its history,
and the many talents which make up the worlds of Hennessy.
TASTE COGNAC LIKE A PROFESSIONAL, IN THEORY
AND IN PRACTICE
In the busy traditional storage buildings, we enter the
deepest level of the brandy universe. We see the noble rows
of oak barrels, the walls of darkened stone and fragrances
which whisper in the half-light ...
Back on the other side of the Charente River, it’s time for the
rituals of the tasting. The only producer to have a Tasting
Committee, Hennessy opens the doors to its workshop
where you discover the secrets and different stages of the
production of cognac and the Hennessy products. You then
step into the shoes of a member of the Tasting Committee
and try the different methods of tasting.
The one thing left to do is to perfect your discoveries in the
shop, the only place in the world to unite all the Hennessy
collections.
VISIT HENNESSY
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Rue de la Richonne - 16 100 Cognac
Tel : +33(0)5 45 35 06 44
Buy your visit on:
www.lesvisites.hennessy.com
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Four offers, four ways to live
the Hennessy experience
A DISCOVERY OF THE WORLD OF HENNESSY
COGNAC 20€ / 90 MIN
A multi-sensory discovery of the history, craft and secrets
of Hennessy. The tour ends with a tasting of Hennessy V.S
and V.S.O.P cognacs, led by one of our House experts.
A SENSORY EXPERIENCE OF THE SECRETS OF
HENNESSY X.O COGNAC 35€ / 90 MIN
Created in 1870, our iconic cognac, Hennessy X.O, will
reveal itself to you in all its subtlety in an unparalleled
experience of the world and craftsmanship of Maison
Hennessy. Hennessy V.S.O.P and X.O tasting.
AN EXCLUSIVE TOUR BEHIND THE SCENES OF
EXCEPTIONAL COGNACS 90€ / 120 MIN
A select guided tour where you will discover the
different sides of Hennessy and unlock the secrets of its
exceptional cognacs in the eaux-de-vie cellar, or chai du
Paradis. Round off the tour in a private salon, where you
will discover the ritual of refined cognac tasting. Upon
reservation only. Hennessy X.O and Paradis tasting.
FROM THE VINE TO COGNAC 250 € / 4H
Explore our best-kept secrets! The contents of this visit
(available year-round) depend on the season and the
eaux-de-vie making cycle. This is a unique and authentic
experience that takes the visitor to the most private areas
of the House of Hennessy that are not normally open to
the public: vineyards, distillery. We will show you how are
cognacs are assembled and invite you to participate in
our tasting rituals …
Minimum two people; booking required.

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH - DRINK RESPONSIBLY.
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Every day at 11 o’clock precisely, the entire Tasting Committee enters the Main Office for a ritual that began in
1920. They gather beside the Master Blender to evaluate 40 or so samples of eaux-de-vie of different ages in
order to decide on their future. This is an extremely rigorous exercise that gives long-term credence to the vision
of these experts whose role is to transmit to their successors a heritage that will bear fruit many years from now.
It’s thanks to this unchanging ceremony, guided by the Master Blender, that the continuity of quality of Hennessy
cognac is guaranteed.

COGNAC GUIDE

A unique and unchanging ritual

MEUKOW

FOUNDED IN 1862, THE HISTORY AND
SAVOIR-FAIRE OF THE HOUSE OF MEUKOW,
IN THE HEART OF COGNAC, IS RECOUNTED
THROUGH A MODERN AND INNOVATIVE
SCENOGRAPHY - A GUIDED VISIT THAT
OFFERS INITIATION AND TASTING.
Meukow was created in the 19th century by
two brothers from Silesia, Auguste-Christophe
and Gustav Meukow, who were sent by Czar
Alexander II to France in order to supply the
Russian court with eaux-de-vie. After many
visits, they decided to set up a business in
Cognac and A C Meukow was founded on
1st August 1862. In 1979, Meukow became
part of the independent family-run business
“Compagnie de Guyenne”, founded by
Michel Coste in 1969, the commercial structure
of which enabled Meukow to develop and
expand their range.
Determined to reinforce the impact of the
Meukow brand, Michel Coste searched for a
strong symbol that would evoke the quality of
their cognacs whilst distinguishing them from
other brands. In 1993, he created what was to
become the brand’s icon: “Le Félin”, a bottle
decorated with a panther, a superb creature
that symbolises strength, elegance and
suppleness, the intrinsic qualities of Meukow
cognacs.
CONTACT US
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26, Rue Pascal Combeau - 16 100 Cognac
Tél : +33 (0)5 45 82 32 10
www.visitemeukow.com
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From the Paradise to the Cellar Master
and final product, immerse yourself in a world
of emotion and magic…

The House of Meukow, set in the
heart of Cognac, welcomes visitors
to its initiatory tasting experience.
Learn about our know-how and a few
secrets of our House from our cellar
master.

Why not extend your visit to the
House of Meukow by trying some
of the delicacies produced by our
chef Julien Lachenaud, designed to

go perfectly with our cognacs? New
seasonal suggestions every week.
Booking essential.

Duration: 1 hour.

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH - DRINK RESPONSIBLY.
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Visits year-round on weekdays and on
Saturdays from May to September.

COGNAC GUIDE

Meukow cellar visit and tasting of
three cognacs, including a Meukow
XO.

MARTELL

Maison Martell is offering a brand
new visitor experience. Via a
contemporary scenography, the
oldest of the great cognac houses
invites visitors to map out their own
individual journey of discovery. The
themed concept and original multisensorial format offer an immersion
into the House’s heritage, terroir
and savoir-faire. Different spaces
allow visitors to step back in time,
to travel across continents and to
appreciate the range of artisanal
skills which produce Martell cognacs,
renowned throughout the world for
their elegance, intensity and finesse.
The culmination of the journey is a
tasting.
The Indigo by Martell bar, a vast roof
terrace with a welcoming ambiance
which offers spectacular views over
the town, as well as an inventive
cocktail menu.
CONTACT US
16, Avenue Paul Firino Martell - 16100 Cognac
Tel : +33(0)5 45 36 34 98
www.martell.com

My work
my passion!

«

I have had the chance for the
last three years to show people
around the Martell visitors circuit.
Crossing the gates of the passageway
you enter into the heart of Martell,
its history and heritage. Martell
proposes a brand-new experience
for their visitors with a multisensorial
immersion into the heritage of the
oldest of the great Cognac houses
in a contemporary expression. The
visitors will now have the possibility
of choosing their itinerary based on
three different themes and my role
will be to accompany them on their
unforgettable journey. After the
tour we invite our visitors to explore
the rest of the building, which since
2018 has become a true destination
with the opening of the “Fondation
Martell” next to the boutique on the
ground floor. To conclude the visit our
visitors can now enjoy a drink in the
panoramic rooftop “Bar Indigo by
Martell” which overlooks the whole of
Cognac and its surroundings, a true
moment of conviviality !

«

CROSSING THE THRESHOLD
OF THE MARTELL HOUSE, IN
COGNAC, MEANS ENTERING
INTO A UNIQUE STORY.

VANESSA
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VISITS COORDINATOR
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ROULLET
FRANSAC

ROULLET-FRANSAC, A NAME
REDOLENT OF HISTORY IN A
PRESTIGIOUS SETTING

Our cognac house is a blend
of traditional know-how and
modernity. In our boutique
facing the Charente between
the Fine Arts Museum and
the port, you can enjoy a free
tasting of our range of Pineau
des Charentes, cognacs of
between 5 and 70 years of age
and original cognac liqueurs.
Sandrine and Constant will
be pleased to meet you and
provide advice and information
on their products; open yearround, daily except Sunday.
CONTACT US
11, Quai des Flamands
16 100 Cognac
Tel : +33(0)5 45 82 44 93
www.roulletfransac.fr

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH - DRINK RESPONSIBLY.
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The position of this 18th century building reveals its strategic importance, being situated
by the Charente and the port. It is in the heart of the most important business sector
of Cognac. From the Middle Ages, the Charente was the main means of transport
for salt from the Atlantic coast and was the origin of the development of the town.
Having transited via Cognac, the “white gold” was distributed far and wide: the
Dordogne, Poitou, the Limousin and the Auvergne. In 1544, a violent rebellion on salt
VINCENT BRETAGNOLLE
rights brought this traffic to an end, having nevertheless given the town an exceptional
ARCHITECTURE AND
commercial importance. It was the wine trade and then from the 17th century, the eauxHERITAGE FACILITATOR,
VILLE D'ART ET D'HISTOIRE de-vie commerce that relaunched the port and gave the town its international stature.
Over time, river traffic decreased and the sailing barges disappeared at the beginning
of the 20th century.

COGNAC GUIDE

A little history

THE HOUSE
OF RÉMY MARTIN
THE UNIQUE EXPERIENCE
OF COGNAC FINE CHAMPAGNE
Vine-growing origins, a House certified
«Entreprise du Patrimoine Vivant» (living heritage),
the exclusive choice of Cognac Fine Champagne,
commitment to high environmental value in viticulture,
welcome to the House of Rémy Martin.
Symbolic sites to discover
The historic House in Cognac
The surprising Chai Francis is a must-see, with its barrels tiered
in the golden light, the Isly cellar is one of the oldest in Cognac.
The Merpins estate
Our cognac production site shelters prestigious
eaux-de-vie reserves. A unique journey on board a small train
provides a discovery of our site, from the vines
to the ageing cellars.
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Cognac : luxury and terroir

«One of my tours is called «The Cognac: a luxury and terroir
product». On the Terroir side, I take my passengers to the
discovery of the vineyard and make them meet a traditional
distiller and a cooper. On the luxury side, we make a stopover
at the Historic House of Rémy Martin. The role of a trading
house in the elaboration of cognacs is fairly presented.
The tasting of gourmet snacks with cognacs is an epicurean
moment that brings my guests to discover a new world of flavors
and aromas. The time spent there and the living room where
the tasting takes place make it a luxury moment that my hosts
are eager to relive at home among their friends.
Should I say: I love to bring my own friends at the Historic House
of Rémy Martin just to be in the place of my passengers !...»
JEAN-LUC MONTEMBAULT
GUIDE & COGNAC EDUCATOR

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH - DRINK RESPONSIBLY.

Exceptional programmes to experience
Almost three centuries of know-how uncover through exceptional programs. All our
visits end around a tasting of our cognacs served with gourmet appetizers.
Classic visits of the historic House or the
Merpins estate from 1h30 to 2 hours
including cognac tastings and gourmet
appetizers. From 20 euros to 32 euros.

of gourmet flavours... Private visits with a
dedicated guide from 2 hours to a full day,
from 110 euros/person.

Private visits: 12 original programmes, an
intimate and personalized approach with
tasting workshops, cocktail creations, table

+ 33 (0) 5 45 35 76 66
visites.remymartin@remy-cointreau.com
www.visitesremymartin.com
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Information and booking

16, Rue du XIV Juillet - 16 100 Cognac

de Châteauneuf sur Charente
2, Rue du Général Leclerc
16 120 Châteauneuf sur Charente

de Jarnac
1, Avenue Carnot
16 200 Mainxe Gondeville

de Segonzac
1, Rue Pierre Viala - 16 130 Segonzac

+33(0)5 45 82 10 71
http://destination-cognac.com
bienvenue@destination-cognac.com

DISCOVER OUR THEMATIC BROCHURES

Agitateurs de
patrimoine
Les lieux à ne pas manquer

À boire et à
manger !

Tout ce que vous avez
toujours voulu savoir sur les
saveurs charentaises

À chaque saison
son festival
Les collections printemps,
été, automne, hiver de nos
temps forts !

Vignoble

Au cœur d’une appellation
de renommée mondiale

SUR L’EAU, DANS
L’AIR, SUR TERRE...
Toutes les activités
sont dans la nature !

Touristic Guide

Gastronomy Guide

Visits and Heritage
Guide

Leisure and nature
Guide

Wine
growers’s map
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