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Révolution culturelle
en pays du cognac
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« Great Cognacs worth knowing
include some from small vineyards...
like Couprie Hors d’Age. »

« Couprie in Grande Champagne is a
small producer of excellent Cognac. »

Gault Millau édition Sud-Ouest Cuisine et vins de France

|

INTERNATION A

Tasting of our Hors d’Age : « Very
good Cognac to drink with delicacy...
A winegrower to recommend. »

Sommeliers International
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Cognac VS Selection
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Cocktail suggestion: 1/4 Cognac,1/4 apricot
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SARL Ets Couprie
1 La Roumade, Ambleville
16300 LIGNIERES-AMBLEVILLE
Tel: +33(0)5 45 80 54 69
e-mail: cognac.couprie@yahoo.fr
https://www.cognac-couprie.com
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