Armagnac, France
A RMAGNAGC

Darroze

40% Baco, 20% Ugni Blanc,
20% Folle Blanche, 20% Colombard

Beautiful golden color, brown
highlights. A complex nose
of dried figs, plum jam, ripe

guince accompanied by spices

(cloves, liquorice, gingerbread),
butter caramel and nuts. Very
complex. Beautiful balance
on the palate. The aromas 199
are fresher (dried apricots,
melon jams, chocolate mint),
the tannins are round and the
finish is very long. Superb.

Distributed by Elite Wines®
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Armagnac, France
A RMAGNAGC

Darroge

40% Baco, 20% Ugni Blanc,
20% Folle Blanche, 20% Colombard

Beautiful golden color; brown
highlights. A complex nose
of dried figs, plum jam, ripe

quince accompanied by spices
(cloves, liquorice, gingerbread),
butter caramel and nuts. Very
complex. Beautiful balance
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melon jams, chocolate mint),
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Distributed by Elite Wines®
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