
 

GILLES BRISSON 

COGNAC VS – GRANDE CHAMPAGNE (1er CRU) 

TECHNICAL SPECIFICATIONS 

• Ageing: 3-4 Years (VS Standard is 2 years) 

• Appellation : Grande Champagne 1er Cru 

• Grape : 100% Ugni-Blanc 

• ABV : 40% Vol. | VOLUME : 70cl 

• Certification : Sustainable Viticulture (CEC Certified) 

TASTING PROFILE 

• STYLE : Fruity, Floral, Vanilla 

• NOSE : Smooth notes of lavender, lilac, rose petals 

and ripe apricots 

• PALATE : Tahitian vanilla, peaches, black tea with a 

delicate smoky finish. 

• AWARD : Highly Recommended - Ultimate Beverage 
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ESTATE HIGHLIGHTS 

• FAMILY : 5th Generation producers 

• ORIGINS : 100% Single Estate (Châteaubernard) 

CONTACT & ORDERS 

Email : cognacgillesbrisson@gmail.com 

Tel : +33 7 77 90 36 16 

Address : 3 chemin de fontdouce, 16100, Châteaubernard 

 LOGISTICS DATA 

 

 

 

PACKAGING 

12 x 70cl 

CASE WEIGHT 

~17 kg 

PALLET 

50 cases  

(600 bottles) 


