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What you need to know about 
ARMAGNAC 

his issue's cover story focuses on France's oldest, 
most individual, most perplexing, most erratic, T and most controversial brandy, Armagnac. As a 

spirits critic in the early 1990s, I first got to know France's 
other grape brandy, Cognac, mainly because there was so 
much more Cognac than Armagnac in the North Amer- 
ican marketplace. By the late 1990s my experience with 
Armagnac advanced by leaps and bounds as I received 
samples from noted U.S. importers, most importantly, 
Henry Preiss, Paul Joseph, and Charles Neal, author of 
the good if difficult to read book Armagnac: The Definitive 
Guide to France's Premier Brandy. As I sampled my way 
through the complex world of Armagnac, I realized that 

Chateau du Busca Maniban, in  the heart of the Armagnac county. 

this was a spirits category of huge, if largely untapped, 
merit and potential. 

This past November, I visited Gascony, home of 
Armagnac, in France's southwest with my wife, SJ 
Managing Editor Sue Woodley, for an intensive four-day 
sojourn that helped broaden my understanding and ap- 
preciation of this world-class brandy. Producers visited 
included GClas, Marquis de Montesquiou, Chateau du 
Tariquet, Francis Darroze, Les Armagnacs Contempor- 
ains, Chateau de Laubade, ClCs des Ducs, Janneau, 
Chateau du Busca Maniban, Larressingle, Delord, 
Chateau de Briat, CastarSde, Domaine d1Esp6rance, 
Cames and Biron de Sigognac. We also stopped by a 
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local cooper, Tonnellerie Bartholomo, 
who supplies many of the region's 
brandy producers with oak barrels. 

Over the ninety-six jam-packed 
hours, we sampled over 90 bottled and 
still-in-barrel krmagnacs ... as well as 
at least 100 ways-to serve canard 
(duck), the ubiquitous regional delica- 
cv. Sue and I returned home imvressed 
b; the broad spectrum of ~ r k a ~ n a c  
styles, aromas, flavors and textures ... 
and vowed not to eat duck in any form 
for the next three years. That said, it is 
also fair to state that while I liked prob- 
ably two-thirds of the Armagnacs sam- 
pled, there were more than a few 
brandies that I thought were feeble, 
too old and/or musty, crafted in styles 
that I didn't care for, or just plain poor- 
ly made. Even though Armagnac has 
been produced in Gascony since the 
early 1400s, in my mind, it is still a 
work-in-progress and, therefore, offers 
towering spikes and fathomless pits in - - 

quality. 
But there was much more to be - 

learned just by spending time with the 
region's distillers, growers, and nego- 
ciants. In terms of global sales and vis- 
ibility, Armagnac is woefully behind 
its intramural spirits rival Cognac. 
What the Cognaqais do far better than 
the ~rmagnaqais is, one, provide a 
more consistently sound product and, 
two, offer easier access both to Cognac 
and to understanding French brandy, 
in general, through aggressive, con- 
temporary, and well-organized mar- 
keting. Though some mistaken and 
out-of-touch members of the Bureau 
National Interprofessionnel de l'Ar- 
mannac (BNIA) seem to feel that re- " 
maining an arcane oddity heightens 
their brandy's "mystique," in fact, the 
category,'~ relative obscurity only 
serves to constrain it in an era of 
unlimited possibilities. 

Sadly, what undermines Armagnac 
even more insidiously is the lack of 
cohesion and resolve among the pro- 
ducers through the BNIA to address 
their distant runner-up position in a 
constructive, positive, and forward- 
looking way. To change their fortunes, 
the BNIA needs to take Armagnac to 
the world, in particular, to North 
America. Many North American con- 
sumers think Armagnac is a type of 
Cognac and not a historically irnpor- 
tant brandy category in its own right. 

That reality needs to be remedied by 
the BNIA. Where is the wisdom in 
staying Cognac's frustrated brides- 
maid when Armagnac could become 
Cognac's viable and vigorous competi- 
tor? The world will not come to 
Gascony, no matter how beautifully 
bucolic it is. 

There is one truth that holds firm 
regarding Armagnac, though, when 
compared to its more famous cousin: 
The breadth of Armagnac's roster of 
characteristics is deeper and more 
exciting than that owned - or more 
accurately, offered - by Cognac. (One 
can't help but wonder why the 
Cognaqais play it so boringly safe with 

and I strongly recommend that you 
lodge at Le Tuco in St. Orens Pouy- 
Petit, a mere 7 kilometers from Con- 
dom in the department of Gers (tele- 
phone from the U.S. is 011-33-562- 
283950; email is le.tuco@wanadoo.fr). 
Dining is very nice indeed at Chateau 
Bellevue Hotel-Restaurant in Cazau- 
bon (011-33-562-095195; chateau.belle- 
vue@voila.fr) and La Table des Cor- 
deliers in Condom (011-33-562-684 
382). 

But enough of my blathering.. . 
Here in ten digestible gulps is pivotal 
information that every serious spirits 
consumer should know about Ar- 
magnac. 

SJ Armagnac Fact # I :  France boasts 
three typeaof fruit brandies from three 
officially demarcated brandy-making 
(Appellation d'origine Controlke, or 
AOC) zones: Calvados (apples/Nor- 
mandy in northwest France), Cognac 
(grapes/Charente in the west-central 
region of France) and Armagnac 
(grapes/Gascony in the southwest of 
France). Produced at least since the 
early 15th century and therefore 
France's oldest brandy, Armagnac is 
an oak barrel-aged distillate (eau-de- 
vie) produced from grape wine. 

S J  Armagnac Fact #2: There are three 
brandy districts in Gascony: Bas- 
Armagnac, whose capital is the town 
of Eauze, constitutes roughly 57% of 
total Armagnac brandy production 
and is famous for its sandy/silty soils 
which typically produce more delicate, 
fruity and elegant brandies; Tenareze 
Armannac, with the town of Condom 

their staggering arsenal of wonderful 
old brandies. Blend, blend, blend = 
Bland, bland, bland.) When Armagnac 
is in full flight, especially as exhibited 
by top-drawer producers/negociants 
like Francis Darroze, Chateau de Lay- 
bade, Chateau du Busca Maniban, 
Castarkle, Delord, Janneau, Marquis 
de Montesquiou, and Gklas, it can be 
every bit as breathtaking a sensory 
experience as the world's most com- 
plex consumable distillate, single malt 
Scotch whisky. Regrettably, too few 
U.S. consumers are even aware of 
Armagnac. 

Last, for those SJ subscribers who 
hanker to travel to Gascony to experi- 
ence Armagnac in its home arena, Sue 

as itsuhub, accounts for 40% and is 
known widely for its clay/limestone 
soils that make hearty, full-bodied and 
long-lasting brandies; and Haut- 
Armagnac which contributes but 3% 
from its limestone soils. 

S1 Armagnac Fact #3: Ten grape types 
are permitted for the production of 
Armagnac. Primary grape varieties are 
Ugni Blanc, Folle Blanche, Baco 22A, 
Colombard. Secondary, and far less 
employed varieties, include Mauzac 
Blanc, Mauzac Rose, Plainte de Grece, 
Meslier St. Fran~ois, Juranqon Blanc 
and Clairette de Gascogne. Some pro- 
ducers focus on a single variety, like 
Chateau du Busca that produces only 
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brandy made from Ugni Blanc grapes 
in Tenarbze Armagnac. 

SJ Armagnac Fact #4: At the present 
time, 15,000 hectares, or 37,065 acres, 
of vineyards in Gascony are devoted 
to the making of Armagnac, Vin de 
Pays Cotes de Gascogne (table wines) 
and Floc, Armagnac's lovely aperitif. 

SJ Armagnac Fact #5: Currently, there 
are 4,000 winegrowers in Gascony, of 
which approximately 250 produce and 
bottle Armagnac. There are also 40 
negociants, or entrepreneurs who pur- 
chase Armagnac from grower/dis- 
tillers and age and bottle Armagnac 
under their own label. 

SJ Armagnac Fact #6: Each year be- 
tween 9 and 10 million bottles of 
Armagnac are produced in Gascony. A 
whopping 65% is sold within France 
while the balance of 35% is exported to 
over 130 nations. 

- 
SJ Armagnac Fact #7: Distillation is 
carried out mostly in November and 

December of the harvest year once fer- 
mentation is completed. Armagnac 
distillation is unique, in that, 95% of 
the growers have their wines distilled 
in the traditional, two-column, contin- 
uously running, single distillation sys- 
tem known as Alarnbic Arrnagnacais. 
By stark contrast, Cognac producers 
employ the Alarnbic Charmtaise system 
of double distillation in small batches 
in copper pot stills. Single distillation 
creates brandies that are fuller and 
more robust than those derived from 
double distillation because more of the 
base material components remain in 
the brandy. 

SJ Armagnac Fact #8: Some Alarnbic 
Armagnacais stills are operated by rov- 
ing distillers, who service grape 
growers by bringing their stills-on- 
wheels directly to the client, distill 
their wines, then move on to the next 
client. The spirit that is produced by 
the stills is clear, ranging from 52% to 
72% alcohol. 

SJ Armagnac Fact #9: Maturation and 

mellowing are achieved by placing 
the new, raw spirit from the still into 
400-420 liter oak barrels for at least two 
years. Black oak from the Gascon for- 
est of Monlezun is the optimum and 
customary choice, but oak from the 
forests of Limousin, Tronqais or Allier 
are likewise used. Oak trees are allow- 
ed to grow for as long as a century 
before they are cut down and used for 
barrel staves. Because oak is porous, a 
certain amount of evaporation occurs. 
In balmy Gascony the loss of spirit to 
the air usually happens at an annual 
rate of between 2% and 5%. Barrels are 
expensive, currently costing 600 Euros 
each. 

SJ Armagnac Fact #lo: Label designa- 
tions for Armagnac are as follows: 
V.S. = minimum of two years in oak 
barrels; V.S.O.P. = at least 5 years; X.O. 
= at least 6 years; Hors #Age = 10 
years or more. Vintage Armagnacs are 
always made from the grapes of one 
vintage as indicated on the label. 
Other bottlings cite specific ages, such 
as 15 Ans Wears Old), 20 Ans, etcetera. 

new brandy reviews 
ARMAGNAC - FRANCE 

Chateau du Busca XO N9 1 
TenarSze Armagnac 
(France; Preiss Imports, 
Ramona, CA) 
40% abv, $85. 
The color looks like newly tanned 
leather, a burnished brown/topaz hue 
that's unblemished in its purity. In the 
first nosings, I pick up soft but sturdy 
aromas of dried yellow fruit, buttered 
almonds, and orange blossom; an 
additional six minutes of air exposure 
offers the chance for more floral scents 
to be appreciated, including jasmine 
and honeysuckle; an understated bou- 
quet that hints rather than dictates. 
The palate entry is lusciously oily, 
semisweet, and buttery while the mid- 
palate stage highlights the oak, cocoa, 
black tea, and walnut paste. Finishes 

gracefully, semisweet, and tightly 
structured. Elegance in a glass. 
Spirit Journal Rating: 
****/Highly Recommended 

Chateau du Busca Hors dlAge Cigare 
Tenareze Annagnac 
(France; Preiss Imports, 
Ramona, CA) 
40% abv, $75. 
The color of this brandy is a brilliant 
reddish copper/henna hue; impecca- 
ble clarity. The initial aromas offer 
woody, nutty scents that meld beauti- 
fully over the span of two minutes; the 
extra aeration period of seven minutes 
sees the aroma become a more expres- 
sive and integrated bouquet as lovely 
fragrances of baked pear, mince meat, 
pine sap, and pipe tobacco make for 
thrilling sniffing. The palate entry 
tastes of dried red fruits, maple sugar, 
and pine; at midpalate, the flavor pro- 
file is laced with succulent tastes of 
maple, pear in brandy, sap, oaky vanil- 
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la, and pipe smoke. The aftertaste is 
every bit as fulfilling and gratifying as 
the sensational late bouquet and mid- 
palate. A defining TenarPze moment. 
Spirit Journal Rating: 
*****/Highest Recommendation 
t3 Best Buy 

Chateau du Busca Hors &Age 
15 Ans (Years Old) 
Tenareze Armagnac 
(France; Preiss Imports, 
Ramona, CA) 
40% abv, $99. 
The solid brown/topaz/sorrel color 
bewitches the eye; ideal clarity. The 
wonderfully zesty aroma is spiced 
with nutmeg, black pepper, lemon, 
and thyme in the opening two min- 
utes; later inhalations following aera- 
tion highlight tightly wound notes of 
margarine, lanolin, dark caramel, but- 
tery oak, and holiday fruitcake. The 
palate entry is rich, creamy, and hon- 

; eyed; at midpalate, there's a strong 
sense of older spirit in the overall 
woody/creamy flavor that smacks of 
rancio begnnings. Finishes semisweet, 
cocoa- and maple sugar-like, and in- 
tensely oaky. A musketeer's mouthful 
of robust, mature, and, most pleasing 
of all, gentlemanly brandy. 
Spirit Journal Rating: 
*****/Highest Recommendation 
& Best Buy 

Chateau du Busca 1985 
Tenariize Armagnac 
(France; Preiss Imports, 
Ramona, CA) 
43% abv, $129. 
The color beams under the examina- 
tion lamp in bright shades of 
bronze/burnished orange; absolute 
purity. The early aromatic emphasis is 
on toasty, vanilla-laden oak; further 
exposure to air stimulates more can- 
died, smoky scents, especially toffee, 
marzipan, and coffee-flavored hard 
candy that as a team accent the 
wood/oak core aroma; a hugely com- 
plex network of smells. The palate en- 
try is stunningly sophisticated, semi- 
sweet, cola-like, toffee-like, and down- 
right spectacular; at midpalate, the 
richness level reaches stratospheric 
heights as the broad flavor profile 
offers totally integrated tastes of nou- 

gat, roasted chestnuts, dark chocolate, 
orange rind, and treacle. Finishes with 
a deft touch of budding rancio. Holy- 
moly, this one is an instant classic. 
Spirit Journal Rating: 
*****/Highest Recommendation 

Chateau du Busca 1975 
Tenareze Armagnac 
(France; Preiss Imports, 
Ramona, CA) 
41% abv, $170. 
Appearance is a dazzling, brilliant 
copper color; flawless clarity. In the 
initial inhalations, the fruit component 
dominates, mostly in the forms of 
dried cherry and baked banana; addi- 
tional aeration brings a fine acidity to 
underpin the fruity ripeness; the very 
final sniff detects the lovely woody, 
slightly spicy scent of oak. The palate 
entry is elegant, off-dry to bittersweet, 
tannic, and focused on the dried fruit 
element; at midpalate, the taste profile 
offers slightly restrained flavors of 
spice, honey wheat toast, raisins, and 
prunes. ~inishes as smoothly and 
seamlessly as it starts. Superior distill- 
ing, barrel selection, and aging make 
this a winner. 
Spirit Journal Rating: 
+***/Highly Recommended 

Editor's note on Delord: There are two 
more Delord Bas Armagnacs reviewed 
in the Spirit Journal Retaste Section. 

Delord 25-Year-Old 
Bas Armagnac 
(France; CC Spirits, 
Lakeville, MA) 
40% abv, $95. 
The deep, old copper pertny color is 
reminiscent of aged tawny porto; flaw- 
less purity. The potent spirit races from 
the copita in the initial aromatic burst, 
leaving behind dried aromas of raisins, 
prunes and herbs; aeration serves to 
alter the aromatic direction as the bou- 
quet turns biscuity, caramel-like, hon- 
eyed, cream sherry-like, and even dark 
chocolate-like, with more than a pass- 
ing perfume of cheese-like rancio; 
wow. The palate entry is suggestive of 
bittersweet dark chocolate, cocoa but- 
ter, chocolate covered raisins, and dark 

becomes fruitier than the entry and 
less bittersweet, making for a succu- 
lent aftertaste that's spectacularly sat- 
isfying. As good as 20+ year old 
Armagnac can get, period. A genuine 
classic. 
Spirit Journal Rating: 
*****/Highest Recommendation 
&Best Buy 

Domaine d'EspQance 
5-Year-Old Bas Armagnac 
(France; Limited Edition LLC, 
Warren, CT) 
43% abv, $42. 
The gleaming bronze/topaz color is 
appealing; good clarity. In the first nos- 
ings after the pour, there's strong evi- 
dence of the fresh, still youthful spirit 
in the spicy forms of black peppercorn 
and caraway seed; as is typical of such 
young brandy, the peppery aroma 
doesn't back down or round off all that 
much with further air contact and 
that's fine because the bouquet is 
delightfully pungent, almost prickly. 
The palate entry offers a more semi- 
sweet expression as tastes of palm oil, 
beeswax, and light toffee vie for domi- 
nance up front; by the midpalate stage 
there are intriguing, if astringent and 
bittersweet flavors of coffee bean, 
tobacco leaf, pine, and new oak. Fin- 
ishes as vigorous, clean, and assertive 
as it begins. An example of how com- 
pelling young Armagnacs can be when 
handled properly. 
Spirit Journal Rating: 
***/Recommended 

Domaine d'EspCrance 10-Year-Old 
Bas Armagnac 
(France; Limited Edition LLC, 
Warren, CT) 
43% abv, $55. 
The bright bronze/burnished orange 
color is eye-catching, but displays 
more unsightly sediment than I like to 
see. The initial burst of aroma is 
toasty/roasted and nutty; the addi- 
tional aeration time releases bean-like 
scents of vanilla and cocoa. The valate 
entry is bittersweet and intensely 
beany; at the midpalate stage, the taste 
profile develops an inviting oiliness/ 
butteriness that can only evolve with 
oak barrel maturation. The aftertaste 

honey; at midpalate, the taste profile turns sharp and resiny, unfortunately 
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costing it a fourth rating star. 
Spirit Journal Rating: 
***/Recommended 

Domaine dfEsp6rance 
1990 Vintage Bas Armagnac 
(France; Limited Edition LLC, 
Warren, CT) 
43% abv, $75. 
The deep brown/topaz hue is blem- 
ished by too much debris. The opening 
inhalations encounter sap- and maple- 
like semisweet aromas; aeration time 
stimulates sturdily nutty scents of 
roasted chestnut and sauteed almonds, 
all wrapped up in a caramel blanket. 
The palate entry is more toffee-like 
than nutty; at midpalate, the flavor 
menu includes cocoa, dark caramel, 
and honey. Finishes maple sugar sweet 
and almost decadently unctuous. The 
pick of the litter. 
Spirit Journal Rating: 
+***/Highly Recommended - 

COGNAC - FRANCE 

Paulet Very Rare 
Fine Champagne Cognac 
(France; Preiss Imports, 
Ramona, CAI 
43% abv, $1,500. 
The deep sorrel/chestnut brown color 
is drop-dead beautiful; ideal clarity. 
The incredibly lush first aromas are 
laden with dried yellow fruit (banana, 
pineapple), figs, dates, and marzipan; 
after another seven minutes of aera- 
tion, earthy scents of forest and drying 
leaves enter the picture along with 
underpinning aromas of old oak, nut- 
meg, and dried cherry and hard 
cheese. The palate entry is supremely 
balanced, semisweet, slightly toasty, 
and even chewy; the midpalate stage 
features succulent tastes of Brazil nut, 
mince meat, figs, bacon fat, and 
prunes. Finishes with equal dashes of 
finesse and heartiness. A mature, total- 
ly evolved brandy at its peak from this 
obscure (at least in North America) 
producer that was established in 
Jarnac in 1848 by the Lacroux family. 
Spirit Journal Rating: 
+****/Highest Recommendation 
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Pionneau 1969 Cognac 
Cask Strength 
(France; CIL US Inc., 
Bay Village, OH) 
56.4% abv, $1,200. 
From a Fins Bois 
property owned 
by Camus, this 
unblended vintage 
Cognac is bottled 
at full cask 
strength. Only 300 
hand-numbered 
bottles in the U.S. 
Tawny /deep 
bronze in color; 
flawless purity. 
The opening nos- 
i n g ~  detect lots of 
wood impact in 
the oaky, seed-like, 
and piney per- 
fume; after the 
additional aeration 
period of seven 
minutes, the 
vibrant, natural-strength spirit be- 
comes clearlv evident as the-bouauet 
turns honeyed, caramel-like, and deca- 
dently oily and buttery. The palate 
entry is where this vintage cognac 
takes flight as tastes of dates, roasted 
almond, walnut paste, and baked pear 
delight the taste buds; at midpalate, 
the flavor profile highlights the cheese- 
like and bacony/pork rind-like rancio. 
The aftertaste blankets the tongue in 
sumptuous coats of oil, rancio, and 
maple sugar. Nice to see what the 
Cogna~ais can do with very old, single 
estate brandy. 
Spirit Journal Rating: 
*+***/Highest Recommendation 

EAU DE VIE DE MARC - 
FRANCE 

Editor's note on marc: Pronounced, 
mahr, marc is France's equivalent of 
Italy's grappa, in that, it is the color- 
less, unaged distillate created out of 
the grape pressing by-product pomace 
(also spelled pumice). The eau-de-vie 
part is French for water of life, the cen- 
turies-old name of clear, fresh-off-the- 
still spirits. 

Maison Vedrenne 
Hospices de Beaune 
1993 Eau de Vie 
de Marc 
(France; Preiss 
Imports! 
Ramona, CA) 
45% abv, $100. 
The hay/wheat field 
hue is burnished 
gold and pure. The 
pungent aroma in 
the opening nosings 
is intensely grapy 
and viny, astringent 
and pulpy; further 
aeration time does 
nothing to alter the 
direction of the bou- 
quet, ekcept to 
heighten the grape 
must intensity and 
add a touch of 
vinyl/plastic waxi- 
ness. The   alate entrv is stonilv drv, 

i 2' 

cleansing, and acidic; at midpalate, the 
acidic/minerally astringency gives 
way momentarily for a flash of ripe 
grapiness/pulp~ess that's a pleasant 
respite from the mouth-puckering tart- 
ness. Finishes intensely grapy and 
musty, verging suddenly on being ripe 
and even raisiny. Now, this is marc. 
Spirit Journal Rating: 
****/Highly Recommended 

Maison Vkdrenne 
Hospices de Beaune 1992 
Eau de Vie de Marc 
(France; Preiss Imports, 
Ramona, CAI 
45% abv, $100. 
The harvest gold color is pretty and 
free of sediment. This intriguing per- 
fume is as briny, salty, and pickled as it 
is grapy, pulpy, and musty in the first 
go-rounds; an additional seven min- 
utes in the glass serve to bring out a 
concentrated stemminess that's almost 
chewy. The palate entry does not back 
away ftom the pickled quality found 
in the bouquet and as such the open- 
ing flavors are smoky and approach 
ripeness; at midpalate, the taste profile 
detonates on the tongue, offering dis- 
parate yet somehow feasible flavors of 
soy bean, olive brine, green olive, ripe 
grapes, citric acid, and pine. Finishes 
lean, stringy, slightly hot, and incredi- 
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bly tart and viny/leafy. Intense, unbri- 
dled, fiery marc. Possesses a complete- 
ly different personality from the 1993 
sibling. 
Spirit Journal Rating: 
****/Highly Recommended 

Maison Vedrenne Trcs Vieux 
Marc de Bourgogne EgrappC 
(France; Preiss Imports, 
Ramona, CAI 
45% abv, $72. 
Made only from 
pinot noir grapes. 
The bright golden 
straw/pine sap 
color is gorgeous; 
perfect purity. 
There's a lovelv 

.& 
. -  1 

marriage of ripe 
mustiness, prickly 
spirit, and tart 
acid in the initial 
sniffs; another six 
minutes of expo- 
sure to air stimu- 
late an elegant 
vanilla-like oaki- 
ness that nicely 
complements the 
fruit, spirit, and 
natural acids; 
oddly, in the very 
tail end of the nos- 
ing stage I pick up 
an incongruous 
smell of rubber 
inner tube that 
nearly ruins the 
nosing stage. The 

palate entry is gently sweet and ripe; 
at midpalate, the taste profile turns 
mildly oaky and honeyed. The after- 
taste is full, smooth, satiny, and pleas- 
ingly tart. Weird, but nice enough for a 
recommendation. Not in the same 
league as the two from the Hospices de 
Beaune, however. 
Spirit Journal Rating: 
***/Recommended 

GRAPE BRANDY - 
FRANCE 

Maison Vedrenne 
Burgundy Brandy 
(France; Preiss Imports, 
Ramona, CA) 
45% abv, $90. 
The autumnal gold/wheat harvest 
color shows far more floating debris 
than I like to see. The first whiffs detect 
pleasantly grapy/viney aromas; fur- 
ther air contact stimulates strangely 
compelling aromas of glue, gum, sol- 
vent, and marshmallow; I know the 
descriptors sound weird, but it's quite 
nice. The palate entry is intensely 
viny/leafy/vegetal and off-dry; at 
midpalate, the flavor is remarkably 
sappy, green yet semisweet, and 
almost honeyed in a very mild way. 
Finishes clean, full-weighted, ripe, 
grapy, and satisfyingly rustic. 
Spirit Journal Rating: 
***/Recommended 

GRAPPA - 
USA 

T&W Grappa Di Muscatto 
(USA; Empire Winery & Distillery, 
New Port Richey, FL) 
40% abv, $27. 
Ideal transparency; pristine silvery 
appearance. The delightful opening 
aromas are ripe, juicy, grapy, and 
remind me of orange blossoms; later 
sniffs after further aeration bolster, but 
don't expand on, the aromatic impres- 
sions enjoyed in the first two minutes 
of inhaling; The palate entry is vinyl 
leafy more than grapy/juicy and is 
therefore a touch too astringent; by the 
midpalate stage, the muscat grapiness 
reemerges, offering simple tastes of 
orange rind and grapes that go far 
enough to redeem the raw entry. The 
aftertaste is plump, juicy, and semi- 
sweet. It works in its simplicity. 
Spirit Journal Rating: 
***/Recommended 

LET'S BE EVEN CLEARER ABOUT 
THIS: Lisa Laird, our friend at LAIRD 
& COMPANY, phoned us to say that 
Laird's Apple Jack, reevaluated in the 
December 2005 edition, is NOT a 
brandy but a blended whiskey. Lisa 
said that it's 35% apple brandy and 
65% neutral grain spirit and should 
NOT be compared or evaluated a- 
gainst other brandies. 

new whisk(e) y reviews 
Company, Atlanta, GA) 

DISTILLERY ISSUE 43% abv, $90. 

SINGLE MALT Available as of April 1st. The very 
pretty light brown/medium amber 

WHISKY - SCOTLAND color displays some minor sediment. 
The initial wave of aroma includes 
intenselv maltv/cereal scents alonn 
with l&ser trices of beeswax an; 

Bunnahabhain 18-Year-Old dried herbs; aeration stimulates only 
Islay Single Malt Scotch Whisky trivial scents of cardboard and beans. 
(Scotland; International Beverage The palate entry is off-dry, slightly 

salty and intensely cereal-like; the 
midpalate stage highlights the medi- 
um sweet @sin and oak teaming. 
Finishes off-dry to medium sweet, 
.grainy/malty, though too one dimen- 
sional and narrowly focused to suit 
both the price and the age. Simply put, 
a drinkably average but wholly unin- 
teresting single malt. 
Spirit Journal Rating: 
**/Not Recommended 
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