
Cognac Park has a very recognisable house style which is simple and clean.  We do 
not add any caramel or boisé, a concentrate of tannin often used to imitate barrel 
ageing. Our cognacs are therefore pale in colour and free of the pervasive taste of 
burnt sugar.
The nose of a cognac is especially important.  The nose of Cognac Park is light 
with hints of stewed fruit, honey and vanilla, confirmed on the palate by the 
suggestion of cigar boxes, Christmas pudding, horse saddles and mushrooms.  It is 
no secret that the older the eaux-de-vie the more interesting and softer the 
cognac; all our blends are appreciably older than the minimum legal 
requirements.
Cognac Park uses the traditional bottle known as the Cognaçaise and a simple 
packaging that emphasizes its pure character through an elegant presentation. 
The use of premium materials accentuates the feeling of premium quality. The 
labels are printed on paper with an artisan feel and each bottle is wrapped in 
tissue and placed in boxes imported from Italy. Each product is packaged by hand, 
from the placing of labels to the closing of the boxes.

www.cognacpark.com
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COGNAC PARK VS – Very Special – Carte Blanche
4 t0 8 years

Cognac Park VS highlights the remarkably unadulterated style typical of Cognac Park while providing a 
satisfying and enjoyable tasting experience. Our attentive production process results in a young cognac of 
exceptional quality hand crafted in small batches.
One first encounters the combined aromas of dried spring flowers, caramelized apples, and macerated 
cherries. The VS is opening up into a structured yet delicate palate resulting in a perfectly robust and subtly 
peppered after taste. The luminous honey color and clarity of this cognac are indicative of its pure character.

TASTING NOTES
NOSE: caramelized, apples, peppery & floral

VISUAL: luminous & brilliant
PALATE: light & fruity

SPECIALTIES: mixable yet remarkably neat

Product of France
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PARK VSOP – Very Superior Old Pale
8-12 years

Rich and nutty flavors that stay in the mouth, with a certain amount of wood. Round and easy to drink. The 
secret behind this blend is the large number and regional variety of eaux-de-vie in the blend, including the 
nuttiness of good Borderies. Presented in the traditional Cognaçaise bottle.
Unlike any other VSOP, the unique fusion of crisp flavors makes the cognac easy to drink and delectable. 
Crafted from select eaux-de-vie destined to provide a distinguished final product. This cognac would suit the 
desire for a VSOP of absolute elegant quality. A crisp bouquet of citrus flavors, caramelized banana flambé, 
and freshly-pickled wild peaches flourishes to a pleasing marriage of jasmine and earl grey tea – a truly 
incomparable sensory experience.

TASTING NOTES
NOSE: floral, nutmeg & oranges

VISUAL: glints of gold
PALATE: Smooth & lingering

SPECIALTIES: flexible – mixed or straight

Product of France
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COGNAC PARK BORDERIES
SINGLE VINEYARD

15 years
Produced entirely from a single estate vineyard in the heart of the Borderies, the smallest designated area in 
Cognac, Maison Cognac Park “Borderies” has been left to mature in oak barrels to enhance its unique 
aromatic character. The traditional nuttiness of Borderies opens on the nose with sweet, smooth vanilla 
nuances. With its floral notes of violet, wild blackberry and peach, this cognac from the Borderies offers a 
very surprising crisp freshness, with aromatic power and silky maturity.
This special blend hails exclusively from the idyllic Borderies growing area of the Cognac region and has 
been carefully assembled to highlight the delightful characteristics typical of only the best Borderies 
cognacs, as seen through its rich and bright apricot color.
Exemplifying the particular characteristics typical of the Borderies growing are such as delicate floral 
aromas and light palate, this cognac is a smooth transition from a VSOP cognac to an XO and has subtle 
combined aromas reminiscent of apricots and vanilla with subtle notes of violets. It finishes by leaving a 
smooth, subtle, long, and memorable taste.

TASTING NOTES
NOSE: apricot & smooth vanilla

VISUAL: bright apricot color
PALATE: floral, nutty & violet

SPECIALTIES: after diner tastings

BORDERIES IS THE SMALLEST AND 
MOST EXCLUSIVE OF THE 6 
APPELATIONS IN COGNAC

                                                            
Product of France
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COGNAC PARK XO - EXTRA OLD – Traditional Reserve
20-30 years

Mature dissolved oak. Strong, forceful structure – opposite to the delicate style of Vieille Grande 
Champagne – rich fruit cake flavors. Long finish on the palate. Ideal after diner drink. Supplied in the 
traditional Cognaçaise bottle.
Due to the thoughtful attention devoted to the ageing process of this cognac, this particular blend is truly one 
of a kind. Intending to satisfy those who are curious and desire a cognac with a distinct individuality, this 
special blend is full of extraordinary characteristics.
The brilliant color of this cognac is highlighted with shades of amber.  You will taste the preliminary light 
bouquet of dried apricots, frangipanes, and wild blackberries gently confronting your nose and leading to a 
pleasant warming scent of lemon cake. The toning balance between finesse and complexity makes this 
cognac very notable on the palate.

TASTING NOTES
NOSE: dried apricots, sweet & lemon

VISUAL: deep color & rich amber
PALATE: Citrus, jasmine, spicy, slightly sweet

SPECIALTIES: ideal digestive

Product of France
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COGNAC PARK - VIEILLE FINE CHAMPAGNE - Family Reserve
25-35 YEARS

60% Grande Champagne, 40% Petite Champagne. The appelation Fine Champagne Cognac means that the 
blend comes from the two most prestigious growing areas of Cognac : Grande and Petite Champagne, and 
containing a minimum of 50% Grande Champagne. We have deliberately made this blend fuller and richer 
both on the nose and palate.
Cognac Park XO Vieille Fine Champagne is made from exceptional grapes thus resulting in a cognac of 
outstanding quality. Its deep opulent darker color glistening with blond hues is indicative of its complex yet 
balanced style. Commencing with the combination of light and musky scents of honey, saffron, and pain 
d’epices and tinted with fresh cranberries and vanilla. The palate of this full-bodied cognac complements its 
initial aromas by bringing the flavors together into a strong harmonious finish with subtle surprises 
concluding with a long aftertaste.

TASTING NOTES
NOSE: Light, saffron, vanilla, & subtle musk

VISUAL: Light amber & golden brilliance
PALATE: mellow, fresh, & balanced

SPECIALTIES: a perfect introduction to a special cru

Product of France
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COGNAC PARK - VIEILLE GRANDE CHAMPAGNE - 1er Cru
100% Grande Champagne

40-60 years
The top of the range that must lie along side the very best of all cognacs. It is very soft, mellow, well-
rounded, and with plenty of fruit and rich cheesy flavors (rancio Charentais). Stewed fruit, leather, and cigar 
boxes can all be found on the palate which is both long and delicate. Note that it is sold at 43% alc./Vol. and 
yet the alcohol is very smooth having lost its aggression over the many years of aging in oak. This is an 
excellent example of cognac from the best of the region - Grande Champagne. Like the family Reserve, the 
Vieille Grande Champagne is also bottled in a heavier version of the traditional Cognaçaise bottle. The 
growing region of Grande Champagne has a character of its own resulting in cognacs that satisfy enthusiastic 
and passionate connoisseurs.
Led to excellent and superior quality in wooden casks, and underlined with the distinct flavors of its rancio, 
this more masculine cognac emits a leathery bouquet of bitter dark chocolate , raw peanuts, and fresh white 
pepper. These aromas merge into a round palate with a velvety and enduring finish. This robust cognac is 
undoubtedly a product of elegance and fervor.

TASTING NOTES
NOSE: Rancio, pepper, chocolate, & subtly bitter

VISUAL: rich amber & deeply golden
PALATE: spicy, structured & robust

SPECIALTIES: perfectly matched with cigars

Product of France
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200ML BOTTLES

Cognac Park is also offered in a smaller size 200ML bottle (24 bottles per case).
The purity and elegance of the packaging is consistent and the different cognac qualities offered in the 
standard bottle size is also available..

Product of France
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