
L’OR DE POMME XO
DISTILLATE/GEIST

320

After a one-year harmonization in steel barrels this

exceptional distillate obtained from crunchy, fresh apples

of the Golden Delicious variety was aged for more than 73

months in French oak Tonneaux barrels. Despite the very

long aging period this "treasure" is blessed with an

extremely charming fruity note, which is elegantly

embedded in seductive notes of vanilla and honey and

rounded off by an incredibly harmonious and velvety

finish. A sophisticated distillate capable of captivating even

the most demanding connoisseurs.

Limited Edition. 

Aging: steel barrels, subsequently over 73 months in

Tonneaux barrels

Size
500ml

Alcohol content
40%

Serving suggestion
Neat in a cognac glass at 18° C.
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