
AROMA & TASTING NOTES
Round and long with hints of mango, cacao, saffron, clove, and cigar 
box. Complex finish with rich gingerbread, and cedarwood lingers on 
the palate.

For this blend, Tessendier set out to make a Cognac that was 
unabashedly cigar-friendly, meaning it has high intensity and fruity 
character, resulting from long aging. We blend Cognacs from the 
two Champagne growing regions, aged at least 30 years.

Volume: 750 ml | ABV: 40%
Age: Minimum 30 years old
Blend: Grande Champagne and Petite Champagne
Barrels: Medium toast
Appearance: Deep Walnut
Aging: One year in new oak then transferred to used casks.

XO CIGAR BLEND
VIEILLE FINE CHAMPAGNE

AWARDS & ACCOLADES
• Gold Medal, San Francisco World Spirits Competition, 2017 •

• Wine Enthusiast, 90 points, Very Strong Recommendation, 2017 •


