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Decrees, orders and administrative circulars

G EN ERAL TEXTS

MIN¡STRY OF FOOD, AGRICULTURE AND FISHERIES

Decree no. 2009-1146 of 21 Septenrber 2009 concerning the protectecl desígnation of origin
"Cognac" or "Eau-de-vie de Cognac" or "Eau-de-vie des Charerttes"

NoR: ACFT0916772D

The Pl'irne Miuister.

In light of a leport joirrtly establishcd by the Ministel of Foocl, Agliculture and Fishcries, the Miuistcr of the
Flcouomy, Industly arrd Ernploytrent alld the Ministel for the lìuclget, Public Accouuls, the Civil Selvice and the
Refi¡rm of the State,

And EC regulation no. l10/2008 of the Iiuropean Palliar.nent ancl of the Couucil of 15 Janualy 2008 ou the
definition, description. pt'csentation, labelling aucl protection of the geoglaphical indication of spirit dr.i¡lks, rcpcaliug
EC regulation no. I5'76/89 of the Couucil,

And the consunrer cocle,
And the custonrs code,
And the general tax code,
And the ruml codc, in particular arf.icles L. 641-5, L, Øl-6 and L. 641-7,
And thc proposals of the national stancling cornrnittee for wines, spirit clrinks and othel alcoholic bevelages of the

Institut National de I'Origi¡re et de la Qualité oi' l2 Ilebruary 2009,4 March 2009 ancl 15 April 2009,

Iìereby decrees that;

Art, I - The product specifications appendecl to the present dccree for the following rcgistercd clesiguatious of
origin are offìcially confirmed:

- "Cognac" or "Eau-de-vìe de Cognac" or "Ëau-de-vie des Charcrttes,'.

Art. 2 - fte following decl'ees are thereforc repealed:

- the rrrodiliecl decree of l5 May 1936 concenring the registered desigrations of origin "Cegnac" or "Hau-cìe-vie {e
Cognâc" ol' "Eau-de-vie des Charetttes".

- the modified decres of i3 Janualy 1938 co¡rcerniug the regist.erecl <lesignations of origin "Grancfe Champagne",
"Gra¡lde Fine Chanrpagnc", "Pctite Charn¡lagne", "Ë'ine Chanrpagne", "Borcleries". "lìins Bois" alr<l "Bons lJois".

Art. 3 -'l'he Mi¡rister of the Econoury. Industly aucl Ëurploynent and thc Mini.ster fur the Budget, Public Accourrts.
the Civil Sclvice and rhe Relbn¡r of the State, the Mjnistel'ol'l'ood, Âgricnltulc and Fisheries. arrd the Sccrctary of State
itr chargeofConrtnerce, Craft Itrclustry, Small and Mediuul Sized llrrterpriscs,'l'ourisrn, ServicesanclConsulncrAffairs
are lespon.sible, each iu accordance with his/hel own responsibilities, fol exeouting the present clecl'ee, which will be
publislred h tbe O.flìcial .lournql of the Fre¡rch Republic.

Signecl ín Paris on 2l Septcmbcr 2009.

FRANÇOIS FILLON
By the Priure Minister:

Tlte À4ittister o.[ Foocl,
A gr i cu h ure, ctnd Fì.t her i es,

BIìUNO LË MAIRE
?'he Minisler of'the Lconomy,

I ndustr'1,, and Etnplq,ntenl,
CHRISTINË LAGAIìDE

7'he lt4inil;ter./'or the Budget, Public Accr¡unts,
the Civil Service qnd the Relt¡rm of'the State,

TjRIC WOERTII

(O:-,; lìtt
Translation no. 10/280 ¿\
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'flte Sccrel ttrlt rf' S( ule
in chcu'¡¡e o/'()ommercc, (lra/i tndul;tr.y,
Small and Aúedium Size¿l linler¡tri.ses,

' Ii nt r i s m, Se r v i c e s .a n d (,b n.u t t n e r Á.fftt i r s,

I.IEIìVÉ NOVI]L,LI

ANNEX

PRODUCT SPECIITICAI"IONS OIT'fI-IIl Iì.ËGISTI]IìED DËSICNA'TIONS OTI OIìIGIN "COCNAC"
OR "liAU-DE-Vlta Dt1COGNz\C" OR "E^U-DE-VIE DLS CIj.AIìENlllS"

CHA.PI'EII I

l-y. - Nqnrc rl the register-ecl de,signation o/'origin

L Geographical name;
Only gLapc spilit irr kecping with tlre ttrllowing special plovisions, initially clelined in clecrces of 1 May 1909 ancl

l5 May 193(r, cau lay clainr to the registelecl clesignations of origin "Cognac", "[àu-de-r,ie de Coguac", ol.'iËau-de-vie
cle.s Charentcs" (hereafter rcfbl.ed to as "Cogrrac").

2. Complelncntal.y clesignations of origin:
'l'lre legisferecl designalion of origin "Coguâc" can be completecl by tlre firllowirrg conrplenreutary geogra¡llrical

clesignations: "Gralldc lriue Champagne", "Grandc Clmnpagne'', "Petite Iìinc Chaurpagrie", "petite Charnpãgrrle",','Fine
Champagtte", "lìordcrics", "Fitts Bois", "llons Bois", "Boís orclinaires" atìd "Bois à terroirs".

B. - De,rcription of the spit.it drink

f . Catcgoly of spir.it drink accor.ding fo IIC regulation no. I l0/2008:

. The registered designariort of origìn "Coguac" correspon<Js to the "gla¡re s¡rilit" category defìned iu Aunex II. point
4. rcgulation (EC) no. l10/2008 of 1.5 January 2008 ou the clefinition, ¡rresentation, labeiling and protcction oi the
geographical inclication of spirit drinks.

2. A,geingnrcthods:
Tlte regi.steled designatiorr of origin "Cognac" is restrícted to aged grape spirit. cxcept for qr.rantities inteuded for

ilrclustrial purposcs or comlrouncl products. which <to rrot neccl to be agecl.
3. Main physical, chclnical, atrrl orgRnolcptic characte¡istics:
The grapc spirit ntust have a coltcentration of volatiles equal to or greater thau !25g per hectolitr.e of alcoþol at

100% r'ol. and a ¡lrininru¡n alcoholic strength by volunre of 40o/o when sold,

C. * Delìnition of the geo¡4t.a¡thicul orea

I Geographical arca:
Only grape spilit nrade fi'orn glapcs lrarvested ancl made into wine in tlre cornmunes initially cleliuritecl in the

rnodified declce of I May 1909. as iistcd here below, and distilled ancl agcd withirr one of these couunurcs, carr lay
clainr to the legisterecl designations of origin "Cogtlac", "Eau-cle-vie de Cognac", or "Eau-cle-vie des Charerrtesi'
(hereafter refen'ed fo as "Cognac"),

CharcnÍe deparltnenl

Amorrclissen-rent of Cognac: aII cornnruues
Alrondissemcnt of Angoulêrne:
Cauton of Angoulênre lls[ all corllmrìnes
Canton of .A,ngoulênrc Nold: all coulmultes
Cantou of Angoulênre Ouest: all comluunes
Canton of Blanzac: all comr.nunes
Canton of Hiersac: all communes
Canton of SaitrrAnrant-de-Lloixe: all comurunes
Cantou of Villebois-la-Valette: all courruunes
Cantou of La Rochefoucauld: the conrnuues of Agr'is, Brie, Bultzac, Chazclles. Coul

llancogne. Rivi èrcs, l-a lìochctte an cl Sa int-Projet-Saint-Constant ii- al '\

'. I t
I \:lj
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Cant<¡l of Montbl'on: tllc çt'¡t¡)nlr¡ncs of) Chalra.ç, l:'cr¡illade. (ìrassac, Maillzac, Mar.thon. SainþGemlain-dc-
Montbron aud SoufÏ'ignnc

An'ondi.ssenrcnt of C:on ftllen s:
C¿rlrtorl cl'Aigre: alI oor:rnr uncs
canton of Iìuffec: the couunr¡ncs ol'viIIegats ancl Vcrteuil-srrr-chalcrìtc
Catrton oIMansle: the ot>u:nltulc.s of'Aunac, llaycr.s, Cellettes, Chenon, ìro¡rtclailcau, Irontcnille, Juillé, Lichôres,

Lottttcs, Mansle, Mot¡ton. Mol¡touneau, Puy'éaux, Saint-Aruancl-cle-lJounieule, Saint-Angeau, SaiuþCiers-sur--
Ilonnieure, Saint-lrront, SainþGroux, Sai¡lte-colourbe, valence ancr vifioguon

Canton of Víllefagnarl: tltc conlnrunes oI'lì'ettcs, Coulcôure. I-ongr'é, llaix. Souvigné.'l'uzie arrcl Villefagnan

(' h u re n t c- lt4ctr ¡ I ¡ nrc cle pet. ! tne nt

An'ondissonrent of Rochefort: al[ connrunes
¡\,r'r'olrcl issenrent of Sa intes: a I I co¡ullrun es
.Arronclisseurent of Saint-Jcan-cl'.r\ugély: all conulrr¡ne"^
An'on<lisseurenl of Jonzac: all conlmunc,s
Allondissemcnt of La l{ochelle:
Canton of ¿\rs: all c<¡¡nrnuues
Canton of Aytré: thc cornnrunes of Ängoulins and Aytr.é
Cauton ofLa Janìe: all conrnrunes
Cantons no. i. 2, 3, 4. 6 ancl 7 of'La lìochelle; thc courrlu¡te ol [.a lìochelle
Canton tlo. 5 ol'l.a Iìochclle: tlre conrnrunes of Esnancles. Mar-siliy. Puilboreau. l..a Rochclle ancl Saínt-Xandre
Catrtort uo, 8 of I-a Iìochelfc: the conlurunes of Ðonrpicn'e-sur-Mer', I)éligny ancl I.a Rochelle
Callton no, 9 of I-a llochelle: the courmunes of L'llourneau, I-agorcl, Nieul-sur'-Mer ancl La Rochelle
Carrton of Sai n t-Martirr-de-lìé: a I I comururres
Cantou of Courçorr: the cotnntulles ol'Angliers, Benon, Cour'çon, Craurchaban, Fen.ièr'es-cl'Aunis, La Crève-sur-fe-

Mignorr, Le Gué-d'^lleré, La I-aigne, Nuaillé-cl'Aunis, Saint-Cy-du-Doret. Sainr.tean-de-Liversay and Saint-sauveur-
d'Aunis

ca¡rtou of Marans: thç cournunes of Lorrgèves, sai¡t-ouen ancl villedoux.

Dordogtte de¡tctrt me nl

¡\n'oucl i ssement of Pór igueux :

Canton of Saint'Aulaye: the comnlunes of Chenaud. Parcoul. Iìuynrangou. La Rochc-Chalais and Saint-Aulaye.

D e ¿tx-Sè,¡u.e s depa r I nte n I

An'ondisseme¡rt of Níort:
Canton of Mauzé-sut'-le-Migrrorr: the cotnrrrulres of I.,e Bourclet, Prìu-Dey'auçon, Pliaires, Mauze-sur-le-Miguon,

[.a Rochénatd and Usseau.
Catrtotr of lleauvoir'-sur-Niorl: thc cournrunes of Beauvoir-sur-Niort, Ilelleville, La l.;oye-Montjault, Crarrzay-Gripf.

P¡'issé-La Chalrièrc, Sainf-l:ìtienne-la-Cigogne, Iloisserolles and l}origrry-sur'-le-Mignon.
Carrtolt of Brioux-sur'-Iloul.onue: the courmutrc of Le Vert.

2. Conrplementâry designations of origin:
h o¡'<ter for the legisterecl designation of oligin "Cognac" to be conrpleted by "Crande Chaurpagnc" or "Craucle

Fine Chartlpagne", "Petite Champagne" or "Petitc lìine Champagnc'', "Fine Cltantpagne", "Bor.deriesi', "F'ins Bois,' or-
"Botts Bois", it nru.st nreet the following corrditions aud be ¡nacle fi'oln glapes harvestecl in each respective Len.itory
hereafter cited, as irritially defined íu the decree ol 13 Janualy 1938, on the understandiug that the vinificatiori,
distillatioll artd ageitrg of the grape spìr'it thu.s obtainecl take place within the ter-rìtory as iuitially clefilred irr tþc
aforsurc¡rtjoned nlodified decree of I May 1909.

a) lìor the registclecl clesigrtation of origin "Coguac" to be completed by the conrpleurentary geographical ¡anre
"Gratrcle Cbatnpagnc" (or the conpleruentary geographical ¡rarnc "Grande l;ine Clranrpagne"):

Chørente depørlnrcnt

Ambleville, z\ttgeac-Chanlpagnc, [lorrrreuil, Ilouteville, Châtcaul¡ernard, Cì'itcuil-la-Magdelein
la-Pallue, Genté. Girneux, Goncleville, .Tuillac-le-Coq, Ligniòr:es-Sonnevillc, Mainxe, Malaville, ì
sur-le-Né, Sairrt-Mênre-les-Carrièrcs, SainL-Prcuil, Salles-d'Angles, Segonzac, 'l'ou:rac, Verières

Cotrlrnunes partially incltrcled: Bortlg-Charerltc (left bank of the Charcnte), Cognac (left ba
Saint-Brice (left bank of the Clrarente).

t'^
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1y' For thc t'cgi.stet'ed designalion ololigin "Cognac" tr> be conr¡rletccl by the conrplenreutary gcograllhical naure
"Petitc Chanlpague" (o| the conrpler)rcntary gcographical uanre "l)elitc Irílrc Charn¡ragnc"):

(l ltcn' e n I e depcu' t u e nl

Angeac-Charerrte. At's, IJarbezieux-Saint-llilaire, Ba¡rct. Ilirac, Châteauner-rÈsur.Charerrte. Graves-Saint-^ntant,
Cuûtrps, Jttrigrrac, Lachaise, I-acliville. L.agarcle-sur-lc-Nó, Montchaude, Mosnac, Norlaville, Saint-Bounet. Saint-
Médatcl-de-Barbeziertx, Sairrt-Palais-du-Né, Salles-de-Barbceieux ancl Vignolles.

Cotlnruue llattially i¡tclr¡ded: Ilourg-Clrar:enfe (r'ight t¡ank ol the Char cnte)

C hctre nte - Ìtúctr i t i nte depcu.t nrc nt

Allas-Champagne, Archiac, Althenac, tliron, Ilougneau, ßr'ie-.sou.s-Archiao, B¡ ivos-sur-Chal.eute, Celles,
Chadetlac, Champagnac, Cierzac, Coulonges, Echeblune, Gennignac, Janrac-Chanrpagne, Jonzac, I-ouzac, Meux,
Moings, Motttils, Neuillac, Neulles, Pér'ignac, I{éaux, Roufliac, Saint-Cicrs-Chanrpagne, Saiut-ilugène, Saint-Ccr.rnain-
de-Lusigtlan. Saiut Gerrnairr-cle-Vitxac, SainGMaltial-sur-le-Né, Sain t-Maflial-cfe-Vitaterne, Saint-Mauricc-cle-
T'avelnole, Saint-Seurin-de-i)alcnne, Saint-Sever'-cle-saiutorrgc, Saintc-l-,het¡rìne arrd SaIiguac-sur'-(lhar.e¡tte.

Cor¡rurune partially includecl: Clanr (the ¡ralt locafecl noltheast of tlre Dl42 roacl)

c/ ljor the registered clesignation of clrigin "Cognac" to be comlrleted by the conrplcnrentary geographical naure
"Fíne Cltar:rpagtre", it nrust be a blolcl of grapc spilit lì'onr tlre two above-clelÌnecl territorics rvith the conrplementary
geographical natlles "Gra¡tcle Charrrpagnc" and "Petite Champagne", an<l contaill Íìt least 50% of glape spirit lì'om the
ten'itory with (he definccl conrpleurentaly gcographical uaute "Cl'an<le Charlpagnc".

r/) For thc registerecl clesignation of origin "Cogrrac" to lre cor:rpleted by tlre conr¡rlenrentaty geogr'aphical name
" Ilorderie,s":

C hcu'e nl e de¡tca'! nrc nl

Cher.ves-lìichettrout, Javrezac, Louzac-Saint-André, Sairrt-Laurent-de-Cognac aucl Saint-Sul1>ice-de-Cognac.
Co¡nuru¡res partially iuclucled: Cognac (r.ight bank of the Chareute).

C h a re n I e- [14 ctt' i ! i m e depa r I nte nl

Bul'ie a¡rd Chér'ac

a) Fol the registered clesiguatiott of orígin "Cognac" to bc courpleted [:y the com¡tleurcntar.y geographical rìan]e
"Fins Bois":

(i h ctt' c tt I e de ¡tar I m e nt

Aignes-et-Puy1)er'ouxr Aigre, Anrbérac, Anais, Arrgeduc, Angoulême, Anville, Asuièr'cs-sur'-Nouèr-e, Aubeville,
Attge-Saint-Médard, Aussac-Vadalle, Ilalzac, Barbezières, Iìassac, Béchercsse, Bessac, Bignac, IJlarrzac-Porchcresse,
Bonneville, IJoutier-s Sairrt-Î'o.jan. Ilréville, Brie, Blie-sous-Bal'bez,ieux, Cellettes. Chaclurie, Challiguac, Cham¡ragne-
Viguy, Chantprtrillon. Chanrprriel's, k Chapclle, Channaut, Chalmé, Chassols, Chavenat, Claix, Conclóon, Coul,onges,
Cotu'billac, La Couronnc, Creso^ac-Sairtt-Genis, Ðeviat, l)ignac, f)it'ac, l)ouzat, Fbréon, Echallat, llltriac, Plóac. Fleuiac,
Fontenille, Irottquebrunc, Irouqueute, l:'oussignac, Garat, (ìarcles-le-Pontaloux, Gerrac. I-e Gond-Pontouvre, I-.es Gours,
Gout'ville, I"licr-sac, Houlettc, L'lsle-d'Ëspagtrac, Jaluac, Jauldes, Juillaguet, Juillé, .Tulienne. Lamá.ac. I.igué, Linars,
I-ollttes, Lupsault, I-uxé. Magnac-l-avalette-Vi[[als, Magnac-suL-Touvrc, Lc Maine-cle-l]oixe. Mainfbnds, Mansle,
Marcillac-l-arrville, Mateui[, Marsac, Mu'ignac, Mesnac, I-es Métairie$. Mons, Mon(ignac-Charonte, Montigné,
Mornac. Moulidat's, Mouthíers-sul'-Boërttc, Nanclals, Nercillac, Ncrsac, Nonac, Oraclour. Pér'euil, Périgrac, Plaii¿c,
Plassac-Rouffiac, Puyuoyett, Puyt'éaux, llanville-Ilreuillaud, Reignac, Réparsac, ìlonsenac, Rouillac, Routlet-Saint-
Estèphe, Ruelle-sur-Touvre. ,SajnþAntarl!-<le-Boixe, Saint-Arnant-de-Nouèr-e, Saint-Aulais-la-Chapelle, Sairrt-Ciers-sur-
Ilonuieure, Saint-Cybardeaux, Saint-[:ìutrope, Saint-lìaigrre, Saínt-Geuis-d'l-Iiersac, Saìnt-Cloux, Sairrt-I.éger, Sainl^
Micltcl, Saint-Saturrtin, Saittf-Sirnertx, Sajrlt-Simon, Saint-Yrieix-sur-Chalente, Sairrte-Sévère, Salles-de-Vìllefagnan,
Sigognc, Sir-euil, Sonneville, Soyaux, I'olsac, Tourriers, Touvre,'Iì-iac-Lautrait,'liois-Palis,'lussou, Vars, Ùaux-
I-.avalette, Vaux-Rouillac, Verdillc, Velvant, Vibrac, Viltebois-l-ava¡etto, Ville.iésus, Villejoubert. Villognon, Viltdcllc,
Voeuil-et-Ciget, Vouhartc, Voulgezac aud Xantbes.

Conuuuncs partially included; Monhrroreau-Saint-Cybarcl
Cybard as defured on 20 January 1938) and Saint-l}.ice (r.ight

(the part con'esponding to the fornrer comUtulte. Of Saint-
l¡ank of the Chalente)

C harent e- tr4at' i I i me depa r t me ntC hare nl e- lt4at' i I i me depart nrc nt

Annepont, Asnières-la-Giraud, ujac, Aumagne, Authon-h,béon, Avy, Ilagnízeau, ìraila
sous-Matha, Bcllui¡'e, Bel'cloux, Bcmeuil. Blanzac-lès-Matha. Blesdon, Ilrie-sous-Matha, ¡riùarilffi.fl
Bussac, Chanicls, I-a Chapelle-des-Pots, Chelbounietes, Chive.s, Cliou-sur-Seugne. Colombiòi,!, C_o'li'ú
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Courcerac, Courcoltry, Crcssé, Donrpierrc-sur-ChalcnLe, l.e Douhct, Ecoyeux, Ii.glises-cl'Ar.gcnteuil, Ircnioux. l:'lóac-
sur-Scugue. F-ontairtc-Chalattdray, l:otltcotrvertc. lìontcnct, I..a lilsdièrc, Gitrournc, Le Gicc1. Lcs Go¡d.s, Courvillet(e,
Crandjean, Guitiniòres, IIainrps, I-a.lalcl,,luicq. l.éoville, l.oilésur-Nié, I-.olignac, Lor,rzignac, Lussac, Macquevillc,
Marigrrac, Massac, Malha, Mazet'ay, Migron, Miranrbeau, Mons, Mortiel's, Mo$rtac, Ñandllé, Néré. Nerwicq-lc-
C'ltâteau, Ozillac, Paillé. l)otrs, Poursay-Carnaucl. Préguillac, Prignac. Saint-llonnet-sur'-Gir.o¡¿e, Sai¡t-llri.s-cles-Bois,
Sa int-Césaire, Saitrt-Ciers-du-'faillon, Saint-Dizan t-clu-Bois, SainþDizant-clu-Gna, Sainl'Folt'sur.-Giloncle, Sain t-
Georgcs-Antigtmc, Saint-Geolgcs-cles-Agouts, Saiut-Cr'égoire-cl'Altlcnnes, Sainf-l.lilair.e-cle-Villelianche. Sai¡tt-Lfilaire-
du-Bois, SainCJean-d'^A,ngóly, Saint-.hrlien-de-l'Escap, Saint-I-égcr, Saint-Maigrin, Saint-Mar.(ial-cle-Mir.arnlrcau, Saiut-
Maltin-de-.luillers, Sairlt-Médard, Saint-Oucu-la-Thene. Sairrt-Pierre-clc-.luillels, Sainte-Ramóe, Saiut-Sauvarlt, Saint-
Sinon-de-Borcles, Saint-Sorlin-cle-Couac, Saint-'[houras-cle-Conao, Saint-Vaize, Sainte-Mêure. Saiutes, Seigne,
Sernillac, Seurou.ss¿tc, Lc Scure. Siccq, Sonrtac,'faillanf.'l'aillebourg,'fesson,'lhenac,'l}ors, Les Touches-cle-pér.i[ny,
Yaraiz,e, Vénórarrcl, Villars-eu-l)ons. Villar.s-le.s-lloi¡^ ancl Viilenrorirr.

Comlrtutlcs partially inclucled: Clam (the part located southwest of the DI42 r.oad) and Saint-Savinien (the part
coffesponding to the fol'ltrer colllrttuue of Coulonge-sur-Chalente as <lcfìnecl on 20 .lanuar.y 1938).

./J Foil the rcgistcred clesignal.ion of oligin "Cegnac" to be conrpletecl by the corrplerneutary geographical naure
"Bons Bois":

Cl h ¿t r e tt t e de ¡tu t' I nrc nl

Agris, Aubetcr¡'e-sur-Drolllle, Auuac, lìaignes-Sainte-Radegoncle, Ilaldenac, Bayels, llazac. Ilellou, Ilerueuil,
Ilesse, Blanzaguet-Saint-Cybald, Boisbl'etcau, Borrues, Bors-de-Montrì'tol'cau, Bors-de-Baigrtcs, I3ouex, Ilrettes, Brie-
sous-Chalais, Brossac, Bullzac, Clmlais, Charrtillac, Charras, Chatignac, Chazelles, Cfie¡orurrret, Clre¡<>¡, Chillac.
Cotubiers, Coufgens, Courcôure, Courgeac, Courlac. Culac, Eclon, Les Essarcls, Ircuillade. Forrtclaireau, Gr.a.ssac,
Guizengeald, Curat, Jrrigrtac, Lapracle. Lichères, Lougr'é, Mainzac, Mal'thon. Méclillac, Montboyer, Montignac-le-Coq,
Moutou, Motltonneau. Nabinaud, Oliolles, Orival, Palluaucl, Passirac, Pillac, Poulliguac, Poursac, pmnzac, Raii,
Iìaucogtre, Rioux-Martitl, Rivièrcs, I..a Rochette, Iìouffrac. llougnac, Sai¡t-Anrant-cle-llonnicure. Saillt-Auta¡þde-
Montluoreau, Saint-Angeau. SainC-Avit, Sainte-Colorttbe, Saint-Félix- Saiut-Ijront. Saipt-Gentraiu-de-Montbrou, Sai't-
I-aurefit-cle-lJelzagot, Saint-l-aurcnt-des-Combes, Sairri-Maltial, Saint-ll'ojet-Saint-Co¡sta¡t, Saint-Querrtin-cle-Chalais,
Saint-Romair. SainçSévcrirr. Saiut'Vallier, Saintc-Soulírre, Salle.s-Lavalette, Sauviguac, Sels, Souffi.iguac, Souvigné,
Lc'l'âtre, Touvél'ac, Tuzie, Valence, Vertcuil-sur-Chalette. Villefagnau, Villegats, Vãr¡z¿u and yviers.

Conrllrutre pat'tially included: Mont¡loreau^Saiut-Cybarcl (the palt corlespondiug to the fbrmer commune of
Morrtrnoleau as defined on 20 Januar.y 1938),

C ltare nte- lt4ca-i t i me de pørt me til
Agudclle, Allas-lìocage, 

^ntezaltt-I.a 
Chapelle, Arccs, Archirrgeay, Aulrray, BaTattzac, La Barde, Elar.zarr. IJéclenac,

I-a Be¡rate' Beuray-Saint-Martin, Ilignay, lllarrzay-sur-IÌoutorlnne, Ilois. Boisredo¡, Iloresse-et-Marh.on, lloscauruant,
Boutenac-'l'ouvettt, Btatt, Brie-sot¡s-Mortagnc, Bussac-lìorêt, Cercoux, Chamouillac, Cha¡rpagrrolle.s, Cha¡ter¡erle-sur-
la-Soie. Cllaltuzac, Cìhâtenet, Cltaunac, I"e Chay, Chenac-Saint-Seurin-d'Uzet, Chepniers, Cher.¡rig¡ac, C¡eva¡ceaux,
Clórac, La Clisse, La Clotte, Coivert, Contré, Corignac, Colrne-Ecluse, Corure-Royal, Courarrt, Courpignac. Coux,
Cozcs, Cravalts. CLazattttes, La Croix-Corntesse, I)aurpierre.sur-lloutoune. Doeuil-sur-le-Mignon, Eculat, Lcs llduts.
Epargtres, l,es^ Essalds, lìxpircmout. Flclirac, Fontaincsd'OzíLlac, Le Fouilloux, Gêtnozac, I-a Cénetouze, Givr.ezac.
Grézac, Lc Gua, La Jarlie-Audouin, Jazennc.s, Jus.sas, Landes. l-oulay, Lozay, Luchat, Mal.sais, Mazel.olles, Mé¿is,
MérigDac. Meschers-sur-Citorrcle, Messac, Meur.sac, Migrc, Morrten<{¡'c. Morrtguyon, Montlieu-I.a Gardc, Montpellier-
de'Méclillarr, Mortagnc^.sur-Giron<le, l.e Mung, Naclmurp.s, Nancras, Neuvicq,-Ñieul-lès-Sai¡tes, Nieul-lc-Vil.oúil, L",
Nouillcrs. Nuaillé-sur-ßoutorrnc, Origuolles, Pessirres, Lc Pin, Pisany, Plassac, Plassay, Polignac, ponruriel.s-Moulons,
Pott-d'Ënvaux' Pouillac, Puy'olland, Iìétaud, Rioux, Romazière.s. Rouffignac. Sablonceaux, Saint-Âigulûr, Sai¡t-
Ancû'é-de-Lidon, Sainte-Colonrbe, Saiut-ljólix, Saínt-Gcnis-de-saintonge, Saint Georges-de-I-orrguepierre, Saint-
Georgesdes-Cotcaux, Saint-Germain-du-Seuclre, Saint-Loup, Saint-Maìldé-sur-Brédoire. Saint-Martìal-cte-Loulay,
Sai¡lt-Marlill-d'AIy, SaínrMartin-de-Coux, SaÌnt-Palais-de-Négrignac, SaintJ)alais-de-Phioli¡. Sai¡t-Parcloult, Saint-
Picrre-de-l'lle, Saint-Pieme-du-Palais, Saint-Porchaire, Saiut-Quantin-de-Rarrçanne, Sai¡t-Rourai¡-sur-Gironcle, Saint-
Ilolnairl-cle-Benet, Saint-Sévcrin-slrr'-lJoutollne. Saint-Sigisruond-de-Cleunortt, Saint-Simou-cle-Pcllouaille, Saleig'cs,
Saliglrac-de-Miraurbeau, Saujon, Scnìussac, SouLrrarr, Soulignorrue, Sou¡re¡as. Sousnloulins, Talnront-sur-Girõ'de.
Tatrzac, 'lcllrant, Thaims, T1tétac.'fonnay-lloutonne. -['orxe, Tugeras-Sairrt-Marrricc, Vanzac. yarz-ay, La Verguc,
Velgné, Vclvartt, Vibrac, La Villedicu, Villencuvc-la-Comtcsse, Villexavicr, Villier.ç-Couturc, Viuax, Viroltet ãucl
Voissay.

Colntnutre partially inclucled: Sairrt-Savinien (tlrc part corrcspouding to tlie former
dcfirred on 20 Janualy 1938).

comulturc of
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Do rch gtrc ¿tcp¿il'l ilre ftl

Cotnlnrtlre partially included: t.a lì.oche-Chalais (ttre l)¿u'[ corlcsl)ondiug to the lirrntel com¡uune ol' I.a lìochc-
Clulais as clefiuecl on 20 Januar-y 1938).

l-he lilnits of the above-llientionccl telritolies partially inch¡cled irr tho regìstelecl clesignation of'oligirr are lccol.dcd
on the cornmunal lancl rcgister.

fte l'egistet'ecl designation of origin "Coguac" cau be corn¡rletecl by fhc corrrplententary geoglaphical names "Bois

geographical alea clelì necl above.

l). - De.rcriptiott ri'production methoc{.s

l) Grape variefics:
Wincs destined to pt'ocluce grape spilit are made fi'our the followiug grape valietir*:
- Colombarcl B, Folle lJlauche Il, Montils B, Ugni Blanc ll ancl Sérrrillon ll
.- Folignan 13, reprcsenting a utaxirtlurn of 10% of fhe total.

2) Viticulture:
a) Yine density
Miuirrrulu clensity of 2,200 r,irrcs per hectal.e

ô/ Space betwcen vine rows
TIre clistance betwcen viuc rows canuot exceed 3.50 nretres
c/ Pruning
Pruning is obligatory every year. ¡\ll nrctllods are autholised.
d/ Nurrrber of bu<ls per hectale
The numl¡er of buds is linlited to 80,000 pcr hectale.
e/ Ploduction fì'onr young vines
It is only startirtg fi'olu the second year after pl¿tnting (rvhich ruust take place lrefole the 3lst olJuly) tlrat gr.ape

spirit produced fì'om young vines is entitled to ilre legistcred clesignation of or-igin "Ceg¡ac".
.û Dcad or missing vitrcs
'l'lrc nraxirur.¡rn percerìtage of cleacl or urissing vines is scl at 20%o for plot.s wlrose density is equal to or less than

2,500 viles pcr hectare.
For plots wltose density is greater than 2.500 vines pel hectare aud less than or equal to 2,900 vines per hcctare, the

nraxirnum proportion is 25%.
For plots whose clensity is greater tha¡r 2,900 viues per lrectare, this uraxitnum pr.oportion is 35%.
The l'atio of clead or rnissing vines is calculate<l by courparing the rrunrber of dead or urissing vincs irr a giveu plot

and the nunrber of vines when this plot was first plantecl or.replanted

3) Yieldsr
The maxinum anllual yìelcl, expre.ssed in pu'e alcohol, is set each year by inter¡rrinisterial order acting on a

proposal by the contpetcnt uational co¡nmittee, afler having consulted the ODG (Organisme de f)éfense et de Gesiion).
Yields ats calculated according to the pure alcohol conteut of tlre wi¡tes scnt to tre distillccl by the pr.oclucer. or.

clistilled by himself, aud tttust bc lcss than fhe r¡raxiururn liurit of l6 hcctolitles ofpule alcohol per-hectare.'lhe nraxinrullr annual yield can be íncreased in certai¡l instauces, for set quarrtities, bìJt cannot, under any
circumstancçs, exceed the legal lirnit, I{owcver, this surplus cannot be agecl.

Furthennore, yields higher than tlie lìraximum auuual yicld arc not entitled to the registeled dcsignation of origin
''Cogttac",

'lìrc quarrtities produced above and beyond the possibly increased annual uraximurn yietct call be used to makc other
¡rroducts accordirrg to the provisions of article D. 644-40 of tlre rural code.

4) Transporting the harvcst:
The use of centrifugal totary vane purnp$ is forbidden when transportiug grapes.

5) Pressing thc grapes:
'IÏe use of a wineprcss with an Archinlecles screw, also called a continuous .screw press, is

6) Felmentatiol:

forbidden.

{'t1' 'l,'1-
Tlte addition of sugar in any form is forbiclden.
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'Ihe use of sulphur <lioxide is forbidden cluring lbr.mentation.

7) Aualysis critcria for thc rvinc to bc rlÍstillcd:
At the Lime thcy at'c til [¡c clistilled. all wines nìusit have a nrirtimuur alcoholic srreugtlr by volurne of 7o/n artd a

tn:ìxit¡lutn alcoholíc strength by volume of 12t%. ]'hcil'volatile aciclityconte¡¡t must also be equal (o or less tlta¡.t 12.25
m i f lequivalents pel li tle.

8) Distillation:

a/ Distillation peliocl
Double distilla¿ion Itlu.st bc cour¡ letecl uo later than the 3l'r of Malch o1'thc yeal after the harvest.

i/ Distifìation plocoss

'ljyte oJ' di st i ll øtion :

Distillatiorl must be "cloublc discoutiuuous". Orrly grape s¡lilit liom the clouble distillation oi'rviues lìr¡¡r (he ltrost
recerìt çrop are eutitled to the registered dcsignatiou of oligin "CoglìaÇ,,.

Descri¡tIion d' distiII at iou equipntent ;

A "Charentais" still, or copper clouble distillatiorr alembic consistirg of a boilel heatecl over a¡r open flarrre, a hat, a
swarì's ncck, au optional pteìeater pot, and a condensing coil and cooling tank.

The boìlcr, hat, swarr's rreck ancl condensiug coil lnu.st be nracle of copper..
Sizeofllheboiler: thctotal capacityof tlteboilcruu.slnotcxceecl 30hectalitles(withatolel'ance of 5%)anclthe

Ioading capacity is limitccl to 25 hectolitrcs (rvith a toler'¿ìnce clf 5%) pel di.stillation. I-lowever., boiler.s rvith a greater
capacity than this are acceptatrle provided that they al'e uscd exclusively for the lÌr'st cfistillatiort to obtain a biouilli.y
(crude etlryl alcohol), that tlìc total capacity of the boilcl is no greater than t40 hectolitre.s (with a tolc¡ancc of 5%), anct
tltat the volulrte of distilled wine ís limited to 120 hecrolitres (with a toler.ance of 5%) per distillation.

The orrly authorisecl nteaus of heating the wine is with arr open flarne.

Alcr¡h<tlic degree ofthe grape .spirit:
Afler tfre second distillatioll, the a lcohol ic clegree of the grape spirit llìust llot exceecl 72.4%t by volume at 20oC in

the vat whcre the day's proclucliorr of grape spirit is kept.

Distillalir¡n meth<¡dv,hen a cLu ¿.ç cltan¡¡ed:
'Ihc word "cl't¡" refers to cotttplcrnentary geographical names as defÌned ìn point C-2 of the pl'esent specilicalions.'fltc word phlegm (i.e. the heads, tails ancl seconds) describes the distillate fi'orn the bcgiuning ãnd the encl of

distíllation which can¡rot lre usc<l for Cograc grape spirit.
Before changûrg over to altother c¡'ti. the last sccond distillation of this cru ruust take place .rvith a r:raxiururn ol30%

of thc distillery's loacl capacity. 'fhe phlcgur t'om this la$t ù-ccorrd clistillation can be diluied in the following cra. eirher-
by irrcorporatiorr iuto the bro¿tíllÌs, or by <listillation with winc, so loug as it does not exceed 8%u lry volurle.

9) Agcing:
Ïte grape spilit destincd fur dircct huuran corrsuurpf.ion is agecl iu oak containers fior a mininlum of two years in the

geographical area defiued iu point C -l ofthe pleserrt s¡recificatiorrs.
Ageing conditions are defirrecl in olders issued by the rrini.sters in chalge of the econoury, the budget and

agricullul'c.

I 0) Traditional n¡ethods:
Colouring, as well as the addition of oak ch\r infu.sion ancl products clefinecl in point 3 of Anucx I of rule (liC) uo.

110/2008 of 15 Jarruary 2008, are authot'ised so long as theu'offect on thc glape spirit is less tlran or equal t,o 4"
obscuration. 'lltis obscuration, expressed in degrees, is obtained by measurirrg the diflercncc lrctweel f.he tireor-etjcal
alcoholic strerrgth by voluure and the actual alcoholic strength by voluurc.

I l) Transitional mcasures:

cy' Viticultural plactices vine density and dist¿rrce betweell viue rows
Vineyard plots plantecl before the datc the ple$crlt s¡recifications ale applovecl, that clo not respect [he urea.sures

regarding vilrc dcrrsity arrcl clistauce betrveen vine row¡¡, rreverûreless ntaiutaiu the right to produce glape spirit with a
registered dcsignation oforigin untíl tltey are uprooted, ancl at the latest up to the 2040 vi¡tage.

b) Grape varieties
'fhe Jurançon bla¡tc B. tltc Mesliel Saint-François f] arrcl the Sélcct ll varieties ale otrly authorisecl if

Translatìon no. 10/2803
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c'/ Winc ptoduced lionr youug vincs
It is coltsidel'ed that vincs plantccl during the 2006-2007 and 2007-2008 marketing years, arrd thcrefore sut>_iect Lo

spirit, respect the age crite¡'ia clelìuecl in ¡loint D (2-n) of the plesent specifications.

d/ Miniruunr ageing in the geogt'aphical ¡rea
As a trausitional tncasurc, o¡retator.s who, prior to the appl'oval ol" tlre preseut specilìcations, have par.tially or

entirely aged thcir grape spirit with the registerecl dcsignation of origirr "Coguac" outside the geogrn¡>hical aiea define<l
in C-I of the presenf s¡rccifications nray continue to do so unfil 3l July 2023.

e) Dead and missing vincs
'l hc ureasures in poiut D (2-0 apply only as lì.0¡u the 2014 vintage.

l2) Rulcs conccrning prescntatiol nnd labellingl
'lhe tratne "Cogttac" can be used without thc worcls "appcllatiou cont.r'ôlée" a.s long as it is tot âssoôiatcd rvith any

other cornplemcntary geographica I nanre.

E. - lî¿tctor.¡ inl¡erent to ori¿¡in

I) Dcscripúion of natural and hlrnlan factors linkcd to lerroit,:

Climate:
fhe delitnitecl Cognac I'egion, whìch enc<lur¡rasses ahrrost all the C'hareute-Mal'itiure dc¡>altnrent, a large part of the

Charertte dcparttnent. atrcl a ferv comlnunc.s iu dre Dor'dogne and Deux-Sèvl'es clepartureuts, is locatccl iu (hà nor.ther.n
pat't of tlte Aquitaine Basin, ott the Atlantic Oceau. It is borcle¡'ecl on the west by the Gilonde Ë.stuary and the islauds ol
Ile de Ré and Ilc d'Oléron, and on the east, going towards z\ugoulême, by the first foothills of the Massif Ceutral. Tle
Clrarente River crosses the region, &d by snrall tribr¡tarics such as thc Né, the .Arrteunc, the Seugne, ctc.

'l-l're ter.nperatc, oceatric clirnate is fairly homogerreous, except fbt' the coastal areas. wlrich ar.e sunnier. arrrl with
fewer cxtremes of tcrttpet'ature. Due to thc proxiurity of the ocean, rain call fall at any tinre of year., although
precip;tation is utorc prevalcnt jn wittter. Dlought corrditions are therefore rare aud vitres clo not suller lì'o¡n water
stless' Ïre avet'age anttual tcrnpcrature js ap¡rroxiurately l3oC, with relatively ntilcl winter.s. Teruper.atures are
suflicierttly warnr fol the proper ripcniug of grapes, but not hot cnough to scorch the¡¡.

The vinqtard re¡4ion1
I"Ienri Coquand (1811-1881), a geology professor, stucliecl the com¡rosition of the soil of the legion in the 19rl'

ceutury and, with the help of a kuoudedgeable taster', classifiecl the various sub-regions l¡asccl ou the qualily of the grape
spilit they ¡rroducecl,

Tlreir work resultecl ilr the delirnitalion of va¡'ious crus ctca 1860 and served as the basis for the decree of 13
Jarruary 1938. The Cognac appellation's cornpleureutary geographical designations contiuue to lre known under their
hislolic tìames: "Gtattcle Charnpagne", "Petite Chalnpagne", ''Fjne Chanrpagne", "Borderies", "Fins Bois'' ancl "Bons
Bois", to which tnust bc adcled "Bois Ordirraires" or. "Boi,s à'l'erroil.".

It shoulcl be pointed out that the coruplemerltaty geographical name 'Iìine Charnpague" cloes not corespond to a
clelimited area as such.

Its use is rsstrictcd to a blertd of gtape spirits cxclusivcly lì'om lwo arcas with corrrpleruentary geographicat name..;:
"Cratlde Cltatrlpagne" an<l "Petitc Charnpagnc", and urust contain no less tharr 50% grapc spir.it frour "Grandc
Cltanrpagnc".

As showcd by stuclics cat'r'iecl out at that tiure, the simplified characteristics of various sectol.s in tlre Cog¡ac
appellation can be desclibed as lollows:

- Grandc arrd Petitc Champagne: fairly shallorv clay-limestorre oveliaying sofì limestorre, chalk, and cretaceous soil
- Borderies: siliceous-olay and flint cteated by limcstone dccarbo¡ra(ion
- Fins Bois; latgely consistíng of g,roies (thin, red, very stony clay-lirnestone soil), hald lir¡restone fi'our the Jur.assic

pcriocl and very clayey soil

- Les Bois (Bons llois. Bois Ordinaires and Bois à Terroirs): sarrcly soil neal the coast, in celtain valleys arrd in fhe
elltire southerrt part of the delinrited Cognac region, 'ìhis sand is rtuc to e¡'osion from the Massif Cenh.a[,

Vineyarcls producing the registcred desiguation oforigin "Coguac" today cover about 75,000 hcctale$, accountíng
fot 95%o of all vines plantecl iu tlre geographical area and 9o/o of all ttre aglicultural lancl irr the delimited region. Ugni
Blanc is by far tlte mo.st wiclely-plaulecl grape variety, r'e¡rresenting al¡lost 98% of all vines plalrfecl in the Cogriac
appellatron.

The ecorutnt¡, of Co¡¡nøc¡
'ilte legiorral econoltly has ltistorically been linked to the prosperity of the Cognac tradc, u

growth of rrranyrelatecl activities aud iudustries that conrbirred to folm a professional comnlruli
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'lhe various fìt'urs i¡lvolvecl wifh the Cognac inclustly (about 5.500 wineglowcrs, I I0 clistillcrs and 300 né¡¡ociunts)
enlploy somc 12.000 pcople who wot'k al. cooperÍlgcs, boilennakcls, glass ¡l'oducels, cartou lnar:ufactr¡rels. printers.
cot'k pt'oclucers, transporü lìrtrts. oertology labornkrr'ics, agliculturaI equipmcnt urauÌ¡factr¡r.els, etc.

2. Hisforic factors linked to tcrroir:

At'chaeological reseal'ch carriecl out íu thc Chalcntcs ploves that viues were first glorvn thcle in the late lìrsf
ccntury Af). Furthermore, digs iu tlte legiou havc ro,calccl nunì€rous làrnr buildings (irrclucliug wínemaking facilitics)
dating fi'orn thaÊ period, coufinniug tlrat wine has been rnacle in Cognac siuce Ronra¡ tiures.

Wine expolts developed i¡r the Middle Ages, lalgely thanks to tlade lor¡tes opened u¡r via thc Clharente lìivcr-, z\fìcl.
the success of its salt warehou.ses going back to the llrl'century, the city of Cognac also l¡ecaurc a cen¿re of thc wine
tl'adc, includittg rvines fì'our the Poitou r'cgitrn shippecl to No¡'tll Sea couutlies on l)r¡tch ships that carne Lo the Atlantic
coâst to br¡v salt.

in theidl'cerltury, the Dutch deciclecl to clistil rvincs fiom (he Cognac arca in ol'der to im¡rlove their plescrvation.
Tlade grerv significantlydurittg tlte Reuaissancc. Dutch vessels dockecl at Cog¡lac au(l othel polts on the Charente to
load theil shìps with tlte fatnous wirres of "Chanlpagne" a¡rcl 

,,Bol.dcries',,

Horvevcr, these low-alcolrol wines strfferecl lì'onr long ocean voyages. Skillecl in the alt of distillation, the Dutclr
therefore distillcd these rvitres in their counlry in order to preserve thenr. 'IÏey callccl tÌls lesult "trranclwi.jrr" (whiclt
lítcrally trreans "burnt wiue"), which explains why this gmpe spirit latcr becarle kuown as "brancly".

Double distillation iva.s first practised in the early 17'l' century. 'lhi.s cnablccl Ilre grape spilit to travel in an
absolutely stable and ¡nuch tnor'e cortcclltlate(l state than wine. Thc first alcmbic stills usecl by the Dutch rvere graclually
uroclifiecl ovel' time. The C.halerttais, irr tuln, grew to nlastcr thc clistilling proces$ arrcl inrprovecl upon it by intr.odr.rcing
doublc <fistillation.

A tru¡uber of fimrs rvere established i¡r the rnid lgtl'century ancl bogan shippirrg Coguac i¡t bottles rather than irr
batlels.

This led to the birth of associated activifies: the glass industry (locaI procfucers developed sophìsticated automatecl
techniques), case ulanufacturiug, cork ploduction, arrcl printing.

Pltltl.lçvert t'ctsla!ri¡- struck the Cognac vincyarcls circa 1875. This plant louse of the l-lertriptcla gelìus suckecl the
sap fì'orrr the virle roots ancl laid tnost of the vineyar'ds to waste. 'I'here were only 40,600 hectares of vines in thc region
circa I 893, as cotnpared to so¡nc 280,000 before phylloxera struck. As qlsewhere in Europe, the Cogrrac viues wcre ãble
to be teplantecl thartks kt gr:aftirrg on Alnerican t'ootstock.'lìis clisis lecl to the creation, in 1888, of a "viticultural
colltlttittee" and au experirrrcrrtal station (an interprofessional I'esearch unit devotcd to ¡:roclucing quality Cognac) irr
1892.

f his station was closely involved with fiuding lhc grape varieties best-suitecl to Cognac. Lr-clepth studies showccl
tlrat Ugni lJlanc was the lnost appropr-iate, and this val'iety became, by far, thc mo.st cornuronly plantecl by the micl-2Qtr'
century. Ugni Blanc proved to bc lnore resistant than traclitional varíeties planted beltrle phylloxcra (Colombard, Folle
Blanche, etc.). The latter hacl the ftrilher disadvantage ofbecorning t'agile aftcr grafting.

Ugni Blanc was selected because of its productivity (yieids are apploximately 120 to 130 hectolitr.es per hectare),
higlt aciclìty and reduccd sugal' content, which produces low-alcohol rvinc,s. Oliginatly fionr ltaly, where it is know¡r as'fi'ebbiano 'foscauo, Ugni Blanc is located at the variety's noltheul linrit in Cogrrac with regar'<ì to proper r'.ipcnirrg.

3. Historic factors linkcd to thc rcputation of Cognac:

'lìre market fot Cognac sta¡'ted to clevelop in the late 17{l'cerrtury, ancl especially the early lBtr' century, Íharrks to the
cleatiorr of négocictttt lìtLtrs, sotue of whiclt wele of Bngtish or Irish origin, in the rcgion's major cities, for example
Marteil in 1715, Rtimy Martiu i¡ 1724, Dclamaiu in 1759, Herruessy in 1765, Godet in 1782, Híne in l79l and Otard i¡
1795.

Tle signing of a ft'ade agrcsrüent belwcetr Frauce and England o¡r 23 Jarrual'y 1860. thanks to the initiative of
Napoléon III, lecl to the explosion of Cognac sales, which reached an apogee in 1879 (this colresponclecl to a per.iod
when other na.iot' ttégociarl firurs wele foulrded: Bisquit in 1819. Courvoisier in 1843. Royer in 1853, Meukow in
I862. as welI as Camus and Hardy, both ín 1863).

Rules and legulations govening Cognac production were i¡rtlor{uccd in the first half of the 20rl' cerrtuly:
- 1909: delimitatio¡l of the geogtaphical area ofproduction
- 1936: recognition ofCognac as a registel'ed clesignatiol ofoligin
- 1938: delinlitatiorl of "sub-appellations" (crl,r, or corn¡rleurentary gcoglaphical namcs)
During tlte Second Worlcl Wal', a buleau to "overscc the distlibution of wirres and grape spíri

rnalìage Cognac stocks. In 1946, this was replaced by the llureau National Intelprofcssionnel clu Ç{
experirnetrtal statiort was atlached ûr 1948. Cognac wincglowers and. né,gocianls agr.eed on the
develop sales ofCognac and to reprcsent and dcfend the collective intffcst ofprofessionals.
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Âtrrong othot roles. thc IINIC <lclbnds ârìd pronlof.cs the Cognao trppellatiott d'originc (r'cgistered namc of oligin)
arld crlhances relations bettveen nëgocianl.r ancl wincgrowcrs. It also has scveral public selvicc utissiorrs: to ensurc tlìat
Cognac is aged propelly, to ruonitor tlre tru¡thlirlncss of age irr<licatiorrs on labe[.s, to cor¡tr'ol quality dorvrrstreaur,
thlougltout the distributiolr rletwol'k, ancl to delivsl the necessary expolt certificates.

Hist<lrically tut'rled towat'<ls exl)orts, Cognac is ctu'rerrtly 957o consuurcd orrtside Fraucc, iu neally 160 courrtr'ies,
Fronl thc l:ar East to the Alretic¿ls, not ftrrgcttirrg lìurope, Cognac is syronyntous with finc quality grape qlilit ancl
syurbolises the Fr-ench way of liÈ,

4. Links betrvecn gcographical regiorr of origin, quality and organolc¡rtic characteristics of Cognac

The gra¡le valielies of the legion, in palticu.lal Ugrri Blanc, are late-ripening ancl have high yields, wlrich coustitute
tnajor advautages- The t'egiott's low-alcohol, high-acid wiues ¡rossess the carclinal virtr¡ss lìll making lìne gra¡:e spir.it.

High acidity e¡rables tÌte wine to kcep well over tlle winter ¡nonths until it is distillcd. ancl low alcohol ¡nealrs lhat
rllofe aroulas are concerttrated in the glape s¡:irit.

Ex¡sertise in ¡truning and v,inenctking:

The high aciclity alld low alcoholic degree at'e cnhaucecl bypruning urethod.s tlre winegroler chooses accorcling to
several pararneters:

* distance betweerr the vine rows
.- the height of the n'unk arrd thc vegetation

- the way the vitlc ltas been trained: tladitional long cane pruning ol cordon pruniug (on a tall pennalleÌìt brarrch. ol
low on guicle wires.).

The grapcs are pre.ssctl inrmediately alìer harvestirrg irr traditional holizontal wineplesses or pneurrratic o¡res. The
use of a wittepress with Archirlredes solew, also called a corrtinuous scrow prcss, is forbiclden. 1Ïe .iuice star.ts
fcrnrenting at once and chaptalisation is not allowed.

I)ressing and fet'ncrrlation are vcry closely nlouitoled because they have a decisive influsncc on the lîrral quatity of
the grape spirit. Fol quality reâsorìs, it is forl¡iclclen to acld sulphur dioxide to wine while it is felnrentirrg.

To avoid any lisk wiftr preserving the white wiues used to produce Cognac, they rnust be <ìistillecl by the 3l'r of
March the year after the vintage.

Distillalìott:

Distillation ìn Cognac is disconl.iuuous and trvice-do¡re in a Char-cntais alelnbic still whose .shape, corrsh'uction
tnaterial, capacity, altd tneatrs oflteating havc been defincd by larv sincc 193(r. These factors ale esselttial for producing
quality glape spilit.

This is because:

- the shape of the still helps to rctaiu the best volatile corìlporìents

- heating with an opetl flarue produces corìlplomerltary aroltlas whe¡r the wine come$ ín1o contact with dre bottom
ofthe hoiler (a cooking effect)

- all parts of tlte aletubic iu coutact wifh wi¡re, vapours, or distillates al'e ¡nade entirely of coppcr due to this rnetal's
lthysical propetties (l:talleability, good heat conductiou) and its cheurical reactivity with certain wi¡re constitueuts.

Usirrg thi.s type of still necessitatcs a clelicate operatiorr each tiure: lhe coupe. which cousists of scparating the
di.stillate accolding to alcoholic stlength by volurne and volatile substance composition. i.e. keepìrrg thc "heâr't" sepãr'ate
lì'om the other parts destined to be rccycled in subsequent distillations. This is rvhy. conrbinc<l wiÊh tho limited loacl
capacity duting the second distillation, Cognac procluction is an altisanal process that calls for cousideral¡lc expertise.
Dístillers ¡rccd to evaluate both tlte ideal tir:re to procee<l with the cou¡te, attd how best to clo so. according to the
characte¡istics of the wirte (anrount of lces, alcoholic strerrgth by volume. acidity, etc.) and the quality thcy are seeking
to distil.

Chctructeristics' of grape s¡tirit.r ctccorditlÍ! to their geogtaphical origitt:

Due in large part to their oligin, glapc s¡rilits are renurkably cliverse both analytically and organoleptically. This
diversity calls for differellt ageing tecltnic¡ues of varying durations.

Gra¡rde Charnpagne:
Gt'ancle Champagne ploduces grupc spirit.s of gleat lìrressc with considerablc clistinction and

rÇ
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Petite Chanrpagnc:
'Iìrcse glape spirits have the sanlc characterístics as Glaude Cllrarnpagrre, bnt q,ithout quitc the sanre extrenlc

fiucsse.

Irinc Champagnc:
Cogtrac sold urltle¡' thc ltante "ììíne Champague" has a fliìvour prolÌlc reiìeotirrg its origins, i.e., a blend of Cranclc

Chanrpagne (at least 50'/,r) and Pctilc C'lrampagne.

IJorcleries:
'l'his region producc.s rout:d, a¡'otnatic, sofì grape spirits rvith a boucluct ol:violets, 'l}ey are saicl to lcquirc less

ageing than grape spirits lìonr tlre "Cham¡ragrre" regions.

Fins Bois:
Firts Bois is the large.st virreyarcl rcgiorr irr Cognac. lt plocluccs lor¡ncl, smooth, grape s¡rilits that age fair-ly quickly,

arrd whose fi'uity bouquet is reuriniscerrt of lì.eshly-pressecl grapcs.

Bois (Bons Bois, Iìoi.s ¿ì 
'l-erroir ol llois Orclinaires):

Ilous Bois ploduces quickly-rnatuling glape spirits rvith fi.uity ar.outas.

Ageing:

The ageing of Cogrrac benefìts not only iì'our the regional clitnate, lrut also the expet'iencc and knorv-horv local
professionals have develo¡recl ovel the years, As soon as it comes out of the still, the glape.spìr'it is put iuto oak bauels
to age for sevet'al year.s (sorttetinles, several decades). During this tinre, val'ious physico-chenrical changes occur.:
evaporation o1'tl'ater ancl alcohol, cottcerrttation of various sulistauces, extraction of conrpouud.s fi'om oak barrels,
oxidatiott, ctc. fltese phclrorneua are inlluenced by the grape .spìr'it's initial chal'actelistics (such as alcoholic dcgrce arrd
aciclity), the type of balrel it is agecl in, ancl the physical charactel'istics o1'the cellar where it is^ storecl (teruperatur.e,
hygrometry and vcutilatiou).

Ageing glapc 's¡rit'it itt the Cognac regiorr's ternperate, oceanic-type cliurate exposes it to icleal colrclitions of
nrodel'ate htrnridity ancl seasonal val'iations that avoid extLcme$. Cellars ale l¡uilt in such a way âs to have the best-
balanced conclitions in order to procluce soft glape spirit that ages harmoniously.

Rorrvre or pcduucttlat' oak fi'onr the Tronçais and Linrousirr f'ore.st.s is uscd to cnhance excfianges between the grape
spirit. the wood and the outsidc aturosphere for many long year.s.

'fhcl'e are llunìerous coopel'ages in the Cognac region, Working closely rvith cellar nìastcls, local coopers have
acquired a gleaf. deal of expertise in rnaking barrels icleally adapted to ageing Cognac. It is thc cellar rra.ster''s job to
select the barrel,s lres¿-suited to tho grape spilit's irritial characteristics ancl his objectivcs.

As Cognac develops thanks to contact with oak and ai¡', it graciually looses somc of its watcr aucl alcohol conte¡rt.
lhese alcohoì vapours (poetically referrecl to âs "thc augels' shale") replesent tle equivalenl of scveral milliorr bottles
evety year', atrd also feecl a nricrosco¡lic furrgus, 'l'orula contprtiacen.yis, that btackerrs the outsicle of many of the regiou's
stone buildings,

'fhe ageing of Cognac is inextricably iinked to the art of blen<ling, Ëach glape spirit has its own unique (aste profile
in light of its origin and ageing. 1'hcse quafities are enhauced by combirring q'ith other glape spilit.s thal have
compleurentaly proliles.

Blending is a cotlplex o¡reratiou, ancl caunot be clone simply by apptying technical clitcria. The cellar ntaster must
lely on his cottsiclemble personal experience (familiarity rvith a wide lange of grape spilits, tpicai features of the
appellatíon, experiencc of intelaction between the grape spirits and ageirrg factors, arrd blencling tcchniques), consta¡rt
tasting and a trellleltdou.s r)lenlory witlr regalcl to the countlcss grape .spilits ho has sarrrp.lecl at various stages of
production.

'lÏis expertise calls for lnany years of training with expelieuced plofessionals. It is perpetuatecl thatks to the many
different firtns in tlte Cognac legion ancl the lì'equent co¡rtacts betweelr key players in the industly (cellat nìasters,
rvirregrowers, négoc ictttl,s and brokers).

CHA,PI'EI{ II

l. - O bl i gatot), dec l cu'al it¡n,t
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l. Annual dsclaration of l¡tilisationl
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Grape spilits e¡rtitlecl to tltc rcgisterccl <lesignation of oligiu "Cognac" tìlust bc producccl fi'our wirle rrade with
grapes in plots situatecl rvithill the <lesignatcd geographical arca. anrl rvhiol: rvcle thc olject o1'an annr¡al clcclaration ol'
uúilisation.

Tfti's declaration of'r.rtilisa{iou ntusl be nlade to the l:'óilération <[cs Intelplolòssions ch¡ l]a.ssin Viticole Charcntss-
Cognac, which in tulrt fi¡¡'wards the lelevanf írrfurmatiou Lo thc Orgarrislrre de Défèn.se et cle Gestion and the ap¡lroverl
inspection body.

For glape spirits ¡ltoclucecl in the 200fì-2009 rnarketing year, the cleclaration of utilisation is associatecf with a
Itarvesr declalation accorcling to the ternls clefined in thc control oÌ inspoctiot) plan approvecl by the INAO.

Fo¡'ths 2009 virrtage, dcclarations of utilisatiou must be made no later thau orle molrth after official apploval ol'thc
I)r'esent s¡recilications.

lìor thc 2010 vintage, cleclaratíous of utÍlisation urust trs lnacle befbre the l'r o1'July príol to the harvest.
Ëor the 2011, a¡rd followiug vintages, declatations o1'ufili.sation must be maclc lrefor'e the l*' of July lor thc

lollowing ycar's harvest.
lf ploposed by the Organisme de DéÈuse et clc Ccstion, the deaclline clate by which the deciaration of utilisatiou

ntust l¡e subnritted can be l'eexartrincd by the com¡:ctent National CourruitLec no later than fol the 2018 víntage.
Plol's whose utilisatio¡r has previously been declalcd lòr' the production of nrust clestined fol the registerccl

designation of origin "Piltealt cles Chalcntcs", and iclentifiecl accolding to the plocechu'c defiued in fhe specificafions for
tlris appellation, but t:ot claimed as such on the hal'vest declarafion, can also be used for the plocluctiou of the registeled
clesígnation of origin "Cogrtac" without cntailiug any folmality othcr thau chauging f.he utilisatiolr on thc harvest
dcclamtio¡r. IJre volume of grape spirit ploducecl on these plots canrrot exceecl the uraxiu.n¡ur annual yield of lnu.st a.s

clefrnccl for the legisterecl cle.signation of origin "Pineau cles Cliarerrtes" lbr the year in qnestion, based on a potential
alcoholic sh'ength of l0% by volume.

Any vineyald ¡rlot whose utili.satiolr has ¡lreviously been cleclarecl fol the purposes of makirrg the lcgistered
clesignation of origin "Cognac", but whose gla¡res have not beetì listed as such on f.hehalvcst clcclaration, or rro louger
tneet the conclitions as clefinecl itr tlre plesent spccilÌcatious, al'e lìot entitlcd to produce yielcls grcater than the rnaxinruul
autho¡'ised alurual yield expressed in hectolitles ofpule alcohol as sot fo¡'thc designatiou of origirr "Cognac", bascd ou a

averago alcoholic degree of ßo/o by volurne.

2. Dcclaration of clai¡ns:

Arly producer clailtring the rcgistcred designation of origiu "Cognâc" is requirecl to make a declar'ation of clainrs
that includes the quantitie.s pt'ocluced (necessarily less than thc legal lirnit in ternrs of yielcl) ancl. if need be, wheu
releascd, the quantities produced in light of the ar¡thorised increased yields as defined in Chaptel I, poiut D-3 of the
prcsolrt specifi cations.

'lhc dcclaration ol'clai¡ns is lnade as follows:
I:or operator.s distillilrg orr theil'own behalf, thc declaration of the begiuning of distillation litust inclucle a partial

declaration of claims. 'lhe cieclaration of the cnd of distillation recapitulates the total production clairrred under thc
registered dcsignation of origiu.

For opet'atot'.s distilliug ou behalf of a third party or wincglowers who have their wine distillecl by another operator,
the declalation of claims is incluclecl in the docuntents citcd in alticle 286-I of the general tax cocle.

Llowever', for the 2008-2009 marketiug year, thc declalatio¡r of claims for lhese operators is definecl by the
Organisue de Défcnse et de Gcstion.

3. Convcrsion undertaking:

I;ol'viues cotrcetled by the rrrca.sure incluclecl in poinË D (11,2, cr) of Chapter I of the preserrt specifications, thc
owners of the vineyards in question rnust cornurit to conversiolr with tlre Organisrrrc dc Défeuse et de Gestiou.

lL - Keeplng of regis(er,s

'l-he operatorrs legislet' recording the distillation of glape spirit claiming the light to thc Cogrrac registered
designation oforigin can be inspected at arry tinre.
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POINTS TO MONITOR REFc.RENcE vAr-uES I evauuAlroN METToDS

A, .. S'IFUCTUHAL RULES

Location of vineyards and distilling
areas wilhin the âpDellâtion. Geogrâph¡cal area DocumentEry evidence

Châracter¡stics of the d¡stil¡ârion
equi0ment

ïype ancl size of the aleml¡ic still Documentary and/or v¡sual evidence

B. * ANNUAL ffULES

Laboratory analysis of the wine when
ít is ready to go into the st¡ll.

Minimum alcohol¡c strength by volume:
7Yo
Maximum alcohol¡c strength lty
voiume: l2 %
Maximum volalile ac¡d¡ty: 12.25
milleauivâlents/litre

Documentary and/or ana¡yt¡cal
evidence

Maximum alcoholic strength by volume
of the oraoe sDirit. 72.4% l>V volume at 20oC Documentary and/or analytical

evidence

Distillat¡on p€r¡od No later than the 31"' of Mârch of the
vear after the harvost

Documentary evidence

Minimum ageing period 2 years Documontary evidence

C. - APPELLATION CONTRÔLÉE GRNPE SPIHIT WHEN IT LEAVES THE ALEMBIC

Laboratory analys¡s of the grape spir¡t
Volatile substances: >125 g/hl of pure
älcohol Analytical evidence

Orqanoleptic characteristics Clarity - odour - flavour Organoloptìc evidence
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I, the undersigned, Magåli Füss, sworn
translator for the Bo¡deaux Court of Appeal,
hereby certify that the above ¡s a true and
fa¡thful English transfation of the or¡g¡nat ¡n the
French fanguage.
Bordeaux, May 26, 2010
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