APPLICATION BY
THE BUREAU NATIONAL INTERPROFESSIONNEL DU COGNAC
FOR THE

REGISTRATION OF THE COGNAC CONTROLLED APPELLATION OF ORIGIN IN NEW

ZEALAND

This application sets out the application by the Bureau National Interprofessionnel Du
Cognac (BNIC) to register as a geographical indication, the French controlled appellation
of origin ‘Cognac’ originating from the Cognac region of the French Republic (the Cognac

AOC). It addresses the following relevant points:

- History and background of the French laws relating to appellations of origin and

controlled appellations of origin (AOCs);
- Geographical features in the Cognac area;
- Soil composition and climate in the Cognac area;
- Methods of producing the Cognac spirit;
- Quality of Cognac; and
- Reputation of Cognac.

Attached at Annexure 1 is a booklet produced by the BNIC which provides a summary

of some of these points.

This application describes, in part, how controlled appellations of origin (like Cognac) are

forms of geographical indications.

HISTORY AND BACKGROUND

4

The modern definition of an appellation of origin under French law is set out in the law of
the Republic of France of 6 July 1966. It is translated as follows:
An appellation of origin is the name of a country, a region or a locality which is
used to designate a product which originates there and the qualities or
characteristics of which are derived from its geographical environment, including
both natural and human factors.
This definition was derived from the international convention known as the Lisbon
Agreement of 1958, though it merely expresses what had been long accepted and

understood in France.

Accordingly, an appellation of origin is the name of a place which is used to designate a
product originating from that place. However, an appellation of origin is not merely an

indication of source.

A mere indication of source simply identifies the place where a product is obtained or
produced. It can thus refer to wholly natural, unprocessed products, such as Carrara

marble.
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In contrast, an appellation of origin incorporates the notion of the further effects wrought
upon a product by natural factors specific to the locality (such as micro-climate, soil
formation and so on) and also by specific human factors (such as maximum and minimum
production levels and so on). The concept of an appellation of origin thus incorporates
the interaction between these natural and human factors, particular to the locality, which

produce the distinctive quality or character of the product.

In contrast to other intellectual property rights, appellations of origin are not intellectual
creations, but are the fruit of the intimate link which unites a group of people to the region
which supports them. In this manner, appellations of origin are indefeasible and

inalienable, in contrast to trade marks which live and die as their proprietor pleases.

Thus, AOCs form part of France’s national heritage. They are recognised by French
public law and are placed under the control of the State, which confers on them benefits
and delegates their use to a group of private persons (the producers). In this manner,

AOQOCs are public assets for private use.

History and development of appellations of origin and AOC laws

11

12

13

In order to properly understand the modern concept of an AOC, it is necessary to examine
the history of the concept in some detail. Both indications of source and appellations of
origin have existed and been used commercially since antiquity. For example, over the
course of many centuries, geographical designations for wines and spirits were used as

a proof of origin and often represented a badge of particular characteristics and quality.

This was because, over a long period (extending from Roman times in some cases),
experience had proved that particular regions of France were very suitable for the
production of particular wines and spirits. Particular techniques of viticulture, harvesting
and vinification, adapted to the soil and climate and the particular grape varieties, had
been established by custom and adhered to in the particular districts over a long period
in the production of wines and spirits bearing the name of the particular locality or region.
These long standing customs had become relatively fixed and defined and were applied
more or less universally in the particular locality. In French, these customs are referred
to as “les usages locaux, loyaux et constants”, which translates roughly as “local, faithfully
observed and constant customs”. The word “loyaux” in this context is very difficult to

translate into English or indeed any other language.

In this way, locality names came to signify not only wines and spirits originating from
those places, but wines and spirits which had characteristics or qualities particular to
those places. Adherence to the customary methods of making wines and spirits over

extended periods of time in these localities ensured that the wines and spirits from those
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localities gained and maintained a valuable reputation for their unique characteristics or

qualities.

The concept of the appellations of origin was developed in the 19" century, following the
development of the reputation of a variety of wines and spirits. By the end of the 19%
century, many products bearing their customary appellations of origin had acquired very
valuable reputations. They were more highly priced than anonymous, comparable
products. Consequently, they attracted falsely marked fraudulent imitations that had not
been made by the customary methods, did not have the same distinctive characteristics

and generally were not even produced in the region whose name they bore.

In order to combat this trend, laws of general application aimed at suppressing
commercial fraud in France were enacted in the 19" century and some prosecutions took

place under these laws in respect of the false use of appellations of origin.

There was not, however, a sustained or organised attempt to protect appellations of origin
until the Phylloxera disaster struck in France in the 1870’s and 1880’s. In that period the
vineyards of France were severely destroyed by a pest known as “Phylloxera”, a North
American aphid which lives on wild vines. The destruction of the vineyards resulted in a
drastic reduction in wine and spirit production and a large excess of demand over supply

in France. This in turn sent wine and spirit prices up.

This situation resulted in an outbreak of unscrupulous producers applying false
appellations of origin to wines and spirits. Such fraudulent practices flourished on a wide
scale for a number of years towards the end of the 19" and the beginning of the 20

centuries.

The French Government responded to these problems in 1905, enacting a general trade

descriptions law, known as the Law of 15t August 1905 (the 1905 Law).

The 1905 Law was intended to prevent fraud in general, and the adulteration of all types
of food, and provided (in section 1), among other things, for the punishment of “anyone
who shall have deceived or attempted to deceive the other contracting party: either as to
the nature, the substantial qualities, the composition or the useful principal content of any
goods; or with regard to their kind or their origin whenever, by convention or usage, the
designation of the kind or the origin, falsely attributed to the goods, must be considered
as a principal reason for the sale”. The 1905 Law was codified into the Consumer Code
by the Law of 26 July 1993.

To give effect to such a law, insofar as it related to origin, it was necessary to describe
with precision the geographical areas within which a product bearing an appellation of
origin could be produced. This was provided for by Article 1 of a Law of 5 August 1908
(the “1908 Law”) which extended the regulation making powers in Article 11 of the 1905
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Law to the making of regulations, among other things, for the determination of regions
entitled to use particular appellations of origin for products. Article 1 also provided that

such determinations should be made on the basis of “les usages locaux et constants”.

21 A number of Boundary Commissions were set up for a number of wine and spirit
appellations of origin and did delimit the areas for those appellations (including Cognac,
Champagne, Bordeaux and Armagnac). However, these Boundary Commissions were
a failure in that their determinations produced widespread dissatisfaction and opposition.
There were a large number of wine producers, especially in Champagne, who believed
that the areas defined by the Boundary Commissions did not accurately take into account
those areas that had traditionally produced wines bearing the relevant appellations of
origin. Violent riots occurred in the Champagne district in 1911 and various other protests
took place in other areas such as Bordeaux against the determinations of the Boundary
Commissions.

22 Further, there was opposition to and dissatisfaction with the 1905 Law itself because it
only took into account the geographical area and not the true concept of an appellation
of origin. It did not distinguish between the lands fit for production of the particular product
and those not fit for it, and did not confine the use of the appellation to the customary
defined grape varieties (in the case of wine and spirits) and methods of production and
to some extent reduced the concept of an appellation of origin to a simple indication of
provenance. Accordingly, the French Government was put under pressure over the next

few years to revise the laws applicable to appellations of origin.

23 As a consequence, the Law of 6 May 1919 (the 1919 Law) was made. This law
established an appellation of origin as a collective right, and gave a right of civil action to
persons adversely affected by the misuse of an appellation of origin. The first paragraph
of Article 1 of this law translates as follows:

Any person who claims that an appellation of origin is used to his prejudice,
directly or indirectly, and contrary to his rights to a product, natural or
manufactured, and contrary to the origin of the product or the local, faithfully
observed and constant customs, may bring an action before the courts in order
fo have the usage of the appellation prohibited.

24 The 1919 Law also, for the first time, gave legal recognition to unions or associations of
producers for the protection of particular appellations and gave such unions and
associations a right to bring court proceedings to protect the appellation concerned (see
Articles 1 and 4). Furthermore, the 1919 Law provided that appellations of origin can
never legally be used except in relation to the particular product specifically entitled to

use the particular appellation of origin.

25 The 1919 Law, however, proved inadequate for a number of reasons. One was the

inconsistencies between decisions by different judges spread over the years. Another
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was the piece-meal nature of the decisions made under the 1919 Law. Although the
1919 Law gave decisions of a Judge under the 1919 Law a legal effect that was not
limited to the parties to the case before the Court but affected all producers in the
commune concerned (Article 7), the operation of the law was always linked to particular
litigation between parties and developed only case by case, limited by the matters that
parties saw fit to bring before the court. The problem of deciding when the use of an
appellation was contrary to the origin (which involved a decision on delimitation of the
area) or contrary to the local customs was a difficult task of a technical nature which the
judges were not qualified or suited to carrying out. Also, the 1919 Law was never

implemented in respect of a large number of appellations.

26 This situation led to the enactment of a further Law of 22 July 1927 (the 1927 Law) which
amended and strengthened the 1919 Law. Article 3 of the 1927 Law added to the 1919
Law, to the effect that no wine or spirit should be entitled to a regional or local appellation

of origin unless:

(@) it was made from specific grape varieties and in areas of production established

by the local faithfully observed and constant customs; and

(b) the area of production was one suitable for production of the wine or spirit of the

appellation concerned.

27 Thus, the law for the first time attempted to deal with some of the problems mentioned
above and introduced a link between origin and quality by requiring the areas of

production to be suitable and by the limiting to grape varieties by long established custom.

28 The 1927 Law did not, however, solve all of the existing problems. While many judges
did take into account the suitability of land for production and the customary grape
varieties used in the area in defining the conditions for particular appellations of origin,
they did not, with the exception of a few cases, take into account or impose any
restrictions based on the customary methods of production or other customary
specifications which had traditionally ensured the quality and distinctive characteristics of
the relevant appellation of origin product. Again, this was too large and technical a task

for which the judges were unsuited.

29 Further, the implementation of the 1927 Law was haphazard, depending on what cases
were brought and what issues were raised before the courts. This approach facilitated a
large increase in the number of appellations of origin in use and greatly increased
production of existing appellation of origin wines and spirits. The quality and the
reputation of the appellation of origin wines and spirits were threatened again. There was

considerable pressure from producers on the Government to remedy the situation.
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This task was taken up by Joseph Capus, who had been a Minister for Agriculture when
he was a member of the Chamber of Deputies of the French Parliament. As a Deputy he
had promoted the 1927 Law. He became a Senator in the French Parliament in 1930

and again took up the task of reforming the appellation of origin laws.

On 12 March 1935, when he presented to the French Senate his Bill for what was
subsequently to become the Law of 30 July 1935 (the 1935 Law), Senator Capus read
the explanatory memorandum of the Bill. An extract of the explanatory memorandum

reads (in translation) as follows:
The problem that confronts us is double sided:

1 How to allow consumers to easily differentiate between the names that
refer to quality wines from those that are only of ordinary wines.

2 How to formulate a production discipline, an inspection and quality
control, for the wines whose names, until lately, were applicable only
to those with choice quality.

For this purpose we must require from those with true quality names, to fulfil
certain production conditions, not only relating to the plant varieties and their
production areas, but also pertaining to a limitation of production per hectare,
and a minimum level of conditions, varying according to their names.

This method concerns the differentiation of names of origin applicable to wines
whose quality is controlled, against those of the ordinary ones.

We cannot prevent growers from giving their wines, whatever they are, a name
based on their origin. But we can make known to consumers that certain names
refer to selected quality wines. These names will be called: “appellations
contrélées”. This qualification will be applied to them at current prices and will
be cited in the labels. It is for this sole purpose that a selection of names will be
instituted.

Creation of the AOC legal system and the INAO

32

33

Senator Capus’ proposal was given effect to by Part Il of the 1935 Law. The 1935 Law
set up the modern system of controlled appellations of origin and created a statutory body
called Comité National Des Appellations d’Origine de Vins et Eaux-de-vie (CNAO) that
is, in translation, the “National Committee for Appellations of Origin of Wines and Spirits”.
The 1935 Law also allocated administrative powers and controls to create and enforce
the new system. The remainder of that Law does not deal with the control of appellations

of origin.

The central provisions of the 1935 Law are Articles 20 and 21. Article 20 created the new
public statutory authority, the CNAO, and also granted it personnalité civile (legal
personality). This means that, under French law, the CNAO had all the rights and
liabilities of civil life and is a legal entity separate from its members and has the power to

sue and do any other legal act in its own name.
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Since 1935, the CNAO has undergone three name changes. In 1947, its name was
changed to the Institut National des Appellations d’Origine des Vins et Eaux-de-vie, which
translates as “National Institute for Appellations of Origin of Wines and Spirits”, by Article
5 of a Decree of 16 July 1947. Then in 1990, its name was shortened to its current title,
the Institut National des Appellations d’Origine (INAO) by Article 1 of the Law No. 90-558
of 2 July 1990 which introduced a new article 7-7 in the law of 6 May 1919. Then in 2006,
by Ordonnance Number 2006-1547 of 7 December 2006, the Institut National des
Appellations d’Origine changed its name to the Institut National de I'Origine et de la
Qualité although it is still officially known as the INAO.

The 1935 Law gives relatively wide regulatory powers to the INAO. Article 21 of that Law
created the category of appellations d’origine contrélées and provides that the INAO may
determine which appellations of origin are to be controlled appellations of origin. Article

21 reads in part (in translation):

A category of appellations of origin called “controlled” is hereby established.
After consultation with the Unions concerned, the National Committee shall
determine the conditions of production to be satisfied by the wines or spirits in
respect of each of these controlled appellations. These conditions shall relate
fo the production area, vine varieties, yield per hectare, minimum alcoholic
degree of the wine, which must result from natural vinifications without
enrichment, to methods of cultivation and vinification or distillation. The
committee shall have the right to add to, but not revise, those requirements
relating to grape varieties planted or to the methods of obtaining the product
which have been the subject of a legal decision handed down in application of
the Law of 22" July 1927 and having the force of law; nor to revise the limitation
of geographical boundaries which results or which may result from application
of the Law of 6" May 1919. It shall determine within the regions so defined the
area of production which shall give the right to use the appellation. Only those
wines complying with the conditions laid down for their production in each of
these controlled appellations may be sold under the name of the controlled
appellation.

By virtue of the last paragraph of Article 21, decisions of the INAO under Article 21 are to

be given the force of law by Decrees or Orders.

The 1935 Law was not in substitution for the 1919 Law but rather effectively put in place
a specific system for the recognition of controlled appellations of origin for wines and
spirits. The 1935 Law did not exclude recourse to the 1919 Law for the same products.
Thus, based on the 1919 Law, a certain number of names were recognised as “simple”

appellations of origin (as opposed to controlled appellations of origin).

By the Law of 16 November 1984 (the 1984 Law), the second paragraph of Article 21

cited above was amended to read (in translation) as follows:

After consultation with the defence syndicates concerned, the Institut National
des Appellations d’Origine shall define the production area giving right to an
appellation and determine the production conditions which must be satisfied by
the wines and spirits of each of the controlled appellations of origin. These
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conditions relate, in particular, to the production area, vine varieties, yields,
minimum natural alcoholic strength by volume of the wine, and methods of
cultivation and vinification or distillation.

Accordingly, by the 1984 Law, the INAO was given the complete power to determine

areas for the production of AOC wines and spirits.

Pursuant to Article 23 of the 1935 Law, the INAO has statutory powers to defend AOCs

in France and abroad.

The INAO also has statutory power to enforce compliance in France with the AOC Laws,
including specific determinations and laws for particular AOCs. These powers are

conferred by the second and third paragraphs of Article 23 of the 1935 Law.

The 1935 Law (Chapter Ill) described above and several Articles of the 1919 Law are still
in force though they have each been amended from time to time. The maijority of the
1905 Law and the 1919 Law have been repealed and been codified by the French

Consumer Code.

Since its creation by the 1935 Law, the INAO (and its predecessors) has established and
regulated a system of AOCs by which a product, to be entitled to use an AOC, must not
only originate from the defined area, but must be made in accordance with all of the

standards imposed by law.

As soon as the INAO was founded in 1935, it took on the work of defining the first AOCs.
By 31 December 1936, 70 AOCs had been recognised and defined by determinations of
the INAO. At the date of this Application, there were more than 500 AOCs, all of which

come under the control of the INAO.

An idea of the complexity and detail of the work required to determine the conditions
which govern the use of AOCs and of the detail of the AOC laws in general, can be
obtained from the summary given in pages 67 to 101 of the publication L’Appellation
d’Origine Contréléee Wines and Spirits compiled and published by the INAO in 1985 on
the occasion of its 501 anniversary. A translation into English of that publication was also
published by the INAO. A true copy of pages 66 to 101 of the English translation of that

publication is attached hereto and marked Annexure 2.

There is a more general but fundamental aspect of the AOC legal regime that is very
important to understand. The whole regime is a cooperative one between the INAO,
producers and merchants and their associations or unions and the interprofessions
(which are explained below). The operation and success of the system depends upon
the collective will of producers to produce and promote only quality products retaining
always the distinctive and unique characteristics imparted by following the long standing

constant practices now enshrined in the AOC laws.
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47 The definition of the required conditions of production, to achieve these results, does not
only depend on the long standing customs and the laws governing their effect, but on the
will of the vast majority of the producers of each appellation to participate in the
development of the definition of the conditions for eligibility of each AOC, in adhering to
the conditions, and in desiring to prevent fraudulent conduct that would threaten the
quality and reputation of the relevant products. It is this collective cooperation which is
essential to the maintenance and protection of the originality, authenticity and distinctive
qualities of AOC products. Behind this lies a faith in the enduring quality and reputation
of the appellation of origin products built up over centuries so that the primary aim is not
to follow consumer tastes or passing fashions but rather to convince customers of the

enduring qualities of a specific unique product.
The development of the AOC laws in respect of individual AOCs

48 In the case of most of the AOCs now controlled under the AOC laws, by the end of the
19 century, and in many cases long before that, products marked with a particular
geographical appellation were, by long standing custom, only made in accordance with

local and customary production methods.

49 Accordingly, the AOC laws (including the specific laws governing each AOC) were
codified, a process which involved refining and giving legal force to local and customary
production methods. A procedure was also put in place for controlling the use of each

AOC in accordance with “les usages locaux, loyaux et constants”.

50 It follows from what is described above that the AOC laws that govern each AOC did not
create the appellation or impose the conditions and methods, which produce the
distinctive characteristics or qualities of the relevant AOC product. Equally, the AOC laws
did not create the reputation of the products bearing AOCs. Indeed, before a particular
product can be granted an AOC, it must already have a long established reputation for
maintaining its distinctive characteristics or qualities (its “typicité”) derived from long
established adherence to the customary conditions and methods which produce those
characteristics or qualities. The customary methods must have become, by long usage,

relatively fixed, defined and universally used in the locality.

51 Besides codifying and giving legal force to the combination of natural and human factors
that impart to each AOC product its particular or unique characteristics or qualities, the
AOC laws, prescribe additional refinements on traditional methods designed to reinforce

the distinctive qualities and characteristics of the relevant AOC product.

52 It is important to note in the context of this particular application, that the Cognac AOC is
not like a certificate of quality. Rather, the Cognac AOC is used to represent to

consumers that a product bearing the Cognac AOC comes from a defined region of
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France and was produced in accordance with the local and customary production method
now codified in the various Decrees of the Republic of France relating to the production

of products bearing the Cognac AOC (see below).

Under French law, AOCs are protected as a matter of principle. Moreover, French law
does not only protect French AOCs but also offers protection to foreign geographical
indications. By way of example, the highest French court (the Cour de Cassation) in 1954
gave two judgments against French traders for selling French wines under the name
Malaga. In the same year, the same French Court gave a judgment against a French
trader for selling a French wine under the name of Xeres, the French word for sherry.
The INAO was a civil party to the 1954 cases in order to ensure the protection of Spanish

appellations of origin and to prevent their misuse by French persons.

Importance of the AOC laws and compliance with them

54

55
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The reason and justification for the whole system of definition of the conditions for use of
AOQOCs, and of the controls and enforcement actions taken to ensure compliance, which
is described above, is to protect and maintain the valuable reputation of the AOCs, which
is the result of many generations of work. The reputation is protected by doing all that is
possible to ensure compliance with the requirements and standards fixed by law and
thereby to ensure and maintain the quality of the wines, spirits and foods concerned and

the unique or distinctive features of each AOC which has earned the reputation.

The AOC system guarantees, as far as humanly possible, that a product bearing an AOC
comes from a particular defined region and complies with the requirements and
specifications laid down for the particular AOC based on long experience and constant
custom. This in turn will guarantee that these products will always have a constant basic

set of characteristics which are distinctive of that product.

Accordingly, the protection of AOCs constitutes the legitimate safeguard of the rights
acquired by generations of producers from a region who have imposed upon themselves
a number of rules and disciplines in order to put an original and unique product into the
market place. In addition, this protection constitutes a safeguard for consumers against
deceptive conduct or confusion as an appellation of origin informs consumers of the

geographic origin of the product as well as its distinctive qualities.

This is not to say that the products of the same appellation will be identical from year to
year, nor that products of the same appellation in the same year will be identical as
between all producers. Within the limits allowed by the laws, each producer may impose

its own particular “personality” on or individual nuances to its product.

What is sought for, and will be achieved by faithful adherence to the essential

requirements for the particular AOC, is not identicality but the presence of a basic
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constant essence which is the sum of the unique characteristics or qualities of the
particular AOC product. This not only protects the producers and merchants by
maintaining and promoting the reputation of the AOC products but protects the public
against fraud and deception. It ensures that consumers get what they expect and what

they pay for.

The importance of protecting AOCs against misuse or imitation is also recognised at an
international level. The multilateral agreement concerning aspects of intellectual property
rights relating to trade, including trade in counterfeit goods (TRIPS) reached during the
negotiations of the Uruguay Round of the General Agreement on Tariffs and Trade
(GATT) in April 1994, constitutes a significant multilateral text for the protection of
geographical indications (and AOCs) and was a considerable step towards the

international protection of AOCs.

History and foundation of the BNIC

60
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62

The producers’ associations or unions for the promotion and defence of each AOC are
an integral part of the system. Some of these have a very long history. Before the INAO
defines or alters the required conditions for use of an AOC, it is obliged by law to consult
the union of producers for that appellation (see the opening words of Article 21 of the

1935 Law quoted above).

From about 1941 onwards, interprofessional unions or associations developed for
particular appellations or groups of appellations. These associations, now known simply
as “interprofessions”, are unions of producers and merchants of the AOCs concerned.
The interprofessions exist for the promotion and protection of their AOCs and they are an
important factor in maintaining the system and preserving the goodwill of the AOC
products. The structure, power, status and funding of the interprofessions are governed
by French laws. There are also regional federations of interprofessions for groups of

AOC wines and spirits.

The BNIC is the interprofessional union of all growers and producers and negociants or
merchants who grow, produce or deal in Cognac eaux-de-vie (which is French for “spirit”).
When the BNIC was established in 1945, it was briefly controlled by the French Ministry
for Agriculture. However, it gained its independence 18 months later, in July 1946. The
BNIC has specific legal rights and is financed by a quasi-fiscal levy that covers its
administration and promotional activities. It also has official powers normally vested in

central government officials.
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The BNIC established its current Constitution on 21 February 1989 (the 1989
Constitution). The 1989 Constitution sets out the composition, functions, structure and
administration of the BNIC.

Article 5 of the 1989 Constitution states that the BNIC is constituted by 34 representatives
of producers and merchants of Cognac. These representatives include, amongst others,

17 producers and 16 merchants.

The functions of the BNIC are spelt out in Article 11 of the Arrété 10 April 1987, and

include:

(a) studying and preparing all the regulations covering the buying, distillation,

stockage and sale of eaux-de-vie produced in the Cognac area;

(b) promoting any scientific and technical measures likely to improve the production

or sale of Cognac;

(c) taking steps to advance the reputation of, and demand for, Cognac both in

France and abroad;

(d) supervising the preservation of the historic methods of making Cognac;

(e) controlling the quantity of Cognac produced or allowed to be sold;

() protecting the Cognac AOC in France and around the world; and

(9) entering into agreements with administrators and organisations in charge of

regulating the use of AOCs and Gls.

The BNIC also fulfils a number of public functions, such as monitoring stocks of Cognac,

verifying the age of Cognacs and issuing certificates of age and origin.

After a lengthy review in the early 2000s of the French agricultural sector, and the
various laws regulating it, the French Government enacted, amongst other, a number of

laws that had a direct impact on the agricultural sector in France and its structure.

As part of this change, the French government set up a significant reform of the system
of the recognition of regional, geographical and other names used for agricultural and
alimentary products. This reform was implemented by the Ordonnance 2006-1547 of
the 7" of December 2006 and by the Decree 2007-30 of the 5" January 2007.

These new regulations implemented a new kind of organization, which replaces the
unions of producers in the field of management and defence of AOCs. Those new

organizations are called Organismes de défense et de gestion (ODGs).

The new regulations provided that interprofessions, such as the BNIC, would continue

their existing roles of, amongst other things, protecting the AOCs that they represent.
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Further, Regulation Number 110/2008 of the European Parliament and of the European
Community Council of 15 January 2008 established a system which required, amongst
other things, each AOC to have a new consolidated text prepared and published in the
Official Journal of the French Republic which is intended to replace and stand in place

of the existing decrees that established and regulated AOCs.

These new product specifications known as “Cahier des Charges” are thus an
amalgamation of all previous and currently enforced laws and decrees relating to the
relevant AOC.

The Cahier des charges of the various Cognac AOC has been elaborated by the ODG
Cognac. This Cahier des charges has been officially recognized by its integration as an
Annex to the Decree no 2009-1146 of 21 September 2009 concerning the protected
designation of origin “Cognac”, “Eau-de-vie de Cognac’ and “Eau-de-vie des

Charentes”.

Attached hereto and marked Annexure 3 is a true copy of an English translation of the
Decree 2009-1146 of 21 September 2009 of the French Republic which, in complying
with EC Regulation number 110/2008, publishes as an Annex the new Cahier des
Charges of the various Cognac AOCs (all of which are described in the paragraph
Chapter 1(A) paragraph 2 of the Annex). As can be seen from the Annex, the description
of the region adopts the original delimitation of the Cognac region as made on 1 May

1909 and as amended over successive years.
This decree defines:
the name of the registered designation of origin;
the description of the spirit drink;
the definition of the geographical area;
the description of production methods;
factors inherent to origin; and

the obligatory declarations.

This decree compiles all the dispositions embodied in the 3 principal French laws about
the various Cognac AOCs: the Decree of 1 May 1909, the Decree of 15 May 1936 and
the Decree of 13 January 1938.

GEOGRAPHICAL LOCATION/ FEATURES IN THE AREA

77

All Cognac originates from the Cognac region, which is situated about 465 kms from Paris

in the west of France. Itis centred around the towns of Cognac, Saintes and Angouléme.

The Cognac vineyards are within the French Departments of Charente-Maritime, a large
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part of the Charente and a few areas in Deux Sévres and the Dordogne, an area that the
locals boast as having the ideal climate for the special Ugni Blanc white grapes used in

the production of Cognac.

78 The legislation describes the specific areas in the Cognac region where Cognac can be
made. There are six growing districts (also known as “crus”) each of which has its own
specific legal recognition as a separate AOC. These are called Grande Champagne,
Petit Champagne, Borderies, Fins Bois, Bons Bois, Bois Ordinaires and the French AOC

"«

laws that regulate their use describes them as “Cognac Grande Champagne”, “Cognac

Petit Champagne”, “Cognac Borderies”, “Cognac Fins Bois”, “Cognac Bons Bois” and

“Cognac Bois Ordinaires”.

79 The entire delimited area of Cognac covers approximately 1,132,000 hectares, 73,800
hectares of which are under vines that produce Charentes, the white wine used in making
Cognac. Each of the 6 growing districts described above and as illustrated below enjoys
a specific and distinctive climate and soil that influence the characteristics of the Cognac
produced in that particular district. For example, Cognac loses its sharpness and gains
body as the area of production moves further from the centre of the Cognac region. The

blending of these distinct qualities gives each Cognac its individual character and taste.
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La carte des crus de la Région Délimitée Cognac
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SOIL COMPOSITION/CLIMATE IN THE AREA

80 The Cognac region enjoys its own microclimate due to the unique climate created by its
proximity to the Atlantic Ocean and has rich, diverse soil that is favourable to the
cultivation of vines used to produce Charentes wines. The climate of the Cognac region
is characterised as being ‘softly tempered’, with ample amounts of sunlight and sufficient
rain, and an average temperature of 13.5°C. The soil of the Cognac region is extremely
diverse, ranging from open country chalky soils, to plains with red clay earth, to green
valleys. An outline of the characteristics of each of the six growing districts is set out
below:

(a) “Cognac Grande Champagne” and “Cognac Petite Champagne”

With its 35,700 hectares of crumbly, chalky soil, rich in calcium carbonate, the
region of Grande Champagne is planted with around 13,000 hectares of vines

used to produce Charentes wines. These wines produce fine, light Cognacs
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(b)

(c)

(d)

3473-6433-1270v1

with a predominately floral bouquet requiring long ageing in the cask to
achieve maturity. The word Grande is reserved for Cognacs from the Grande
Champagne. The Grande Champagne district produces the most sought after
Cognacs, as the district has the softest chalk and the least clay, which is
believed to produce the highest quality Cognacs. The region of Petite
Champagne covers an area of 68,400 hectares, 15,200 of which are planted
with vines. Its composition is a less compact chalky layer which, in the
western part of the district, is more exposed to the oceanic influence. The
Cognacs produced in the Petite Champagne region are similar to those of

Grande Champagne but without their finesse.

“Cognac Borderies”

Borderies is the smallest of the six regions or crus, encompassing only 13,440
hectares. Lying north of the town of Cognac, it has a microclimate all of its
own. The 4,000 hectares of Borderies that is planted with vines produces fine,
rounded Cognacs, which are smooth and scented with an aroma of violets.
Cognacs from Borderies reach optimum quality after a shorter ageing period

than the Cognacs of Grande Champagne.

“Cognac Fins Bois” and “Cognac Bons Bois”

The Fins Bois region surrounds the first three crus, extending over 354,200
hectares on a hard limestone subsoil. A little less than 31,000 hectares of the
Fins Bois are planted with vines, which produce round, supple Cognacs that
mature quickly and have a bouquet that evokes the smells of freshly pressed
grapes. The Bons Bois region forms a vast belt around the Fins Bois and
consists of 386,000 hectares of clay soils with a little chalk. Approximately
9,500 hectares of the Bons Bois is planted for Cognac. The district is exposed
to the coastal climate, and the altitude of some vineyards in the eastern part
may be a factor in the resulting eaux-de-vie, which matures quickly and is
rougher in the mouth.

“Cognac Bois Ordinaires” or “Cognac Bois a Terroir”

The sixth region, known as Bois Ordinaires district covers 274,176 hectares
and has less than 1,100 hectares of vines producing Cognac white wines. The
soil, which is almost exclusively sandy, lies along the coast or on the islands of
Oléron and Ré, producing a fast maturing eaux-de-vie which a characteristic
local flavour. Usually, the denomination “Cognac Bois Ordinaires” does not
appear on the labelling, producers and negociants preferring such products to
be traded under the denomination “Cognac”.



81 The quality of the soil for producing Cognac is determined by reference to a number of
factors, including the amount of chalk present in the soil, the hardness of the chalk, and
the amount of clay mixed in with the chalk. For example, the more chalk present in the
soil, the higher the quality. Similarly, the softer the chalk and the less clay mixed with it,
the higher the soil quality. Chalk in the soil is important because it retains humidity. Also

the chalk flecked soil reflects light and helps to ripen the grapes.

82 “Cognac Fine Champagne” is a specific AOC obtained by blending Grande Champagne
and Petite Champagne eaux-de-vie, with a minimum of 50% being from the Grande
Champagne delimited area. This term is different from the terms “Cognac Grande Fine
Champagne” or “Cognac Petite Fine Champagne” which are only synonyms of “Cognac
Grande Champagne” or “Cognac Petite Champagne”, meaning 100% of the grape wines
come from either the Grande Champagne delimited area in the first case or the Petite

Champagne delimited area in the second case.

METHODS OF PRODUCING WINES AND SPIRITS

83 The grapes used in the production of products bearing the Cognac AOC are themselves
covered by decree. Products bearing the Cognac AOC are produced principally from
vineyards planted with Ugni Blanc, Folle Blanche or Colombard grapes. Ugni Blanc is a
late maturing variety, which has a good resistance to disease and produces a wine which
has two essential features: a high level of acidity and a generally low alcohol content. In
addition to the three principal grape varieties, small quantities of Sémillon, Blanc Ramé,
Jurangon Blanc, Montils and Sélect can also be used to produce products bearing the
Cognac AOC. The variety Folignan may also be used, though this variety may not

constitute more than ten per cent of the total product.

84 Since the phylloxera epidemic in the 1870s and 1880s, all the grape varieties used to
produce products bearing the Cognac AOC have been grafted onto various vinestocks
selected according to the type of soil the vine is to be grown in. The vines cannot be

planted more than 3.50 meters apart and all types of pruning are permitted.

85 The grapes are harvested in mid-October and picking by hand and by machine are both
permitted. Wine making must be conducted according to local custom. Once harvested,
the grapes must be pressed immediately in traditional horizontal plate presses or in
pneumatic presses. Continuous presses, using the Archimedes’ screw press, are not
allowed.

86 Once the juice has been extracted, it is immediately put to ferment. Chaptalization (the
addition of sugar) otherwise permitted for French wines is prohibited by law for the wines
used to produce Cognac. Pressing and fermentation are closely supervised, as both

stages have a significant influence on the final quality of the eaux-de-vie. Once the
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pressing process has been completed, growers have to declare to the BNIC the acreage
of vines and quantities of wine produced (including wines set aside for home
consumption). Growers also have to declare to the BNIC the quantities of each grape
variety used in production. These declarations must be completed before a titre de
mouvement is issued. Without a tifre de mouvement growers are unable to transport

Cognac AOC on public highways.

87 After approximately three weeks of fermentation, the wines obtained by the production
methods described above contain around 8% alcohol (compared to the normal table wine
level of 10-14%). While the wines are too weak and acidic for immediate consumption,

they are perfect for distillation.

88 Distillation is carried out in two separate heatings or “chauffes.” First, the unfiltered wine
is put into a special still (known as Charentais still) and brought to the boil. Alcoholic
vapours are given off on contact with the coolant, before they condense into what is
known as “brouillis”. This slightly cloudy liquid has an alcoholic content of 27 to 30% and

is returned to the boiler for a second distillation called “la bonne chauffe”.

89 The distiller then carries out the operation known as cutting or “la coupe”. The vapours
that arrive first have the highest alcohol content and are called the “heads”. These only
account for 1 to 2% of the volume and are separated off. The “heart” comes next. This
is a clear spirit accounting for an average volume not exceeding 72% which will produce
the Cognac. Finally, the distiller takes out the “tails” when the alcoholmeter registers 60%
volume. This is combined with the “heads” and redistilled with the next batch of wine or

“prouillis™.

90 The distilling cycle lasts around 24 hours and requires constant surveillance. It is through
the various distilling techniques (the proportion of fine lees, reheating the seconds with
wine or “brouillis”, temperature curves and so on) that the Cognac develops some of the
features of its personality. The distillation of the wines used to make Cognac must be

completed by 31 March of the year following the harvest at the latest.

91 Ageing is a decisive factor in the perfection of Cognac. The eaux-de-vie leaves the still
in an absolutely colourless states. During ageing, the eaux-de-vie absorbs certain
constituents from the cask in which it is stored and also undergoes slow oxidation which
refines and colours it. Cognac is aged exclusively in casks made of oak, traditionally from
the Troncais and Limousin forests. This wood is selected for its natural properties and
its ability to transfer those properties when it comes into contact with alcohol, lending it

both its colour and its bouquet.
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92 The making of a cask in which an eaux—de-vie is to be transformed into Cognac involves
a series of highly technical procedures that the coopers hand down from generation to

generation. It involves skill, an expert eye and the use of ancient tools.

93 The ageing process of the eaux-de-vie takes place in casks or barrels that hold between
270 and 450 litres. The natural humidity of the cellars in which the casks are stored, with

its influence on evaporation, is one of the determining factors in the maturing process.

94 The maturing process has three main phases: extraction, degradation or hydrolysis, and
oxidation. The oldest Cognacs are kept in a dark cellar known as “the Paradis”. Once
they have reached maturity, the cellar master will stop the ageing process by firstly putting
them into very old oak casks and then into glass demi-johns, in which they can stay for
many years without further development or contact with the air. During the time the
Cognac is in the cask absorbing the best of the oak and developing its most exquisite
flavours, it is in contact with the air and thus it gradually loses some of its alcoholic

strength and its volume.
QUALITY

95 Cognacs are not all alike and each Cognac producer (or “house”) endeavours to preserve
the quality and taste of their own style from year to year by subtly blending eaux-de-vie
of different ages and crus to produce a distinctive Cognac that will retain its own
personality. Each Cognac house has its own master blender, who is in charge of both
the maturing process and determining which Cognacs will be mixed in order to create the
ultimate product. The master blender’s secrets are fiercely guarded as they control the
‘personality’ of a particular Cognac. Apart from blending, it is necessary, before bottling,

to lower the alcoholic strength of eaux-de-vie to 40% by the addition of distilled water.

96 Cognac may not be sold to the public unless it has been aged for at least two and a half
years, counting from 1 October of the year the grapes were harvested. The age of the

Cognac is shown as that of the youngest eaux-de-vie used in the blend.

97 Cognac is sold to consumers under different names according to the age of the eaux-de-

vie of which it is made:

(a) “Trois Etoiles” (three stars) or VS (“Very Special’) Cognacs in which the

youngest eaux-de-vie used in the blends has a minimum age of 2 years;

(b) “VS” (Very Superior) and “VSOP” (“very superior old pale”): Cognacs in which

the youngest eaux-de-vie used in the blend has a minimum age of four years;

(c) “Extra”, “X0O”, “Napoléon” and “Vieille Réserve”: Cognacs in which the youngest

eaux-de-vie used in the blend has a minimum age of 6 years.
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Generally speaking, the houses will use Cognacs that are much older than the minimum
requirement.

98 Along with chemical analysis, tasting is the most reliable method of developing and
marketing a product of consistently high quality. Tasting is used to monitor the Cognac
through the different stages of distillation, ageing and blending. This is a necessary part
of Cognac making and is essential in order to assess the definitive characteristics of the

product which is to be released on to the market.

REPUTATION

99 The BNIC is responsible for protecting the Cognac AOC from misuse and appropriation
both in France and internationally. Accordingly, the BNIC is also responsible for applying
for the registration of the Cognac AOC where local laws require the registration of an

AOC or geographical indication in order to secure its protection in that jurisdiction.

100 The Cognac AOC has a long and distinguished history and forms part of the collective
property and cultural inheritance of the producers of the Cognac region in France. As a
result of its history, the Cognac AOC has become well and widely known around the
world. The Cognac AOC has become exclusively associated in the minds of the public
with, and is regarded by them as being distinctive of, luxury spirits, produced under, and
governed by, a strict set of laws designed to preserve the identity and quality of the spirits
from production through to sales.

101 The reputation of the Cognac AOC is evident in New Zealand by virtue of the sales of the
goods. Outlined below is a table showing the approximate number of hectolitres of the
Cognac spirit shipped to New Zealand in the last 20 years:

Year Approx. HL of COGNAC Spirit Shipped
to NZ
1998 325
1999 115
2000 95
2001 155
2002 105
2003 115
2004 145
2005 140
2006 140
2007 100
2008 70
2009 65
2010 60
2011 50
2012 80
2013 80
2014 75
2015 85
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2016 45
2017 (YTD) 45

102 In total, over 2000 HL (200,000L) of the pure Cognac spirit has been shipped to New
Zealand in the last 20 years. This equates to over 715,000 bottles of Cognac at the

usual size of 700mL.
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Expansion of the Saintonge vineyarcls: The roman emperor Probus extends to all Gauls the

privilege of owning vineyards and making wine.

Guillaume X, Duke of Guyenne and Count of Poitiers creates a ]arge vineyar(l known
as the “Vignoble de Poitou”.

Dutch ships bringing salt from the area to Northern European countries also carry wines from
the “Vignol)le de Poitou”. This ear]y wine trade he]ps develop a business mentality in the Charente
region. The success of the local wines leads to the expansion of the vineyard of Poitou into the
Saintonge and Angoumois. The city of Cognac becomes renowned for its wine trade adding to

a reputation for storing salt since 11th Century.




Cogna

Dutch ships come to Cognac and Charentais ports in search of the famous wines

of the “Cl"lampagne” and the “Borderies” areas.

The wines from the vineyards in Aunis suffer from excessive production and dropping duality.
Because of their weakness, they can't survive long sea voyages.

The Dutch start using them in their newly established distilleries where they are transformed

into “l)r-and\vijn” - burnt wine - hence the name “Brandy”. It is drunk with water in an attempt to

recreate the original wine.

At the beginning of the century, double distillation makes its appearance in the region. It will allow
the transformation of local wines into eau-de-vie and their transportation l)y sea without clamage.
Given its concentration, eau-de-vie is also much cheaper to ship than wine.

The first distillation stills in the Charente were built by the Dutch. They are progressively
modified until French distillers refine the method of double distillation also known as Charentaise
distillation.

Delays in the handling of ship cargo leads to the realization that eau-de-vie improves when it
spends extended time in oak casks (made with wood from the Limousin) and that it can even be

consumed straig}lt from the cash.

[rom the end of the 17th century, and most especially from the beginning of the 18th century,
the marlzet Lecomes organized. In orcler' to meet demancl, “Loca] O{‘{"ices” -most of tllem of an
Anglo—gaxon origin- are created in the main towns of the region. Some of them still exist nowa-
days. T}ley collect eaux-de-vie and establish long—term commercial re]ationships with l)uyers in

Holland, England, Northern Europe, and later in America and the Far East.

Starting in the middle of the 19th century, many Lr‘ading houses l)egin to ship cau-de-vie in bottles
instead of casks. In turn, this new form of commerce gives birth to related industries such as
glassmaking - since 1885 Claude Boucher works with full dedication in the St. Martin de Cognac
glass factory, with the aim of automating bottle-making procedures -, case-making, corks, and
printing. The Vignoble now occupies nearly 280 000 hectares. Around 1875, phy“oxera arrives

in the Charente and destroys most of the vineyards, leaving only 40 000 hectares by 1893. This
tragedy will lead to the creation of a Viticulture Committee which is established in 1888. It will
become today’s Station Viticole - Cognac’s technical center - in 1892,

The economic recovery of the region will take many years of patient effort.

The vineyar'cls are s]ow]y replanted using American rootstock immune to pl‘ny“oxer’a. Somewhat
fragile due to grafting, traditional grape varieties (Colombard, Folle Blanche...) are little by little
replace(] l)y the Ugni Blane, which is more resistant and is now used for more than 90 per cent of
the production of Cognac. On May 1st, 1909, the geographical area for production is delimited by
the government. From 1936, Cognac is r'ecognizecl as a Controlled Appe”ation orOrigin. During
the Second World War, a wine and eaux-de-vie distribution bureau is created to protect the stocks
of Cognac. When the war ends, it is r'ep]acecl by the Bureau National lnterprofessionnel du
Cognac and in 1948 the Station Viticole is placed under its authority. Henceforth, all the stages
involved in Cognac elaboration are sul)ject to r‘egulations destined to protect the pr'ot]uct, and thus

its reputation is increasingly known and respected.

Cognac is exportctl to over 150 countries. chardlcss of the way 1t 1s consumed, it is, from

the Far East to the American continent and in Europe, a synonym of great quality, a syml)o]

of France, and her lifcstylc. Like all ]uxury products, the success of Cognac is (Jcpcnclcnt on the
international environment. That is why all the producers make every effort to protect Cognac’s

unrivalled quality, its unidueness and its authenticity in the face of global competition.
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Cognac

The vineyards of the Cognac Delimited Region include approximately 5 900 grape growers who
procluce white wine for Cognac making. The variety most widely plante(l is Ugni Blanc, alt}lough
Folle Blanche and Colombard are also found. This late maturing variety has a good resistance

to grey rot and produces a wine with two essential features: a high aciclity level and, generally
spealzing, a low alcohol content. Since the phyl]oxera plague suffered at the end of the 19th century,
all the varieties used have been grafted onto various roostocks according to the type of soil.

On average, vines are p]antec[ 3 meters apart. All types of pruning are per'mitl:e(l.

The most commonly used is the “Double Guyot” method. Some growers continue to harvest l)y
hand, but the great majority now use harvesting machines. These machines have existed for about
30 years and are perfectly suited to the needs of the region’s growers. Harvesting may begin as soon
as the grapes are ripe genera“y at the beginning of October and conclude at the end of the month.

The grapes are pressed immediately after harvesting in traditional horizontal basket presses or
pneumatic bladder presses. The use of continuous serew presses is forbidden. Fermentation of the
juice follows immediately. Chaptalisation (the addition of sugar) is forbidden by law. Pressing and
fermentation are closely supervised, as they have a determining influence on the final quality of the

eau-de-vie.

About 5 to 7 days after the beginning of fermentation, the wines for Cognac contain about 9% aleohol.
With their high acidity and low alcohol content, they are perfect for distillation, which must be
completed l)y the next March 31st at the very latest.
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> CHARACTERISTICS OF THE EAUX-DE-VIE
Breed, elegance, subtlety, power, long finish, suppleness
> AROMAS
Mostly floral: grape-vine flower, lime blossom,
dry wood
> AGEING
Slow
> Area under vines* 13 159 ha

> CHARACTERISTICS OF THE EAUX-DE-VIE
Intensity, roundness, smoothness
> AROMAS
Mostly fruity (crushed grapes), lightly floral (grape-vine flower)
> AGEING
Faster than GC and PC
> Area under vines* 31 001 ha

*in 2005, for Cognac production only
* 1 ha = 2,47 acres

> CHARACTERISTICS OF THE EAUX-DE-VIE
Breed, elegance, suppleness, delicacy

> AROMAS
Floral (grape-vine flower) and fruity

> AGEING
Slow

> Area under vines* 15 246 ha

> CHARACTERISTICS OF THE EAUX-DE-VIE
Dominated by ferroir character

> AROMAS
Fruity: crushed grapes

> AGEING
Fast

> Area under vines* 9 308 ha

e
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> CHARACTERISTICS OF THE EAUX-DE-VIE
Subtlety, delicacy, long finish

> AROMAS
Mostly floral: violet, iris

> AGEING
Faster than GC and PC

> Area under vines* 3 987 ha

RDI

> CHARACTERISTICS OF THE EAUX-DE-VIE

Dominated by terroir character (strong maritime influences)
> AROMAS

Fruity
> AGEING

Fast
> Area under vines* 1 101 ha



The Cognac Delimited Region is located at the north of the Aduitaine basin, border‘ing the Atlantic
Ocean. To the West, it borders the Gironde estuary and the islands of Ré and Oléron and to the East
it neiéhbours the region of Angouléme and the Massif Central foothills. The landscape is formed on ~
plains and small hills with smooth reliefs. The Charente river crosses the region, nourished lmy other O g n a
streams: the Né, t]ne Antenne, t]ne Seuéne rivers.. ~ -
S
The production area covers the Charente-Maritime and most of the Charente departments, and N
several districts of the Dordogne and Deux-Sevres. It has a l‘lomoéenous and mild seaside climate.
Annual average temperature in the area is of about 13°C (55 QF), and winters are n()rmally mild.
The Delimited Region has a total area of over one million hectares (1095 119 ha), but the actual
vincyar’ds ()nly occupy 79 636 ha. Approximatcly 93% of them are used for Cognac pr()duc‘cion.

The Delimited Region is made up of six growing areas known as crus that relerence the various

appellations.

Clayey, c}mllzy thin soils on top of soft chalk from the Cretaceous. From the surface clown, the
limestone content is very lugh and in excess of 60% in some places. Montmorillonite c]ay provicle
these fertile soils with good structure and water reserve. Despite their thinness, these soils do not
suffer from lack of water as the sub-soil acts as a glant sponge thr'ouglq which water may s]ow]y rise

as the summer clryness increases.

Grande Champagne is planted with about 13 139 ha of vines used in the pmcluction of Cognac
white wines. These wines produce fine, ]ight Cognacs with a predominantly floral l)ouquet,

reduiring long ageing in casks to achieve full maturity.

Petite Champagne has 15 246 devoted to Cognac production. The resulting eaux-de-vie are very
similar to those of Grande Champagne, but without their finesse.

The Borderies is the smallest of the six Crus. Its soil contains clay and {lint stones resulting [rom
the (Jecompnsition of limestone. Lying North-East of Cognac, its 3 987 ha of vines pr‘oducc fine,
round Cognacs, smooth and scented with an aroma of violets. They reach optimum quality alter a

shorter ageing pcriod than Cognacs from the Grande and Petite Champagne.

Most of this area is covered l)y clayey, cha“zy soils known as «groies» very similar to those of the
C]nampagne Crus, except for their red colour and hard stones from the‘]urassic. Lying in a lower
area known as the “Pays Bas” (Low Countrics) north of Cognac, hcavy claycy soils can also be
found (60% clay). The Fins Bois surround the first three crus. Their 31 001 ha produce round,
smooth Cognacs that age {airly quickly, with a I’)ouquct that recalls the scent of frcshly prcsscd
grapes.

In the Bons bois crus, we find sancly soils on coastal locations, in certain va“eys, and most
cspccia“y in all the southern part of the vineyarcl. These are sands that have eroded from the
Massil Central. Vines are quite dispersed, mixed with other crops, surrounded by forests of pine
trees and chestnuts. The Bons Bois form a vast belt, of which 9 308 ha are destined to C()gnac
production.

This growing area has less of 1101 ha of vines destined to Cognac white wine procluction.
The soil, almost cxclusivcly sandy, lies along the coast or on the islands of Ré or Oléron, pr()ducing

fast—ageing eaux-de-vie with a characteristic maritime flavour.

Fine Champagne is not a eru, but rather a Controlled Appellation of Origin composed of
a blend of Grande and Petite Champagne caux-de-vie, with at least 50% of
Grande Champagne.






¢ WHY IS DISTILLATION NECESSARY?

Alcohol is a product of the fermentation of sugar, found in its natural form in fruit as fructose
and glucose. Aleohol is also associated to many other components and must therefore be isolated
{rom them. This operation is performed by distillation. The principle of distillation is based on
the volatility differences of these components. In a distilled eau-de-vie we only find those volatile
substances that make up the main features of the bouquet.

¢ WHICH WINES ARE DISTILLED?

Cognac is obtained by the distillation of white wines harvested in the Controlled Appellation area.
These wines have a high acidity and a low alcohol content.

& A PERFECT STILL

Distillation is carried out in two “chauffes”, that is, in two separate ]ﬂeatings, using a specia]
Charentais copper still. It is made of a uniquely shaped boiler heated on a naked flame topped by a
still-head in the s]ﬂape of a turban, an olive, or an onion, and prolonged l)y a swan-neck tube that
turns into a coil and passes through a cooling tank referred to as “the pipe”.

& THE DISTILLATION METHOD

Unfiltered wine is poured into the boiler and l)rougl‘lt to the boil. Aleohol vapours are freed and
collected in the still-head. T}ley then enter the swan-neck and continue into the coil.

Upon contact with the coolant, they condense, forming a liquid known as “brouillis”.

This slightly cloudy liquid with an alcohol content of 28 to 32 % alcohol is returned to the boiler
for a second distillation, known as the “bonne chauffe”. For this second l‘leating, the boiler capacity
must not exceed 30 hecto]iters, and the load volume is limited to 25 hectoliters.

The master distiller must then carry out the delicate operation known as “cutting” or “la coupe”;
the ﬁrst vapours that arrive, ca]lecl “the heacls”, llave t})e hig}les’c alcohol content, ancl are separatecl
from the rest. Then comes “the heart”, a clear spirit that will produce Cognac.

Afterwords the distiller gets rid of “the second cut” when the alcoholometer registers 60%. And
finally he eliminates the tails. The “heads” and “second cuts” are redistilled with the next batch

of wine or “brouillis™. The success of the clisti]ling cyc]e7 which lasts about 24 }10111‘8, lies in the
constant supervision it reduires and in the extensive experience of the master distiller, who may
also intervene in the distillation techniques (proportion of fine lees, recycling of “tails” in batches of

wine or “brouillis”, temperature cur'ves...), thus conferring Cognac facets of his persona]ity.

The distillation season for white wines destined for the production of Cognac closes on March 31st
following the harvest.

¢ THE AMBIANCE OF THE CHARENTES

Distilleries work day and night during the winter months. It is a time when the Charentais adapt
their lives to the rhythm of the stills, in an atmosphere where the glow of the flames, the duiet
bubbling of the alcohol, the water, the copper and the bricks form a marvelous combination.

¢ CHARENTAIS POT STILL AND DISTILLATION

The traditional Charentais still is often equipped with an energy-saving wine preheater.
This optional device, in which the heat is provided by the alcohol vapours passing through it,
pre}leats the wine that is to be distilled in the next cycle.
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¢ TRUE PERFECTION

An eau-de-vie only becomes Cognac following slow ageing in oak casks whose wood has been

selected because of its natural properties and its al)i]ity to transfer them to the spirit. The contact
with the wood will give each eau-de-vie its unique colour and bouduet, without which it could not

receive the Cognac appel]ation.

& SELECTING THE WOOD

Cognac ages exclusively in oak casks traditionally from the Troncais and Limousin forests -
Quercus peclunculata and Quersus sessiliflora, respectively - depending on the producer and s’cyle.
These two varieties of oak were selected because of their hardness, porosity and extractive charac-
teristics. The Troncais fores‘c, in Allier, provides soﬁ:er, ﬁnely grained Woocl, which is parl:icularly
porous to alcohol. The Limousin forest produces medium grained wood, harder and even more
porous. The tanins in Troncais oak are famous for their soi:l:ness, whereas those in Limousin oak
are known for the power and balance they communicate to Cognac. An eau-de-vie will extract

more tanins when it is aged in casks made with Limousin oak.
¢ HIGHLY TECHNICAL

Making the cask where an eau-de-vie is to become Cognac reduires performing a series of highly
technical tasks that coopers pass on from one generation to another. In their work, tlmey combine
their craft and skills with the use of ancestral tools still in use today.

& IN THE BEST CASKS

Cask making suffers no improvisation. The “merrains” or boards used to make each cask are culled
between the heartwood and sapwoocl of oak trees that are over 100 years old. Then t}ley must be
split in order to respect the wood’s grain, and stacked in the open air for about three years where
they can lose their sap and the wood's bitter flavours. Fo]]owing this long curing periocl, the boards
are shaped into curved staves. The coopers can now start their work.

T}ley ]noop the staves over and around a fire made with wood s}lavings and oak pieces.

The wood is repeatedly moistened and heated to bend the staves into shape giving out an
un{‘orgettable smell of fres}lly baked bread. How much the wood is charred in this process called
“bousinage” - barrel toasting —will strongly influence the characteristics of the eau-de-vie in the
cash.

During the heating period, a wire rope placed around the base of the cask is progressively tightened
in order to bring the staves closer toget}ler, and {:inally join them without any need for nails or glue.

Alter the {:inishing touches, the cask must pass several soliclity and boiling water tests to detect
possible leaks. Some coopers sign their “master pieces” to demonstrate their full commitment to
their work.
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¢ AN EXCHANGE OF FLAVOURS

The long work of maturing Cognac, which may at times last decades, is made possible thanks to
the wood's porosity. It allows indirect contact between the spirit in the casks and the air outside.
This way, the substances extracted l)y the Cugnac from the wood, known as “(Jr'y extracts”, alter the
Cognac’s physical appearance, giving it a colour ranging from golden yellow to fiery brown.

With time, the transfer of the natural characteristics of the oak gradua”y produces «rancio» aromas

and clevelops the l)ouquet of Cognac.

¢ THE WORK OF TIME

Ageing is essential for an eau-de-vie to be sold as Cognac. It takes place in casks that hold between
9270 to 450 litres of spirit.

The natural humidity of the cellars in which the casks are stored, with its influence on evaporation,
is one of the cletermining factors in the ageing process. When humidity, dryness and temperature
are in balance, the spirit becomes mellow and ages harmoniously. This evolution in the ageing
process is made up of three basic stages: extraction, hydrolysis, and oxidation.

> Extraction : The new eau-de-vie is stored in new casks where it dissolves the wood’s extractable
substances and acduires a golc{en yellow colour. Part of the volatile components are eliminated..
Eaux-de-vie undergo an evolution in terms of colour (they progr’essively pass from being colourless
to a marked yellow co]our), flavour and l)ouquet (aroma of oak with a hint of vanilla).

> Hydrolysis : This is a transitory stage that precedes an important evolution of the spirit's

organoleptic characteristics. The eau-de-vie is about to “digest the wood”. Its colour tends to
darken.

> Oxidation : The taste softens, the notes of steamed oak disappear and give way to floral aromas
with hints of vanilla, the colour deepens. With the years, the eau-de-vie becomes increasingly

mellow, the l)ouquet Srows richer, and the “rancio” flavour appears.

& A CORNER OF PARADISE

The oldest Cognacs are usua“y ]zept away [rom the other ce“ar‘s, in a dark cellar known

as “the Paradise”.

Once they have reached maturity, the master blender decides to end their ageing process and p]aces
them first into very old casks and then into largc glass containers called “clcmijnlms”., where thcy

may rest for many decades with no air contact.

¢ THE ANGEL'S SHARE

While Cognac is ageing in casks, absorl)ing the best of the oak and developing its most exduisite
ﬂavours, it is in contact with the air and {;raclua]ly loses some of its alcohol and some volume, but
without excess.

This natural evaporation is poetically referred to as “The Angel’s Share”. It is the equivalent of
more than twenty million bottles per year that disappear into the atmospl*lere: a lugh price that
Cognac producers do not hesitate to pay in their duest for perfection.

These alcohol vapours feed a microscopic fungus known as “torula compniacensis” that covers

and blackens the stone walls of the cellars, giving them their characteristic colour.
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Cogna

Cognac has a reputation for quality to delend across the world. The constant duest for consistency

of qua]ity is the work and the main concern of each Cognac House.

For many years now, rules have codified the ways in which Cognac is made and prcscntcd.
None‘cheless, all Coénacs are different. Ever‘y Master Blender creates unidque Cognacs to seduce

connoisseurs thr()ugh subtle and endless variations of flavours.

The Master Blender l)uys caux-de-vie and follows their developmenl from the moment Ll1ey come
out of the pot stills.

He monitors their ageing, tastes them regu]ar’ly, and decides whether it is time to change them
from one oak cask or from a chai - ageing warehouse - to another so they become rounder or dr‘yer‘.
It is also he who progressively adds distilled or demineralized water to the eau-de-vie in order to
slowly reach the desired alcohol content for its release into the market. Cognac’s minimum alcohol

content must be 20%. This delicate operation is referred to as “reduction”.

The work of the master blender reduires extensive experience. It allows each Cognac House to
control the duality of its spirit. By blending eaux-de-vie of different ages and from different crus,
the master blender creates genuine harmonies, like a painter or a musician. This patient

craftsmanship will allow each consumer to recognize and appreciate the Cognac he/she loves.
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The Cognac AOC - appellation d'origine controlée or controlled appellation of origin - is governed

by three main legal texts:

> The May 1%, 1909 modified decree establishes the Delimited Area for the production of Cognac,
what is known as the “Delimited Region”.

> The May 15", 1936 modified decree defines the controlled appellations of Cognac, Eau-de-vie de
Cognac and Eau-de-Vie des Charentes.

> The January 13%, 1938 modified decree defines the various controlled appellation areas within
the Delimited Region.

The Delimited Region for the proc[uction of Cognac was established l)y the decree of May 1%, 1909.
It includes the entire department of the Charente-Maritime, most of the department of Charente
and small parts of the Deux-Sévres and Dorclogne c[epar'tments.

Accorcling to the 1936 decree, the {ollowing grape varieties on]y can be used for the production
of wine for the Controlled Appellations Cognac, Eau-de-vie de Cognac and Eau-de-vie des
Charentes:

Colombard, Folle Blanche, Jurancon blanc, Meslier Saint-Frangois, Montils, Sémillon,
and Ugni Blane. Additionally, F olignan and Sélect (each representing a maximum of 10% of
the plantings).

The Delimited Area is made up of six districts of production as defined by the 1938 decree:
> Grande C}lampagne

> Petite C}lampagne

> Borderies

> Fins Bois

> Bons Bois

> Bois ordinaires or Bois a terroirs

> Addition of sugar is prohibited (1936 Decree)

Charente .. Absolute prohil)ition,

Charente Maritime ... idem, additionnally, a certificate of non-sugaring must be provicle(l.
> Prohibition of the use of the Archimedes screw press (continuous press) (1936 Decree).

Cognac is distilled fol]owing a speci{:ic, traditional, two-stage method (1936 Decree):

> Charentaise method by production of “brouillis” (first distillation) and “repasse” (second
distillation).

> Use of the traditional Charentais still with a total capacity not exceeding 30 hl and a maximum
load of 25 hl for the second distillation known as “bonne chauffe”.

> Maximum alcohol content of distillation: 72 9 alcohol by volume at 15°C (59 °F).

> Distillation cannot be done after March 31st fo]lowing the harvest.



Cognac’s commercialization must respect a set of rules in order to carry the Cognac Controlled

Appellation of Origin.

> Ageing must take place in a storage facility registered by the BNIC. This registration is
man(latory to obtain the necessary Cognac certificates guaranteeing age and origin that on]y the
BNIC is authorized to issue. They are required by law to export Cognac.

> Ageing must take place in oak casks. Limousin or Trongais-type oak, (“sessile” or “pedunculate”
ok, according to use).

> Inventor'y and age control performed l)y the Bureau National Interprofessionne] du Cognac
(BNIC) (2008 executive order).

> Minimum ageing prior to shipping Cognac: ageing compte 2 (24 months following the end of the
distillation period).

> Minimum alcohol content to be sold to customers in France and abroad: 40 % aleohol by volume
(1936 Decree).

> All additives are prohibited (1921 Decree) with the exception of: reduction with distilled or
demineralized water; sugar, caramel, oak infusion for final adjustment.

> Denomination (Cognac, Eau-de-vie de Cognac, or Eau-de-vie des Charentes).

> Bottle content (EU directive 75/106 on bottle sizes).

> Alcohol content (percentage of alcohol l)y volume).

> Name or trademark and address of the producen bottler, or vendor established

within the European Community (community directive EU2000/13).

> AOC or Appellation d'Origine Contrélée. Because of the established reputation of Cognac,
this mention is not required. It remains mandatory for all other appellations of the Delimited
Production Area (such as Grande Champagne, Petite Champagne, etc...).

A decision of the Government Commissioner to BNIC (1983 decision) has codified the usage of
the designations based on the time of ageing for the Cognacs in the blends.

The word “Fine” can only be used for Controlled Appellation eaux-de-vie of wine or cider such as
“Fine Cognac”, “Grande Fine Champagne”... ete (1928 1aw).

Note:

> “Fine Champagne”: controlled appellation obtained by blending Grande and Petite Champagne
eaux-de-vie, with a minimum of 509% from Grande Champagne (1938 Decree).

> “Grande Fine Champagne” is a synonym of “Grande Champagne” (1938 Decree).

> “Petite Fine Champagne” is a synonym of “Petite Champagne” (1938 Decree).

_— T
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(Cognac, Eau-de-vie de Cognac, Eau-de-vie des Charentes)

(minimum 40% vol).

Grande C}lampagne, Petite C}lampagne, [ins Bois, Bons Bois.
They indicate the age of the youngest eau-de-vie in the blend.

A Cognac may not be sold to the pul)lic unless it has been aged in oak cask for at least two years
counting from the end of the distillation period, that is from April 1st of the year following the
harvest (compte 2). Once bottled, a Cognac retains the same age inc[e{:inite]y.

The executive decision of August 23, 1983 codified the usage of designations based on the length of
ageing of the youngest eau-de-vie in the blend:

Cognacs whose youngest

eau-de-vie is at least two years old.

Cognacs whose youngest

eau-de-vie is at least four years old.

Cognacs whose youngest eau-
de-vie is at least six years old. In 2016, the youngest eau-de-vie in the XO category will have to be
10 years old (Ageing compte 10). Generally spealzing, Cognac Master Blenders use eaux-de-vie
that are much older than the minimum reduirement for their blends. In fact, the most prestigious
designations may have aged for dozens of years in oak casks before being presented to the public.
The BNIC is in charge of contro"ing the stocks and the age of maturing Cognac.



¢ EXAMPLE OF AN EAU-DE-VIE DISTILLED IN
NOVEMBER 2005

This table shows the minimum mandatory oak cask ageing for the youngest eau-de-vie in a
Cognac blend. It does not refer to the age of the finished blend contained in a Cognac bottle.

>Ageing control system (ageing comptes)

Cognac
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- Compte “00” designates the distillation period following the harvest up to March 31,
- The ageing compte changes April 1" every year.
> Vintage Cognacs
Cognacs made with eaux-de-vie from a single harvest . The year of the harvest is specified on the
label. pr'oducing vintage Cognac is not a common practice.
> Lexicology of the Cognac Controlled Appellation of Origin
- (Fine) Cognac, Eau-de-vie de Cognac, or eau-de-vie des Charentes
- Coénac Grande (Fine) Champagne, Cognac Petite (Fine) Champagne, Cognac
(Fine) Borderies, Cognac (Fine) Fins Bois, Cognac (Fine) Bons Bois : 100% of the
eaux-de-vie come from the mentioned Appellation area. These mentions must be accompanied
l)y the terms “Controlled Appellation” or "AOC”
- Fine Champaéne : Controlled Appellation of Origin that designates a Cognac only composed
of Grande and Petite Champagne eaux-de-vie, with a minimum content of 509 Grande
C}lampagne
- Fine : The term “Fine” was authorized l)y a Law of 1928 in order to designate an cau-de-vie
made from wine (or cider) in a Controlled Appellation of Origin. ~
J
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To best awaken your senses and taste like a pro, let these few pieces of advice be your guide:

> Pour Cognac in a tulip glass whose shape was especially designed and is recommended by
professional tasters. Such a glass retains aromas and reveals them with great delicacy during
the tasting.

> Fill the glass with about 1 oz of Cognac. Hold it by its oot and rotate the Cognac easily, slow]y
and gently to reveal all its aromas. Hold the glass in the same manner during all the steps of the
tasting experience.

> For a successful tasting, make sure the temperature of the Cognac is the same as the ambient

temperature.

This is the first contact with the Cognac and it is paramount:
> Raise the g]ass to your eye. Look car'eru“y at the colour and its nuances pr'elrerab]y against a
white background.
> Tilt the glass carefully to appreciate the intensity and brightness at the surface of the Cognac.
Doing this makes the Cognac “cry” : its tears slowly run along the inside of the glass.
> You can now describe the Cognac accor'(]ing to its colour, its clarity and its viscosity...
- Cognac can display a multitude of different hues.

- Its clar‘ily can be cristaline, IJr'i”ianl, du”, cloudy.

- Its viscosity can be described as watery, syrupy or oily.

There are two ways of perceiving aromas : clir'ectly through the nose, or indir‘ectly tl‘nroug}‘l the
mouth (retro-olfaction).
The nose examination is the most important p}lase of the tasting. [t is a two-step process:
> Ist nose : bring the glass to your nose without stirring in. This is the “rising”, by which you
slow down the release of the most volatile and delicate elements.
> 2nd nose : rotate the glass in order to aerate the Cognac and spee(l up the release of the aromatic
compouncls in it. The speci{:ic sl‘lape of the tu]ip glass l‘le]ps the process.




Cognac

¢ ON THE PALATE

With its sensory receptors or taste-buds, the tongue is apt to detect sweetness (on the front),
saltiness (on the back side), acidity (on the side) and bitterness (in the back). (This can vary from
person to person.)

In order to assess the taste and aromas of the Cognac, take a mouthful and suck in a small amount
of air over it. The Cognac will reach most of the taste receptors in the mouth. It will also release
aromatic vapours in the olfactive bulb via the retronasal passage.

Here is a list of the sensations that appear in the mouth : _..--flavour-.__

> Aromatic (retro-olfaction),

> Tactile (ﬂui(lity, onctuosity, stinginess,...), /" .- taste-- \\

> Taste, ,:" ‘\‘
> Chemical (astringency,...), ! ,’/ \‘\ Y

> Warmth (alcohol,...). ; i
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Each flavour compound traces its characteristics to the various steps of Cognac’s elaboration. \ y

The following can be identified : N /

> Primary aromas : aromatic compounds which originate in the “base” used to make \
the eau-de-vie (‘c}le grapes)

> Secondary aromas : characterized by the flavours procluced Ly the alcoholic fermentation of

" bouquet -~
set of olfactory sensations
(smell + aroma)
sugar — a]coho]s, alcle}lydes, esters, ete.

> Tertiary aromas : during the ageing in oak barrels, new flavours are extracted that will play an
important part in the final aromas. They constitute tertiary aromas.

¢ THE MAIN AROMATIC CHARACTERS OF COGNAC

Main Fruity Aromas and Flavours Main Floral Aromas and Flavours

OLD
40 - YEAR OLD
Coconut.----p <« - - -Passion fruit <« ---Narcissus
40 - YEAR OLD Orange water.._ - Hvacinth
< - --Hyacin
Muscat grapes. .- <« - --Candied fruit Honeysuckle
. -
Litchi.-- 4._-.Dried fruit (flg) 20 - YEAR OLD jasmme._-_,
Marmalade, jam... ., «---Prune Lilac
4_ -
Orange (peel) - - - -p <« - --Black cherry Iris. . __
20 - YEAR OLD ) } g < ---Dried flowers (pot pourri)
Almond ..., «---Walnut [ CowTE T Wild carnation..__
Hazel R ----P .
COMPTE 10 azeinut---» “ canut Rose.. «--.Violet
Apricot... «---Peach <- - - Vine flower
Petunia ;
Plum. - - ----Pear e - - --Dais
COMPTE 0 " “ COMPTE 0 ) ’
YOUNG YOUNG
Main Woody Aromas and Flavours Main Spicy Aromas and Flavours
OLD OLD
50 - YEAR OLD
Nutmeg. .- -
Sandalwood.__ ) < - - -Eucalyptus g > «...Licorice, honey
30 - YEAR OLD
Cedarwood.__., «---Cigar box «--.Saffron
30 - YEAR OLD 20 - YEAR OLD
Chocolate.. - - «---Incens Ginger (candied). - - - .
«---Curry
Tobacco.-- Cinnamon.._
«---Leather 15 - YEAR OLD
COMPTE 10
«---Black pepper
Oak...., — Green pepper.._.,
< ---vanilla vegetal and spicy) ___.Clove
COMPTE 0 COMPTE 0 )
YOUNG YOUNG




How to enjoy Cognac

1001 ways to savour it...




¢ IN THE PURE TRADITION

At the end of a meal, when you feel like making a special moment last longer. Enjoy the aromas of a
Cognac served straiglﬂ: mna tulip glass or a balloon glass. Take your time to appreciate all its subtle

ﬂavours.

¢ COGNAC, DAY AND NIGHT:

Allow Cognac to surprise you. Happily married to sparkling or tonic water, Cognac will refresh

you when it is time to have a drink with {riends. It is enjoye(l around the world in many different
ways, especially in the US.A. and in Asia. It may be served as a long drink at the end of the after-
noon and as the main accompaniment to a refined meal, all in one day.

Cognac can also dress up in original and fun ways for the greater pleasure of your palate. Mix the

aromas of Cognac into classic or innovative fruit cocktails.

@ V.S. OR V.S.O.P. @ VS.O.P
e e
Aperitif, cocktails, long drinks. Aperiti£ Enjoy on the rocks or with
sparl@ling or flat water.

COGNAC - PINKLOVE

. . COGNAC ON THE ROCKS
pour 1 oz. Cognac into a cocktail glass,

add a dash of raspberry liqueur, top with chilled 1 oz. Cognac with ice cubes in a tumbler.
Champagne and 2-3 fresh raspberries.

@ X.0. AND RARER COGNACS
I

At the end of a meal and other moments of
pure pleasure. Enjoy straiglqt

LONG DRINK - COGNAC & TONIC

1 oz. Cognac,
ice cubes, 3-4 oz.of fonic according to taste.

COGNAC TRADITION

1-2 oz. old Cognac in a tulip glass or a snifter,
sip slowly.

GASTRONOMY

Please see the chapter on Gastronomy and Cognac

Cognac




Gastronomy & Cognac

An exceptional marriage of flavours...

When the ﬂavours and

aromas of Cognac meet
the culinary arts, new
gastronomical sensations
result. No matter what
the c]islr, the )[;'agrance

of Cognac always adds
sometlzing that trans][érms
the simply excellent into
the clearly sublime.

12 large fresh scallops

1 bunch of basil

2 oz. caviar

11b. fennel

2 organic lemons

Vs Ib. mache (lamb's lettuce)

1tsp fleur de sel (preferably from le de Ré)
Fresh ground pepper

2 thsp sugar

1 thsp fine salt

4 oz frozen Cognac (put in freezer a day in advance)
8 oz extra virgin olive oil

chervil




CAPON WITH ROYAL STUFFING
& FRIED WILD MUSHROOMS
T
SERVES 8

1 shallot

1 small bunch of flat-leaved parsley
1 tablespoon goose fat

1 oz butter

Salt, ground pepper

1 capon approx. 4.5 - 5 Ibs

1 duck foie gras apprx. 1lb

7 oz sausage meat

3.5 oz pork caul fat pork belly

1% Ibs wild mushrooms (equal parts of ceps,
girolles, chanterelles, frumpets)

> Debone the capon. Open the two breasts. Remove the bones from the legs.

> Spread out the porle caul on a clean cloth to form a rectangle 2x1ft. Cover
with the thin slices of smoked porl@. Arrange capon’s legs and breasts on top

of the porlz and evenly cover with sausage meat.

> Remove tendons and membranes from duck liver and place it on top.

Season generously with salt and pepper.

> With the help of the cloth, roll the ingredients into a cylinder', tie with a
string and place into a baking pan. Cook for 2 hours at 850 F.

> While stuffed capon Is roasting, wash the mushrooms and cut them into
edual size pieces. Sauté them in a non-stick pan with the goose fat. Drain
excess fat when cooked. Season, add shallot and cl‘noppeol parsley. Finish with
a knob of butter and pour into a serving dish. Take capon out of the oven,
remove string and place capon on serving dish.

-

CHOCOLATE AND COGNAC TART

WITH CARAMEL SAUCE
T

INGREDIENTS FOR 4 PERSONS:

SWEET COCOA-FLAVOURED PIE CRUST

10 oz sifted flour

5 oz. sweet butter

3 oz. confectioner's sugar

1 oz. almond powder

% oz. unsweetened cocoa powder
1 egg

CHOCOLATE AND COGNAC FILLING

10 oz. heavy cream

1 oz butter

4 oz. dark melting chocolate
2 eggs plus 3 egg yolks

% oz. sugar

2 oz. Cognac

CARAMEL SAUCE

7 oz. heavy cream
1% oz. sugar
% oz. lightly salted butter

> Roll out the pastry and press it into a 10-in pie plate.

> For the ﬁ]ling, l)oil cream anc[ l)utter, a(l(l chocolate ancl Cognac.
Beat eggs and sugar until white and add to the mixture. Pour into the pie.

> Bake at 850 F for 15 minutes.

> For the caramel sauce, pour the sugar into a saucepan and cook until light
brown. Add cream, butter and whip for 2 minutes. Refrigerate for 1 hour.

> Serve the chocolate tart slightly warm with a pitc}ler of sauce.

Cognac







¢ ON THE BANKS OF THE CHARENTE

The Cognac Delimited Region extends along the banks of the Charente, the wide, beautiful river
described by Henri IV as “the loveliest stream in my kingdom”.

It covers a large part of the Charente clepar'tment, all of the C}larente-Maritime, and several
districts of the Dordogne and Deux-Sevres.

¢ A RICH AND VARIED LAND

This ancient rural province, once called Aunis, Saintonge, and Angoumois, is characterized ]oy its
wide variety of landscapes: open field « champagnes » with their chalky soils, but also plains with red,
stony earth, and green valleys separating hills and marshes, dotted with wood of various species.

¢ THE HEART OF COGNAC

In the heart of the region are the cities of_]arnac, Segonzac and Cognac, which gave its name to
the renowned eau-de-vie. Cognac lies 465 km from Paris, 120 km from Bordeaux, and 100 km
[rom La Rochelle. The region includes many places worth a visit such as Angouléme, Saintes,
Rochefort, Royan, and the islands of Ré (niclmamed “Réla Hanche”) and Oléron (calle(l “Oléron

la Iumineuse”).

¢ A QUESTION OF CLIMATE

With sufficient rainfall and an average annual temperature of about 13°C (55 °F ), the Cognac
region has the perfect climate for producing high dquality wines.

This special microclimate certainly contributes to the the pleasant elegance and refined charm of

the Cognac art de vivre as it is sometimes deseribed.
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The C()gna(' region
combines diverse
landscapes with an
exceptional microclimate
caused /,)y the in/ luences
o/ ‘the n earl)y ocean

on the continent.

Each ()/)1/7(? six Crus
()/)l/w AOC has its own
distinct personality.

[t expresses I.lLS(’//)I'I‘I

the intricate blends
()/,(u'omas and tastes
characteristic o/ each
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World famous for its eau-de-vie, Cognac, the birthplace of King Frangois I is also well known for
its old town, with narrow wincling streets. The stonework of its old houses is often coated with
black velvet, the work of a microscopic fungus known as Torula Compniacensis that feeds on
alcohol vapours.

In Cognac one can exp]ore the castle where Francois | was born, the church of St. Léger, the towers
of the gate St jacques and many large 18 century }muses, all witnesses to the town's historic past.



Cognac is also a festive town, with a reputation that grows every year: Cognac Theriller Film Festival,
Coup de Chauffe (Street Arts Festival), Cognac Blues Passions (Blues Festival), Salon de la littéra-
ture européenne (European Literature Exhibition), the Féte du Cognac, the Grape Harvest Festival,
the F]or‘a]ies, and the Portes Ouvertes des Bouilleurs de Cru are only some of the events that are held
every year, providing the city with a quality of life that is second to none.

Reacl’iing Cognac and expior’ing the area is very simp]e: Paris is on]y 3 hours away on the TGV train.
Cognac is located 30 km. away from the Paris-Bordeaux iligilway, and not far from the

Bor‘(ieaux—iVIériQnac airport, with domestic and international ﬂi{;]nts. O g n a

Coming to the Cognac region means discovering the secret of its elaboration. While in the region,
visit ]arge Cognac Houses and smaller pr()(iucers. Tiiey will $ive you a warm welcome and will be

glad to share their passion with you.

In the heart of the Cognac area there are many wonderful restaurants that use the natural riches of
the region to their best a(ivantage: farm prociuce, Same, iisi‘n shellfish, and of course, Cognac, Pineau
des Charentes, and the Vins de Pays Charentais. These specialties are used in the ingiliy originai
and tasty local cuisine, such as in the recipe for “petits gris la charentaise” (snai]s Charentais styie),
oysters with a shallot and vinegar sauce, éclade de moules (mussel i)aiae), Soat milk cheeses, without

forgetting Bavarian cream flavoured with Cognac and Pineau..

The Cognac region is an area full of p]aces to visit, all of them as iftiwy had been taken from an
architecture or a French ilist()ry book: St. Peter’s Cathedral in Ang()uiémc, the Spa in St. Saloine
(Charente—l\iari‘cime), the Arch celeiyratiné the birth of Germanicus in Saintes, the old port at La
Rochelle, the icgcn(iary Rochefort Arsenal evocative of Colbert and Lai.ayct‘tc (in Charente-Mari-

time), and many more sites of France’s iieritaée.

370 kilometers long, the Charente River has its source in Chéronnac (Haute Vienne) and flows
into the Atlantic Ocean near the city of Rochefort. The slow—moving, wimiing river has served
as a natural link between France and the Nordic countries since the 15th century. From March to
November, it is possii)le to take a (iiscuvery cruise on this dellglqtiul river.

These magnificent trips will give you glimpses of the region’s many Romanesdue churches, and

show you a variety of lantiscapes.

From the year 1000 onwards, many shrines were built in Angoumois, Aunis, Poitou and Saintonge
for the pilgrins who crossed the region on their way to Santiago de Composte]a. This was the
i)eé,inning of Romanesque art: a combination of fine eiegance and bold innovation, and spectacular
technical experiments such as stone roof vaults.

Inside, the churches have an e]eé,ant simplicity, with strii{ing scuiptures, carved capitais, and
wonderful frescoes, chiseled decoration, all made from local limestone. particuiar]y worth seeing are
the churches at Au]nay de Saintoné,e, Talmont, Saint-Preuil, Bourg—Clﬁarente, Boutevi”e, and the
Bassac Abbey.

There is cm)ugil choice and (iivcr'sity in the Cognac region to picasc whomever is i(mizing for
FTTVAL DU FILM POLICEER

COGNA

leisure activities such as horse-back r‘i(iing, iou]‘—\\'iieeiing, rowing, ini]?ing, and of course every pos-
sible water sport thanks to the closeness of the ocean with its natural beaches, its seashore resorts
and spas from Royan to the islands of Ré, Oléron and Aix.
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Around 1875 the phy]]oxera plague hit Charente and (lestroyecl most of the vineyarcls. Only about
40 000 ha were left in 1893. This drama save birth in 1888 to the Viticulture Committee, followed
l)y the Cognac Station Viticole in 1892. Many years of patient efforts were necessary before the
economy of the region could recover.

On May Ist, 1909, the Cognac area of procluction was delimited. [n 1936, Cognac became

a Controlled Appe“ation of Origin (AOC).

During the Second World War, the wine and eaux-de-vie distribution bureau was created to
preserve the stock of Cognac. When the war ended, in 1946, it was rep]aced l)y the Bureau
National Interprofessionnel du Cognac and the Station Viticole was placed under its authority

in 1948.

Since then all the stages of Cognac’s production have been strictly regulated to guarantee its duality

and authenticity. [ts reputation has continued to grow ever since.

The BNIC is an interprofessional organization as defined by Article 1631 of the French Rural
Code. It is a private institution financed by the Cognac professionals (Cognac companies and
growers). However, it is entrusted with public service missions.

Its members are appointed in equal numbers by the trade organizations that are most
representative of the growers and merchants. A presi(lent is elected for a {:ive-year term.

The State is represented l)y an Economic and Financial General Controller, appointetl l)y the
Ministry of Finance, and l)y the heads of various relevant administrations associated to Cognac.
The Plenary Assembly is in charge of taking all the decisions pertaining to every facet of
Cognac following their proposal by the Standing Committee and consultation with specialised
commissions.

The BNIC's various departments are in charge of assuring the execution of these decisions.

Toget}ler, the Cognac growers and merchants have defined the BNIC’s mission as follows:
<o develop and promote Cognac, representing the best interests of all Cognac professionals

including growers, merchants and members of other activities related to the Cognac trade».

- Structure the region of production

- Increase lmowledge of the appe“ation, and protect it

- Facilitate market access

- Promote Cognac

- Establish the conditions necessary to accomplish all its missions

- Fulfill all the missions de]egatec[ l)y the Government



¢ THE MECHANISMS OF THE BNIC
The BNIC functions within a legal framework approved by a ministerial decision of July 24, 1989.

> The Plenary Assembly
The plenary Asseml}ly is the BNIC's decision—malzing l)ody. It is made up of 3% members, of which:

- 17 represent the wine growers,

- 17 represent the Cognac firms.

These 34 members hold a vote each. The presiclent of the plenary Asseml)ly is elected for five years.
The following are also represented at the Assemt)ly, but in an advisory capacity only:

- relevant administration of the ministries of Agriculture and Finances

- related professions such as nurserymen, COOPCI‘S, l)rolzers, etc.
> How BNIC is funded

Since January 1+, 2004, BNIC is exclusively funded by its members. The dues are voted by
the plenary Assemuy of the organization and rendered mamlatory l)y ministerial decree.

> The dues

The level of the dues paid by the Cognac professionals - CVO, or “cotisations volontaires
obligatoires” / compulsory voluntary dues - are based on the volume of sales made by each grower
or s}lipper. The basis and the level of the dues are established annually t)y the P]enary Assem])ly
which also determines the appropriation of the funds according to the actions it wishes to
undertake.

> The organization of the BNIC

BNIC includes several highly specia[isecl departments. Each one is equippecl to emciently
handle the needs of the professionals and fulfill its missions.
The Director
Mission : - Optimise BNIC's structure to best serve the objectives of the organization
- Manage the organization and its 100-staff

- Communicate with the Cognac professionals

- Represent BNIC.
The Depal'tments
> Legal, Economic, and Tax Alfairs

Mission : - Examine all legal aspects (production, defense of AOC, environment, safety)
- Access to markets

- Tax issues

- Advisory

> Station Viticole

Mission : - Carry out research into all aspects of Cognac procluction
- Ana]yse
- Provide technical services

- Increase lznowledge O{‘ and defend AOC

- Distribute scientific and technical information

> Control of Ages

Mission : - Implement public service missions delegated by the State
Control transactions of Cognac
Implement compte ageing system: control of the ages and inventories

of Cognac eaux-de-vie
Deliver Cognac certificates

> Marketing & Communication
Mission : - Develop the knowledge of Cognac
- Promote the Cognac Appellation of Origin
> I'T and Statistics
Mission : - Manage the BNIC's information systems
- Stucly, analyse and pul)lisl‘l statistics
> Human and Financial Resources

Mission : - Manage finances, budget and personnel
- Publications




C()ming from the best vineyarcls and transp(n‘ted on sllips to Northern Eur()peem
countries, tl’lt‘ wines ()ftlle P()it()u, La R()chelle ancl Angoum()is lw\'e l)een greutly
appl‘eciated l)y tl’lt‘ Englisl‘l, tlle Dutcl‘n, em(l tl"le Scandinuviahs since the l3tl1 Century.

The distillation method has not c]mngcd since the birth of Cognac. The special

Charentais copper stills “a repasse’ that were used then are still in use toda_y.

Making Cognac is the work of the master blender. Like the “master nose” and his
perrumes, the Cognae Master Blender UV]aTtre de Chai) sulJlIy blends toéell'ter‘ caux-de-

vie of different ages and from dilferent crus.

Near]y a century and the assistance of the French government were needed for Cognac
pl‘()fessi(ynals to define a framework that preserves the autllenticity and uniqueness of

Cognac, fr(ym its prucluction to its marketing.

It all starts with the selection of grape varieties, mostly Ugni Blanc, per{lcctly suited to
make Cognac. This is followed by the traditional harvest, the pressing of the grapes and

winemaking according to natural methods.

Quali‘ty is a Cognac state of mind. We sometimes say that a chain is as solid as its most
[eeble link. For that very reason, to guarantee an impeeul)le quality, all the stages in the

elaboration OFCOQH&C are extremely strict.

In 2005, Cognac had a historical year and had the third best performam’e of its l1isl0r'y in
terms of sales. This perrur'mance was reflected in 95% of the exports, alll’lough the French
market is still a priority for the BNIC.

Ct)gnac is laept and aged for many years in oak casks. The ma]zing of a C()gnac cask

follows a traditional and ancestral method that is near perfecti(m.

In order to discover all the subtleties of a Cognac, a taster will take much pleasure in

collccﬁng many bits of information with his eye.

Straiglﬂ., asa long drink, or a cocktail, discover the different ways in which you may enjoy

Cognac.

Contact us.
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What is more natural than offering Cognac as a gift? In many countries, thisisa

synonym of recognition and deep respect.

Cognac may be enjoyecl toget}ler with a meal...w}ly not? Let yourse”. be sur‘prised. Cognac

goes wonderfully with a great variety of dishes. It will be a true delight for your taste buds.

When the flavours and aromas of C()gnac are used in c()()lzing, gastronomy takes on a

wl1()le new meanin 8.

Cognac is a li\'iné prorluct During its long ageing in oak cashs, it is in permanent contact
with air. This allows the extraction of substances from the wood that give Cognac both its
colour and l)ouquet.

Charente and Charente-Maritime have always been a privilegecl tourist destination.
Here, the art ol.hosling is exlr‘emely Aeveloped. The large number of bed and breakfasts

Sives many tourists the possil)ilily of enjoying a nice stay.

The Cognac region combines diverse landscapes with an exceptional microclimate caused
l)y the influences of the nearl)y ocean on the continent.
Each urtl'le six Crus (y{'tl'le AOC has its own distinct persona]ity. It expresses itse]f in the

intricate blends of aromas and tastes characteristic of each Cognac.
Since 1982, famous actors and prestigious directors gather in Cognac for a few days.

Since 1994, the Blues invades the streets OFCOQnac Auring ‘]ul)" A carnival ambiance

reminiscent of New Orleans.

Launched l)y several young Cognac pmducers to promote their spirits, the Féte du

Cognac has become a not to be missed lestival that celebrates the town and its eau-de-vie.

The Art (){‘(}lassmalzing has been part of C()gnac’s success since the 19" century. Bottles

look like $enuine decanters or carales worth admirin{; and sometimes treasuring.

BNIC wishes to address special thanks to
the photographers and ][(‘)l/owing organizations:

> Hennessy

> Martell

> Rémy Martin

> VICARD cooperage

> Restaurant La Ribaudiére
> Rowing club of Cognac
> City of Cognac
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Itis ane thing to say, as in article 21 of the décret-lol of
30 July 1935, amended for the first time in 50 years by the law
of 16 November 1984, that an Appellation d'Crigine Contrilée
must meet certain condltiops inrespect of; “‘area of Prodwclion,
grape varieties, yield, minimum natural volume gf alcohal,
cultivation and vinificalion or distiliation methods* but it is quite
another to apply these conditions, Each appellation is an
individual product and neads caretul study to determineg the
special context within which growers and winemakers can work
to their own satisfaction and with ultimate Success.

An examination of the various conditions imposed will

épen to criticism they may be, owe 3 great deal lo the realistic
attitude of the growers who, by always takin the long view,
have provided themselves with the means o controlling the
quality of their products and (hys inceeasing their valye in the
eyes of the rest of mankind.
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(commune of Morey-Saint-Denis)

GRANDS CRIUS Wl Bonnes Mares
Cios de Tart .
Cios de la Rocha
Clos Saint-Denis
Clcs de Lambrays

APPELLATIONS COMMUNALES
‘ . ﬁ Morey-Saimt-Denis 1¢ Cru

Morey-Szint-Denig

APPELLATIONS REGIONALES
LA Bourgogne

ANNANN Bourgogne Algole
=== Baurgogne Passe-lout-giaing
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Pracedure

As an Appellaion d’Ongine 15 2ssentially an 2nnly possacs.ng stac: .
‘ocal or reqianal characlers. il seems vnpEossiole 10 us2 3 single mainod gr sm-
gie setolcriteria lo sasve exclusively lor each and avery demarcanan  ow -
evar, ne procedure 10 De lollowed Lo mark the boundaras lor ane angellazon
15 the same lor all,

The INAQ has Iherelore been obliged 10 cai upon expers wah :r
inhmate knowledge of ihe natural cnaractenstics ol tha varous tyoes ol '3n.:
o be found in the region(s) where they work. These experls are generaty
chosen Irom he universily. scentlic or lechmical wadd trom he loramos:
speciahsts in the lollowing disciplines: geopecalagy. 3G/0Nomy, GENOI0QY 3>
viliculture, although other ffisciphnes may 0e involved

As soon as they are appaginted, the expens meel [ stucy
e the ¢écret (or he oralt décrer) delining the Appellaucn. with Spacie

relerence 1o the seclion dealing wilh s “demarcaled area’*

e Ine principal natural charactenslics of Ihe vine-producing area whith has
lradivonally used the Appellation d'Ongine which some wrilers, sucn as
Prolessor G. KUHNHOLTZ-LOROAT, ‘have called Ine “‘noyay d'ele:
indicating (hal the main characteristics of Ihe Appeflation arg aniy loyng o
a dilyled form gulside ils boundarnies

Using tis informalion as a basis lor ther work, they examing eacn
cultivated plal 10 1dentily all the 1and capabie of producing a wine closaly sirmizt
In quatity 10 that of the wines characlensing the Appeilat:on

Tmis examination allows (hem 1o draw 1he boundaties wiich they wul
copy onto the Iocal plan  The area demarcated may nclude the whole s
ar only a parl thereotl.

The various bases for demarcatian

It can be said that the basis {or demarcatan of each Appellanan
d'origine {or group of Appellations lrom the same zone} 1S unique and dillerent
from the bases used elsewhere.

According 0 circumstances, boundanes may be based on culera
connected principally wih one or more of the loliowing lechnical or scieathic
dala: geopedology, orography, chimatology. edapmc (aciors. ancient and
conhinued usage and praclice.

Some Appellaions d'Origme are charzeicrsed by sgls «f great
homogenaily, all from the same geclogical lormanon or resulling bigm the
same pedological evolulion

Qther Aggelaions J'Cagine wclude very Cwese 5008 ang qllerzng
erposures

A greal number ol patlerns are therelore found  They zre cenarty ngt
as numerous as the Appeflahons themseives bul they are sulliciently gilterar
10 constlule an zdditional and major Jushhication of tne clam Inat an
Appellation @ Ongine hys a specic and onginal characier  The Imtowing a1
a lew examples;

— AOC FAUGERES- Schists;

— AQC PAUILLAG: Deep gravet Soils {quaternary Gunz).
— AQC SANCERRE: Sequamzn Kimmendge clay.

— AOC LUETOILE: Triassic and Liassic marl.
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Revision of baundaries

By zelinmon, 2 demarcation dughl Ic Be wmmuiise sirce 1 ssiey
concerns soil which s tnere already. ane has rasyitad legm : $0% 2eluhn
oues geclogical ages  Why, thereiore. nardly ity y23is akier me Juunczaes
wete drawn, are some gppellation 3areas woder rewision?
lhere are 3 number ol reasons,
There i lirst of all the fact 1hal the Ghiginal toundaries M2 Srawe on
tha very 0lo 10cal plans which had not been altered since fust crawn o a; ihe
Leginning ol the ninaleentn century  The boundanes markag LSt selore or
immedialely alter the secand world war therelare incluced numerous wmacsyra-
cies, principally due to differences betwesn ihe exishing plol and ire camury. .
Cld drawing on the plans. Rural develnpment was olten ‘esaansible lor
Siluatioos of tnis kind,
Another justilicalion 1s the state cf produclion ar ine yme whan the hest
conleal orders were published The majority of experls amy marked ng
boundaries at the bollom of the sicpes in order 1o celay or aven siop the
lendency for the wines 10 soread onlo the richer fand 1) wWas uNNRCeSSary
for them to mark a boundary at Ihe 1op of the hils as the cillicwiies ol
cullvation on very sleep slopes, wooded or with poot CXDOSLIZS Drasentad
aninsyperable problem 1o cangtle growers whshing 10 make 3 aro1t Mom Iher
vines  Today, this i5 no ionger the case Mcdern 2quipmeant dlicws he
Cullivaion ¢l land hitherto unysable and at relalively sahslaclory tos)  Tre
urcontrolled spread ol vines on lang ol doubtiul Sutdlly Musi e greven.
fe¢  Exact and rehable boundanes musi theralgrz = avalate ‘ar 2l A0C
wings,
Furthermore, some expens. far reasons WhICh e A0t alwavs cesr,
mncluded i ther proposals ony Ihase vines Jclualy exising Al ne Lme 3l T
therr wnauiry. This seemec Rarcly crediple 10 (D@ Qrowers whne -ngw nat
alural, socological or economic vicissiludes tarely petnl ina wnn g e
grown on every sie where 115 Iruil can npen propery  In ths case. 3 tawgion
of the boundares Lased on (he speclic properties ol each sue wasgld £
obvicusly scem Io be necessary. f &
Anolher reason is linked 10 Ihe repercussions ol developmean! aoncies ! .
toceming of rew roads — 1and use plans — Ncreasing wrban deveicnment in ! moe !
furdl surroundings, elc) and the demands ol Ihe communily whichh neads 1o
oblain material cheaply lar earthworks lor roagbuilding or mixing concraie It
15 lof this reason that it has seemed necessary In review he bourdanes ol
certain areas, il only lo meel the needs of Ihe wommunily m the face ol ;
changes which have oflgn been badly conlrolied. manty furing the tasl two N
decades. '

These revisions are made according o INe same panciples as thosa o ¢ "
used when |he boundarnes werg firsi markag. The object 15 10 vodale Ihe ot :
toundaries marked on local plans and (o make ham mare reakshic nan thgsg ! e
previousiy used. I

| 1 :
~ )

Adntinistrative pracedures

« The erperts are appainted Dy Ire INAC Natena! Commigted wiowy
lurn gecides ther terms of celerence and term ol ollice The group of excens
apronled lor an Appeliation conshiules the demarcalion comMmissen

« The Secretary 1s appointed lrom 3 member o tne INAQ sts!

« Aller a prehminary sidy dunng which many prolessonal contacts are
made. both wilbin the assacianon concerngd and 3mong ceesons hikaly 10
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5u0Dly uselul wicrmanon. Ine commission estabhghes the crienz which el
serve as z casis for ine lulfilment of its task,

» Tr2 comaission inen marks the boundares of the Appellaion
Z'Crgung in 152 CiSiRCt concemed i accordance wilh Ing above Crilera

e Tra Soundaries are Wanslerred (o a plan

« Wnen ins nas peen dore, a report is wntlen dascnbing 1he
COmMMiSson s wark and siressing any dilhculties it has expenenced 10 giving
an oprmion  The tist al plais {n tha form of thei reference on the distiol
plans) incluCed n Ine demarcaled area is attached fo the commission’s report

o The experts’ repont and st of plots are then submitied lo:
— the Agpellaton associabion for its opinon:
— the Nananal Committee of Ine INAQ lor a decisian,
. . s Aliar approval by the Nanonal Committee, the plans are ledged in ihe
tawn halls ol the cammunes concerned for examination by the pubiic. From
N3t dale anwards, all concerned are allowed by law a perad of Iwo morihs
i which (o raise any onjeclions of make zny claims.

= Al tn2 end of [hat twe-month penad, the experts consder the clamg.
leasans must oe given lor 2ny rejectons. The resulling proposars are
Subrmitied o
— (ne Apgelianan assacion lor its apnion,
- Ire Nalonal Commaltee of ine INAQ for a decision.

¢ Uoon aporoval by Ine Natonat Committee, the boundaries become
delr:uve anc cliicial  Tne supperting plans are kept at the mawia {town han).

Scale of wark so far acconmplished

v Number ol Appellations 0'Ongine areas (') 3
« Number ol communes cangerned abaut 4 500
.« Number of survey plans used about 54000
s Number of members of demarcaton csmmissions at 31712784 84
PR « Average Ume required 13 draw up a distct plan:
! o — Iniliat delinition ol boundaries
j Preparahon — Land Survey
Adminisitalive work — pnnting al gians 18 hours

Lodging ol plans — Exammaton of claimsg
Final fodging af plans

— Rewisian ol baundaries

Preparalion — Land survey

Admicusirative work — panting of plans 13 hows
Lagging ol pians — Exdmmzhon of clams ;

Finat \ozoing of pians

;- o
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GRAPE VARIETIES

11 has f0ng 2een kKNown Inai 4 speciic vanely 91 grapea growa on canac
vinegrowing and oroduces a aishncive wine of hine Jushty “Gldw' ravazies
10 growers over successw gengralions  This angicsles 'nal 3 darnicula:
vanety ol grape combines wch the sol n Quashon 10 produce antaanst
charactenstcs lor disnchion anc quality  The conversa is ltue. 111S sngoncery-
able thai an Agpellation 3'Oniging wine (anc thgrefore a quanly wine) can exis:
on a given site 1l it was produced by any cther vanely of grapa, even i Ing
grape produces fina wines gisewhere  The requlanans for grape vanenes lot
Appallatians o'Ongine have been determined according 1o ihis pnnoigle

Definition of the grape variety for an appeflation d'crigine

Because an Appellanon d'Origine s delined as the property ol the
community. [he winegrawers’ associalion represeabng il nolds o in Jrust e
Iral community It s therelore 1the rasponsibiily ¢l the associalgn lo
delerming Ihe condians of productien lor s Appelfaron incluaing Ine grape
vanely. When (he apphcation 1s made witch will resull in legat recognition ol
the Appelfation. the assofranon will nloem tne INAQ of Ine grape vanely or
varnetes recognised locally as having conlnbuled 10 the qualily and r2oulalicn
ol tha product.

For s parl. the INAQ will cons,der the associahon’'s proposal and will
conduct an inguiry n oréer o determing wilh the maximum ceranty and
precisian the graoe vanetly likely (o perpelvale the disinclion and Qually which
has made the reputation ¢l ihe Appelfation so 1o be recegmised

The vanety thus specilied and aopraved by (ne National Commitee of
the INAQ, Ihen conlirmed by Ihe govarnmenl, will hencelorward be e one
exclusively used (o produce the Agpellation wine m question

Belore the appearance ol phylioxera the vinegrowing land was resing.
ted to a lew paruiculas locanons, in some regions lor saveral centunes  The
ving was ungralled and lang-hved, spanming the tifetimes ol several genera-
lons of growers. Under lhese circumstances, only those varienes which
were absolulely suded 10 Ihe soil in which Iney grew were Cullwaled, Vines
wzree seldom il ever uprooted  Gaps were liled by layering Vineyards were
accordingly very stavle.

The arrival of the phylioxera al the end of Ihe nineteenth century was
10 change the lradilional loundaton oyl Ihe wine region which was already
shaken by the develooment ol ral (ransporl  Winegrowing siles were
thanging  In many reqgons, new wines were prefe:ably planted in (he plains
where they cauld be cullivaled more cheaply and would be more groduchive

The gralting ol French vings onto American raals, which were mmune
to phylloxeta. increased produchvily and laclitaied the spread ol grape
vanelies belween regiens  The appearance ol a nalional Irade n ving planis
neeged lor exlensive reglanting ingreased this phenomenon

't was also al Ihis kme Lhal some bold spints crealed direct proguaing
hybrds, mnlerspecihc crasses belween Vits Vinders ang Amercan species
such as Vitis Labrusca.  Vaoenes ol vines lor wicemaking oblaned by (hesa
crosses showed ceofam charactenstics wiuch, al first sight, appeared very
advantageous: they were resistant (however in different deqrees) 1o phylloxera
and therelore grafing was not required; Ihey were also mote produchve and
resislant lo cerlain dizeases such as miidew and oihum; alter a spring lresl,
new buds apgeared, which encouraged INCK pLaniing in zanes whete e vine
was nonexisiant  Bul the inhal euphana cauld ol lang survive the auanty of
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her Iasie 9wing 3 grossly earthy impression olten
!anguage Dy Ine exprassion “fory™

verylhing Iheretore combiney 0 urcarmine 1o
WINes. 0n a nauonal, regional ang facal level  Qniy 3 tow fECIaNS wers sow
0 Suruive ang Ihese waylg setve both 35 3 feminder of any 3 oax will ina
great prephylloxera ez ang mna penod whicn loflowed i Only G low: aac
3g0

C3I0s

Insiatzg g “i3snee:

Qually ©r Srzecn

The Greai slump s wings in Ihe wenles anp Irhes acteliatae 1ns
phenomenon, so thar he VINES grown in many QNS detenpraled Great.
ly Many axampies Mmay Ge given n support gl M5 sttament, 35 in 1935 5t
the ime ot ne creatan ol Appeliatans d'Ongine Coniidice, vary tew mgun;,
even the most lamous, could claim no detenaranon of the

i wina vanghps
In the MEDQC. (or axample, the warseaing of e eCONOMIC Siuslign

2ly commonplace Dl hlghiy Calguresn

iH

. YRy lew vings coyle
Produce wines entitied 1o |nig Appelianon. By PIoposing ine use (theoreyca
al that timej of grape vanenes tradmiGnatly used belgre fepianiing and since
lorgauten, 1na Appeliation association ‘esolutely gpleq for aualily ang tang.
lerm success. What was then a gamble has Snce became 3 langioie rcar-f}
and has pard ofl n terms ol Quatily and ecancmy

Allhough Ihe war ol 1939.45 deiayed Ihe renewgl gf gtane vanenes
fnuch was achieved in the Hities. To SUm up. the ment of these resincions
has been to reinstata grape vanelies agily Suled (o lhe norenpal quaity of
ihe varicus districts entilted 1o an Aopelizinon o'Ongine

Al Ine oresent ume, on ihe Niheth anmversary ol Appenztinas d Onging
it may be said ihal the AQC WINg fegions are WG e cinonat crape
VanEhes which produce (he inest qualily wine .

The vanelsl purily ol the wine reqinn 15

therzlore assyreg
sheuld ngw ask ourselves a lew quas

Pernzps we
nans on Quahly mospecs

Sefection

The pracuce of grafting, which became aenesal alter ne payitoxery
disastar, nol only provided an oppontumily lor giowing vines on Mmore varee
soils than hitherto and flor increasing produchivity, by o 3l50 nad other ‘ess
benelictal consequences, The ne

W, Mare vigoraus, filants wera Irtcr[_-gljmg:y
susceptible lo certain diceases such as grey rot vitluZay nen Raslent m ths

weakar vines 1 the aigd PrepliyiioNera viveyargs

Thig daccerdingly led 1o a cons:iderabla reduciion in Ine lia.span gl ne
vines which, aller 3 relatively good producion Pecd, quickly gatarag 3 RET
al decline wih subsantally ‘ower produchon Meznamigey Cullwation alsg
olayed a part i (his decing uecause ol the grear

Gamage ot nid 10 plans ang
cais

Bul &tso ang Pernzps shove all, Qrzling énceuraged the soread al wirys
diseases, by the counsiant 2rxchange of grafls ang “20d thigugh (ha #nhie
wine regicn Protessor BRANAS should be giwven uue cragy far nang ne
(st wall tha loeasgie ang gelermunzinn fECESSUY 10 conwnce INe grawesrs
aru (e gevernmen| 1o 1ake wrgenl achon against s iatas| Scoulge whien
threaiened o dzslroy all ihe alforrs 12 recrteate an eae reman lor tre
praduction of fine wines

W,
- .l '— ) I;
| ‘ tp o Feated _

i ll . e B ——
Ihe wines odlained  In lagr. ey wera alian BCOr, A0 1D Say 352 (et graing
being remmscent ol amnar. Quite unhike 1har progycen Oy VIS vinrers yea
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WA Tay wiIn s oo aund that the Test werk of szecing vaaehes
21 810Chs ana Vins vindera was bequn i Ihg hilhes

& WIS] 302:03CN SINCE 1f WAS NECeSSary {0 act quickly was 1o procesd
ot ahEl wis Cal'ad 2 mass selechon  This consisted of cnnosing sound
WUME Or, FaiRer 3I0CkS showing no oulward Signs ol veus disease (Gropping
6 lowars o newiylormed grap2s pactal lanure of the harvest. misshapen
‘F2ves ana wend, wesk apnearance) from a pooulatcn of a single vanetly V.
S<al examinanon of s kind made it possibie over 3 perad ol a lew yaars 1o
Suld up a suoply af planis of a qwen varely, which were presumably sound
260 wrom which it was passibie 10 take gralls. For obvious feasons, (his lype
Cf s@tecion produced vanelal lypes whicn were consderably more preductive

Knowigage ol the virus thseases and health improvement techniques
(23t [realment. muluphicalion ol menstems, etc | proaressed on parallel lines
50 1l became possiie 1o reach a new slage and make use ol “‘clonal
jaecton’

The 3im -5 then 1o isolale a raclstock of a given variely ol vine, fiesily
10 SISy 1S characienslics and then (0 propagate it. 1S descendants are what
22 calied “clenes™  Eacn individual clone has exactly the same characters
a5 ine parent sicek fram wihicn (hey are all descendad

Tre sl object being the same, pnly those clones czemol lrom virys
Si5eases are preQagaled. 0 ttus end, a number ol {esis inended 1o raveal
In2 siesence ol viruses are made (migro-gralting, wamunological 1esis) which
mMdy 1esull n ne use ol the apprapriate wreziments. When a lew healihy
MivCudi DI2NIS have been ootained, the clone 1§ subjecied 1o other tesis
2ei3S0 cuthiwakan, observaticn ol phencl content, mlcrownrhcanon] which
memonstate some ol its man craractenshics (productivity, size al grapes,
2ohol-progucing qualties, acidily of the wines produced, microvinihcalion
ane lasing)

Alter ali these lests. each clone 15 submilted [or the aoproval of the
CiFS |Comute iechmque Dermanen! de la selection des plantes cullivées).
“ing sachen.  Tne approved clone ¢ then certilied. Al present, anly INRA
{astiut Nanonal de 'a Recherche Agronamigue) and ANTAV (Assaciation
Natignale Techrmique pour ‘Améhoration de la Viticullure) are allowed o
fedcuce clones,

Ol course, many selecton enlana are usad and they cepend essentially
o ihe obieciive soughl. A simple histing should sulfice 10 show the diversity
Gl the resulls wiuch can be oblamed. Auempts may be made 10 select a
clene producing grapes with a maxmum sugar conlenl, a ceran rate ol
colyohenols, a celour ol a certain inlensity, a deterrmined numuer and weighl
ol grapes per slock. The clone possessing a high level of all thesa qualines
goes nol exist  In some cases, clones are selecled lor yield, and in others
far 3icaholic strenglh, colour, tanmin content or polential aroma, =3

It 1= cbwious thal the indial abject was 1o obtain healthy clores for each
¢l e vanenes whieh are commonly collwaled i France  This apphed
patculady v AQ wine-producing regions. Al the presenl me. “clones
santdires © evis| lor most of (he vaneles grown  But a great deal sl temains
o e done I particular, @ number of thesa “'clones samtairgs™ have 1o be

o

tesied wnoer actual growing conditions i Crder 10 [udge ther aptiude lar X

2raducing hne wines,

An example shows the problems which are arsing and wihieh will atise
b lulereg 1S almost univarsaily wnpossidle 1o dishnguish by apgearance
deae Velwveen a clane ol ong vanely and anolher of the same varely, It i
tnerginre necessary fo take the word of ihe suppler.  Alhough sttty
conlzdlied. 1l :5 not wmpossible that clones may be nlerered wilh and Ls
wuwid be exwemely dainaging for the sullerers

The lollowing case” conlems Ihese feais. The Catemel-Sauvignon
J1ape i€ anantegral pant ol the Bordeaur wine reqon and 1§ 1esponsible for
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ihe mgih quanty of mucn o JIs argcuction Borseaux TRSEAUTD WOIHEIS ngg
10 seleci c'ones guaranleaing a waicidys Baianca D2tw2en an Junmem sugar
conrtent and the Mighest possibla calypheno: ey sl whiR 3| the same hee ine
Droduciion per heclare was sausfaciory  la Ihe Languedoc tagion, rpsaar
<ners (hought that the Cabernei-Sauvignon stoutd se ol inler2si, nsolar a¢
1S produchon per Rectare would Se sullicent io guaraniee 3 sutavie maige
af prolit  They therelore setesled a VEMY PROCLCIvE Caaeme:.s.;w,gﬁon
whicn «as acceptagle lrem ih2 point of view of 31093 Dul contaned fow
polyphendl levels. Al the preseal ime, herelate, 3 Cabemef-s,)uwgnon
exists which, although il resambles in appearance Ine well-kngwn vanely
grown in Bordeaux. has few of s Qualihes  Trus o5 how simple 8rgrs in
hancling can have senous cansequences!

In mentoning 1us nsk. we are not seeking ta condemn clonal research
2nd the exceliant resulls we are entilied 1o expect from i, bul 0 show Ingt il
IS necassary 1o remain extremely viglani (o avod Very Senous damage 1o our
Agpeligion wine 1egons. | teolantng lrom clones conhinues unchecked
without proper means of contral  Tha lutute o) ke arocucten ol Appellauon
wines depends on Qur vigrance

The use of root stocks

The prablem ol (00t S10cks 15 similar in many asgects ta tha! ol gignes
When ihe frst gralting was carmed oy soecies of wins otrer (han
viadera were used dvect, Such 2§ vilig upesing or viis npana  Since that
ume. all these soecies have teen (rnssed ang rer 25224 10 oroduce $10cks
each of whicn has cerain well-zzecihieg characlenislics. wnctuging.
-— resistance to phylloxera, ”
— quality ol rooting,
== tecavery an gralling,

=~ m

g

‘
¢
|

"i— resistance lo chalk:
A behaviour vis-3-vis INg campactness gl ihe son,

— wiqgour;
— resislance 1o drgught or damp,
~— resistance o the nematodes which are the carnars ol virus diseases

When he makes s decision, [ne grower must have a thorough
knowledge of ceran lacls in order 10 avadd Senous enoes.  He Should take
account of the seil, subsol. the naiute ol both, Slructure and composilion,
exposure, the drainage ol his 1and and linaily, the vauely ol grall - He gannol
nsk the leasl error of judgmenl as, once the vines are olanied, he caonol tun
back, except by uproonag the plants ang starting all over again

Any muslake rescls i 4 loss ol vrolitabity or o qually usvally due 13
200r qualily of produchan. In the case of rour slucks, there is no ream lor
arrar, Tha damage 15 irreversibie

Althougn refalively simple rules exst lor the cnoice cl 3 ving vanely, o
such rles exist lor rGol stocks, and the Growar 15 solely and enlirely
responsitie lar choosing Ihem  1a wiew of (he MEv possoiliies, | g
imaaseible 1o vinualize niles 167 using a conan sioek willv 2 ceram vine
given natural condhions  In agdinon, dunng recent years, researcn has heen
¢encenirated mainly on Ihg stuty of INg vanehes of viilera, Iheir behaviour
and ther apbludes lor producing qualty wine isrough he diverse clones
selecled: lhere is stil a Iot [0 fearn abouf stacks

When the vineyards were firs| replanted. |he incidence ol slocks on ihe
Quality of wines was the subject a! much conlroversy, which quickly lanquish.
ed because of the lack of an adequala scienutc 0asis for lhe observaligns
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xognments carned oul  Tmis subject gught 10 pe turther nveshgaled,
v ol Ine receni macs ¢l injgrmation coianed irom olant chy$i0iogy
I righl oe possible ¢ hnd S0Me Mghly nsitucive znewers

Flanting

The gianing of vings has 'cng oeen ine subjecl of sinct regulahons e
frznce and mere racenilly in the SEC Vines are planted on Iha basrs of a
“nghi”, called *'right (0 plant’’ which may Rave INfGe ongIns

« Whea vines are ugrogled n 3 wvneyard, the grower has the nght lo.
(@plant GVEr an cquivalent area in the same wineyard. this is te “night to
replant””,
o &0 ownef may (under cerfain cancilions) have {he night 10 plant 3s a resuil
oi the upraoting ol vings in another vinayard Tris is known 3s “ranster ol
Manung’’
. Linger cerain conaihons, an Swnar may oolan the nght 1o Blant from (ng
government. Thase ngms ara siiclly reguiated  The SySIEM s knawn unger
ire n3me of “new paanag’

Tris s cerlanly aot the iace o 0iscuss he aliocahion of 1hese rghts,
| anly necause Ihe regulangns are changed sc olten

On ine other hand, 1l *5 werny of menugn hare nal, 1oF same (wenty
4ears wihin the lramework ol 1ne Appeilalions ard the INAQ, considerable
nought has been gven (o the expediency ol translters and naw JieALNGS 30d
(0 the way n which tnese fights are granied  The winegrowers’ associalons
Rave an imporlant parl o 2lay 10 s artea

Apgart [rom 3 few AQC whicn have e or ro tang availaole within thay
AOC touncanes lor exlending tnew produciion area. Many have large areas
of avaiabie Jand  To ctardy mallers. alinough at the risk ol gversimplilicalion,
ihe Yrst group ate usually “communal’” AOC and tne ister “regonal’” AOC

Il can inerelcre be scen tnal a singie planung pohicy lar alt Appetlation
requons i France canngl extst, Lul (hat there ate pohces lor every sel of
crcoumstances  And 50 each polcy must aepend on cerain consideralons
wrich will be eslauhshed i terms ol the rephes 1o fnueshions concerning
reputalion, markel candilons o regard 1o recent ang even longer-lerm
changes, markel components, the sacieprolessional structures of ine Appelia-
(ions. indwvidual tacilines, etc. These are all points winch wall delerming Ihe
allective and individual scale ol the planiing which may be cawed our, and
Ihe rate n terms ol years at which it seems dasirable 1o plant,

Al the present tme, each assocralion 15 asked to wnclude wih any
appheation far new planhng cerlain prenoasals enabting [ne methcds af graniag
planung nghts (o te delerrned

YIELD

| Yield corresonnds to Ihe auanhty of wine groduced fram one heclare
2 vnas

Il olten said thar Ingre 13 no Jrect corealalion DElween yietd and
quaity. However, 115 obviaus and undispuled 1val, above caram (nesholgs,
an meversiple delesiorauon in qually wii resull, because \he wine beacemes
commanplace as a resull o! A rapd loss of W5 umQue quabitins.  This s the
reasgn lor stpulalng 3 maseym yeld an the dehiniion ol an Agpeliaticn
d Quging wine.
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Everyone (with a lew very raie eacepuons) »s agreed ca I Tra
dificuily begins when pulting the panciple 1010 pracnce. 1 1S Ior s teyzon
‘hat atlempls have been made. smce 1935, 1o resiict anusas concerr.rg e
which generatg poor qualy, whie allowmg occasioral increased yelds whice
aq not represent a major usk in [erms ol qually, 11 s the baungary serwass
wh3l 15 reasonable and whal 1$ an abuss—as in s case (hat wmzn 1§ o
r2asonable conshilutes 3n 3hUSe—which Nas consianily Causad MiScuss 30 a~s
even viglent quarielling, as each sige s aole 10 advance wrelulable gumer's

on g own Lehall.

It might therelore be inferesing (o give a briel history of tnis cances:
ot eitatan of yield. as conceived and as applied from 1935 to Ihe prasent cay

Firsily,  should be pointed oul that at the ume of the creaton ol e
AQC in 1235 the wine regions wilh clams 1o the AOC were generaly in 3
poor condition Irom the viewpaints of culivation and plant health. Prodyci.
vily was therefore poor, even very poor. and the growers of the me were goli-
ged 10 base their proposals concerning yield on these paor produchuily hgu-
res. As, luhermore, they were expenmenling by introducing regulanons
whose ellecls they could not accuralely foresee, thay proposed ligures for
inclusion in Ihe sialutery arders which generally lelt syllicient salety marging
10 cause the grower no ltouble. while al the samea ime prevening persisien:
abuses Moreover, (o allow lor the caprices ol nature, certan regulalions
were proposed which wers intended (0 be easily zcapiaie 1o every zase

The five-year yield

%,
i On ine principle M3t the ye:-5 laliow each Gther bul do not <esembie

each ower, and (hal a bumper yaa generally (allows a poor year, certair
‘‘genwses’ preposed (hal yield should b2 calculated nol on ane but gn five
years. the year ol (he harvest and the lour preceding years, The fhwe-year
average should be befow a lixed threshaid, suilable o each appeliation

I ttus thresnold were exceeded, the entire harvest would be downgra-
ded'. This rule soen became very dillicult 1o apply It was in luct based on
the assumplion that the growear was able lo “'manage” s praduction sutlaply
from ane year lo the nexl. Bul il by chanca, lollowing a year remarkatle lor
some unusuval weather of physiological canditions which produced a small
harvest. ne had 3 very large harvest, poor ar even bad in qualily, aolhing
prevented him fram declaring il in ils enlicety with the Appellaiian, ‘When,
subsequently, the year of shorlage was o ‘onger counted in he reckoning.
the poor bul abundanl year prevented any declaralion af g hamvest aven ol
excelignl quahly. The system, which was welcomed by many peogle, was
proloundly unrealistic and unworkahle.

I remained n loce lor the Guondin AQC uall 1958 (order ot
24 November 1955), when il was repiaced by tha sytlem in lorce ¢lsewhere

Maximum yield with individual exemptions

Wse have said that the 1935 growers lixed yielas which wera retatively
high for that mc. This was the yield mentioned in (he canircl arder  Ag thar
time 1t was called “maamum vield™ but 15 naw “basic yreld"

| Downgrading is Ing UPERIGN wneleby | wine indaily daclared wih an zopeliancn
@'0ngine 15 maikgted a5 a4 “'vm e Hble”  The downgraqing of an appettation fa 3 mace qenara:
30CeIAHON 10 wmehn the wing may be entuied 15 dasignatad 25 3 "tregt
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MCwsver yirds could vary susstantally n enher direchon Irom one
year 1o ine next  To avodd (he tamgiation i fals.y tre facts, o was necessary
[ provice {or adwsimen: 1D cangilicns n 3 awen yezr by 2 simple procedure
wheregy an assefabon Srceosed a bgue based on the prasoecis ol the
Currgnl crep,. and 3 Jecision was given an Ivs ligure by he Nzationsi
Commiltez ol tha INAQ,  This was calied the anaual yreld™

Bul s ganeral adusiment 2poucanie 19 3l na Growers ol 3 deletmineg
appellanon was usail insutficient, as everyone knows thal an absolute hmit ;3
always very aiflicult 13 cateranng for a ving yigld and thal (na maxmum liqure
comganoie wiln Ine ndimdual Guahty of an AQC hovers around 3 (hres.
hold The princple ol the indrwidual exempuon was |herelare suggested

This very simpie syslem was 1o allow limitalion of vield in 1he context
ol tne situauon prevailing al that ime 1o play s frue role: 1o manlan quality
and prevent breaches ol the law

This thd not stiow 1or 1ke passibility ol increase in vine praductivily from
1850 onward (and this incigase was someimes substanual)  Graduvally, more
and more growers apphed for exemolions. Yietds per uni ol surace area,
usually fess than 10 or £0 bl per hectare, samsimes rose 1o 80/90 ht any
even highes. with it 1he imaginanle zonsequences detmental (o quahly,

Bul the tysi2m was Ssuch thal anyane Jeclanng a harsest had an
absolute nghi 1o discose of quanilies corresponding (o tha 2nnual yield  Sur.
Pluses mighl oz downgraded and soid Ireely 38 tacle wine ar all o pan mugnl
be sold as Appeliapon wing Al Inal was needed was lor iha grower te apply
1o the INAQ far exempeon.  The leshaca! comsuitanl 1o the 1HAD had a royat
preroganve i is matier, as Ihe bnal deaision was s Aad so as 10 3vouwd
Ciaums Ihal lney were albilfary. dacisions ware based an & number ol lactors,
first of a1, 2 ligure sioposed by the assocanon 1or 3 maximum yeld atove
the annual vield (really a “plalosy kmue de classament™ (upper imn lge
category) oelore the PLC was even thought of, then contral of produciion
canditions ana hnally 3 “"fasting’” heid by a pang! of growars

However, 1o avod any lorm ol sonlrgl, Ihe growers knew ol a legal
loopholz trus was the harvgs! declaraton sad to ne “'en cascade’”

An exampie of 4 communal ACC om MEDOC Jlusiates [his loop-
hote  While bearing in ming the increasing relaxalion of pioductign conlrois
for the AQC wines i 1hig region. the existing laws allowed the communal AGC
{e g Paullac or Margauz) lo be demaled 10 AGC HAUT-MEQQC, then 10
MEgDOC, then o BORDEAUX and the whole then downgraded 10 "win de
tabie™.  Tris_became possible because ol the exisience of dilferent yields
which were 40 hl lor the communal ACC, 43 I lor HAUT MEDOC, 45 hl lor
MEDQC and S0 hi lor AQC Bordeaux,

A grower producing 80 heclalitres ol wine lrom a hectare ¢f vines in
an AOC commune could dectare 1! as lolows and still rermain perecily within
the {aw:

AOQC Communale 40
A0C Haui Medoc 3440 - 3 = 43)
Surf: t ha AQC Médoc 2140 « 3+ 2 = 45]
( AQCC Bordeaus 500 -3 +2+5=30p
T20le wmne 30
Total 80 K¢

Neverthelcss, the actuzl yietd Iram the vings and the
declared. was 80 heclohires ang not 40, 43. 45 ar 50 k1.
By taking advantage ol this loophols, a grower might have i his caitars
3 vet one part of which enrrespanded i¢ one’or meie ACC wings white the
olher parl was table wine  This was a curous procedure wheh gave a puraly
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atnlicial, ficuous ang afbiteary characlst 10 a produc vl 3 orestaisy,
fzluiznon  Fyrther, o) encouraged the exstence ol a0 Appelanon os0,
Tark2L By ward-ot-mouin relerence to the mest lamous Appeilation Trus
concedi ol imiranon of yield could not, Ieretgre 0= allowed 10 coninge
H#hOul compramising Ihe recutation 2nd 1ehatinly of (ne Appellapons

Maximum yield with upper limit for category (PLC)

It was therefore nacessary 1o larmulate new ryles which woud meet
tne wishes of ihe advoczles of (he Appeliations Comrdldes in order 1o prevan;
infingements of the law while maintaimng some llexioitity 1 the applicanon of
3 mazimum yeld. 4

These new provisions wers pubhished on 19 October 1974 {order
no_74-872) and were based on fhe lallowing consideranong
v The Qually of a wine 1s inked 10 ihe Yieid ol the ving from whien il
comes. Il 3 leachion of (he yi2id is declared as an Apoellaton ang ne 1est
353 "win de (able”, (hig 1 No way changes the quabty oblained AS A resyl
‘s specified thar in ihe harves| declaranon, iy ADC elamed should be
drcempanied by derar's of a produchion surlace ares Ttis was nay nreviausty
Inz2 cuse. lor 1l was possible o declare “en cascade’” and use tng same
surlace area tor a number of AOC and aisa lor vin ae (able
» Due consideration muys be given 1o the dillicuity of determining  an
acceptable yeld ligure which alse COnespends exaclly 1o an ausolute quaniy
tnreshold. 11 is Inerelore necessary 10 relain the prneple of the nthsuz!
22&mplon. bul wilh a maximwm lirm
For this reason, no exempuor may be given beyond 3 maximum igure
t3lculaled as a percentage ol the annugl yield (the annual yield 5 determineg
' accordance wilh the same procedure os beloce): this is the “plafond tmue
ce classement’ or PL.C. (upper limi lor calegory']  Belore o Lecame
zeneral orachce 1o nold 3 (ashing lar tne approval of all Appellation wines'. gif
wines with a volume ol production between Ihe annual yield and the PLC hag
10 be analysed and 1asted. I an apphcanon was relused the whole AQC
harvest was downgraded 1o vin ge fable,
¢ To discourage large volumes of production, 1| was NECessary 10 hind an
ellective deterrent. To this end, it was decided that. (or entillement lo the
AQC, all quanuties produced over and avove the PLC ware 1o be used lgr
ndusirial purnoses and al |he yield lrom vings deciacag 3s vin de iable
should not exceed a percentaga of that of the mgst general AQC i0 which Ihe
pioduchion area was enhtied: ihis percentage is qenerally 60%. Tha surplys
Guaniities of vin de 12ble would then Ue consdered 0 came lrom AQC vings,
and would bie used lor indusinal purposes. unless exernpled as the regyl of
an inspeclion belore the harvest.

* It was aisa speaified Ihat the basc yeld might vary Anudlly i lgems gl
ilarvest prospects and in aceoidance with & weil grgamisag procedure

Gn the propesal of (ne Syndicat de Delense ga 14 C 1 quesion, 1he A
appomed a commilee of hve mempers. Tins complelety ndepenyen
cemmilee was beller able 10 take unhurtgd decsions ang o z2trive a1 an
marial 3ssessmant of cCONddinng in the wing ‘egion belare the hatves)  The
viians ol this commillee wera lorwacdad o he INAQ who canieg nerease

) Oigee mg 74958 of 70 Mevemtar 1306 deiermingd (he e percentzge Igr gach

ACGC Ths oercentage ss heed ligm gaa 1Caf 1t five next and 15 Delween 0 ang Mg% « may

however vary 10 3 reater exient in prcepncaal Cifcumslancey |2 gaaai Ic aGholira  *Lalons
Ceder of 19 octaver 1974 (as LA bAT]

24
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2 CeCreasa the BasS«C y1eld whiEn IrLS T203Te "ne annya: yieid and on whica
in2 PLC was calculaise

Sinc2 a00roval Oy 133G DeITTIE GEraral . was realisec Nt e ges
of PLC ng anges Iuillied us stgma o ATCN WAS G SR 230N Jrowes
r20M 0 MmantSuvie Dy M2ans It §LAIBNEC COnIrSIS which deciaed (Re fais
cl the entre harvast evan goung S5 1ar 38 'G S0weQrage the 2alre oraducen
G wn de latile

VI ihe ainlzaauchan 21 2270w s, 1i3hng wna naraiare al ing rauing
conirol of alt ihe wings o 2325 AOC 26z agl st ingse for wnen the yield
was between (he annuat igure ang e FLS we may now queston whethar
iis conceo! 1§ sull vahd P 3nswer s “yas” il makes the zpphication ol
ihe “yield * cnteaon more nexce  The answer 15 "no’ il growers (ake the
larger amount lor granted anc aways thindin 1erms gl ine annuval yie!d oius
the percentage normally arov.0ec 1 Mg Ziicuaton of ke PLC

QOn ine other hane. ine vae of 17is £3nceal 5 2DvoYS when, in 3 gwen
year, greal gispanties occur in e préducton of an AQC. becausa ol unusyal
westher or physiological coagitans unecually aistnouted aver 3 wing-orodu-
<ing reqion 1N such 3 year asd in dnder 19 dtaven| 205siDe wninngements.
oSERMS 2xpedien! 10 angn e Inrud a2ig tor toe AQC wih Ihe fowest
sossible hgure  But the mor2 lorturat2 9rowe:s must oe aoie 10 sail (het
grapes tar AQC wings T s schavat oy the iniracucticn ol an unusuatly
high, ducted “‘excepronat™ 2L i50°% 100% and sven mighery  Growers
wishing 10 1ake 3dvaniage o0 ing Pl egeg only agr22 sowntanly 10 an
ngpechion gnor 1o tha harves!

Changes in yield

Although over 3 larg p2egd il 3 2'hcull 10 g3terming the exact gales
marking he vanous siages i Ine cranges  yield_ it 15 however passidle 10
Quserve trends  The avarage yiela ior ADC wines may be laken 3s a
reference.  Alinough it 15 an amilrary higu:e and has no absolute value, 1| may
give valuable wiormation when used 35 a standard ol companson over 3
period ol seversl decades. We wil 1ake lour penods lor this purpose.

o In the first period lrom 1349 10 1961 (Ine immediate posi-war years). yields
remained very simdar 10 and almosi dlways lower Ihan the basic yields
putiished n [he decrees celinng he AGC * During this penod. the average
igure was 32 hifha. In some years. bad wealher, pesis and disease had an
accumulaled elfect: praduclion fell 10 Iow levels with a nationg! average ol
20/24 hima, Even under gaod p1ucuCion candibons, the aovanced age ol
the vines and (he poverty ol (he 5005 quickly imiled produclion, the maximprn
volume ol which was aboul 40 hitha

— In the next period, 1562-1972. ~ew 'aclors began ta make themselves
lelt. Some of (hese had a permanen! elect. hetped by olrers. in INCrEasIng
productivity by means ol incraased yelds )

o rapd disappearance ol 91a vings aller 1ve Severe wintar Irosis in 1955 which
caused not only the dealh of many vines hutl alsq a sybstanhal accelerabion
of the ageng process a! the wine region because of general weakening of
ihe plants

o replankng of many vineyards with mass-selected vines;

« ymprovement ol planl health technigues.

£ ennchmenl of sois by the gereral use of mungral leriinsers

The harvest tigures i poor years was 3234 hLha, and n good years
45:47 hi-ha )
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« These obligations require the grawer 10 tulhi the spuril 35 weal a5 the rgiter
of the law.

In addition 1o ihis reminder, aclve steps shoyld be 1axen 19 i cns
possidility of growers benefiting m ther awn way rom ife advantages ai
making duplicale declarations of vins de table and AQC wings 1 13 oo
morally right and logical to stop this prachce
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TAENDS IN YIELDS OF AQC WINES

Average
Year Ha L yleld hf:iha
1949 195000 4480000 21 -
1950 183000 7274000 40
1951 174000 4849000 23
1952 137 000 5437000 29
1953 183000 7218000 33
1934 195000 6519000 Rk}
1955 200000 8028000 40
1956 193000 4700000 24
1957 192000 3925000 20
1958 191000 6227000 33
1959 194000 5588 000 34
1960 203000 7642090 33
1961 209000 6699 000 12
1962 226000 19068 Q00 43
1963 219Q00 8322000 39
1964 231000 9727000 42
1965 227000 8517000 38
1966 238000 9571000 40
1967 240QC0 9502000 10
1968 239000 9164 000 3a
1963 241000 7611000 32
12970 243300 11456.000 - 47
14971 245000 8095000 33
1972 251000 13037000 40
1973 270000 13634 000 ]
1974 262000 11787000 45
1975 265000 10 169000 kY:}
1976 275000 13019000 47
1977 314000 11057000 k]
1373 318G00 12526000 19
1979 311000 16771000 34
1380 314000 12908 000 41
1981 321000 12000000 37
1982 327000 19841000 61
1983 333000 17176000 52
1284 335Q00 14023000 42
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L2 rie 2y #asslrn, PARIS

MINIMUM NATURAL ALCOHOLIC STRENGTH
8Y VOLUME

In avery order gelining an Agpellanen 2'Ongine Conlrdlée a tlause 1s
included (o specdy Ine mimmum™ alcGralic aagree’ nzeded by 3 wine 10 enable
it clan tne said Agosfanon Tas orcwsion s ine deect resell of the
gnnciple Ral 3 wing woriny Sf (Re 1amz sroulc 32 made with adeguately-
fnpaned grapes .

In tne present state ol Sur wrowledga ot s nat possiole o kst n any
parlieular order the role played by @acn ol the consinuents ol the grape m Ihe
Quaily ol ine wine il produces 11§ marely known emgincally rather than
saienulically. that, undgr the aifect ol anotesynines:s, (hese consituents torm
n the graoe logether wilh glucese :nd fryclose  Therefore any increase in
the sugar conlen! ol the grape shoule mean a parallel acrease in he
“'orecursars’” o quality, even tnaugh we Jo nat know the exact terms af this
corataton

Be that a5 may a miimym 2vael 0! sugal. and therefore a minmum
ravel gf aiconol, 1§ recessary 13 3i55Give and coaverr thase constityents o!
qQuality. In the same way. d minmum sugar content s required [o guaraniea
hat the grape containg ceéntam faciors capzhie of procucing a wine canlorming
g the quably usually recogrised lar @5 dising! of orgin,

In 3gdilicn 10 1§ Sugar corier: e roeness At 3 £roa 5 recogmisad n
laims ol Us acio ievel A loex 3t 1he curves lor Ihese wo cansiiluents gves.
N the presenl slale ol our knowledse. valuasle wilarmahon an the evolylion
ol npeness.

1115 Now necessary 1o delgrmine now tha prncele of mimmuyn npeness
Nas been expressed n (Ne faws  Indaiy, aacn der gave (he minimum
degree in (w0 way5s a mimmuih 5ugar content lor the grapes and a mimimum
alcohonc steength lor the wine mace ltom them enerally speaking. a
conversion tale ¢l 17 g ol sugar lor | degree of aiconotl was fakea lor while
wines and a rate ol 18 g lor red wines It s cbivious that, when crops were
nspecied at harvesl ime, il was nol always convenient lo apply s rule when
decding e f3le ol grapes wilh less than ihe mimnimum sugae contenl but
which wece subsequently 1o lorm pan al aload exceeding this threshold.  The
tulz was usually iniergieled 35 meanay the averaga degres oblamed and nol
the umt degree

Since [hat me. cerlain changes have heen mace (o Itus cancept  Mow.
adays. Ihe mimimum cegree skl exists lor each Appellaion, bul has become
the average minimum degre2 A mwimyr degrea fae the 2ron exisls whieh
15 apphcabie 1o any umi 10ad ol the ¢:00 and below wkich the load cannot be
incorporaled wilh other grapes of a ligher_3icoholic degrae, gven il the ryle
ol guerage minimym degrer 1$ aneyid  This minmum degrae 15 generally
sel getwesan 1 dagrez ang 11 2 gegeeds iower [han Ihe gverage mimimum
georee

© Furthermore, 1l 15 orovided thal an wines which have been ennched (see

sechan on eanchment), musi altan a maxmum alcoholic degree after
fermentalian

! Now caled oy ine EEC regualien e agaumeindue vatumigue nalurel mimmym®
Uhiume Saluial sicanohc sirengih by «aume,

g1




”f
St
&3
&
5
4.




o e e

. L.
s osuLT

Qowviousiy Ina acvaniace Jf 1R Menmyn SEGrEd 8 (hal T gurtites.
an adequale Qualily 10 SEMil 102 wing 10 2013s 108 ADpelanes sres -
Frovier g claming 1or i 1S INeralare vnponant 19 00w ovary p= it tng e
al which the vanous pranis in an Appeifaron Qisinc! of aven n 3 :2G0n 2
Mmalunty, 50 that they Mmay 02 harvaslad under Ine 225 possiDe conaiLans
was with Ims cgject i ming INai the st naoeness inspectang wvess ~5..
some guaster of a cenluty 3g0  TRese NsDaCHONnS are now garars 23
inrpugnout ihe erlire French wice praducing fegion

The same wineyards are inS02CIeD avary vear jus aligr Irs aed 3t -
“werqison™t By companng ing :alGrmandn 53 CElanes with 103; soiame s -
prewious years, il s possible lo calculate the quality of Ing lulw2 c:oo

This inspecton dec:des whelher the ¢ro0 needs enccnmart gr fgl 1=
15 required lor hixing tha cate ol ing winiage annouriceman

METHODS OF CULTIVATION
AND VINIFICATION

Tradition and quality

The word “‘radiion™ or "rrgciticng v s 2N1en Lsed 1y deschps .-
mofe 1mportantly, (0 authenhcale *he 3rgouchon ang qualty of zn Agpellzhcn
d Ongine wine or spint.

This descripton s coriect oul ambiguous  Ambigous, gecause na
person reading or neanng the word “lradion’™™ may magine—ang the chonss
wilh which he is regaled are nof csudlly imendad 10 disabuse mm—inat things
have remained or oughl 1o have remained Ihe same 'or always  For many
people. lradihon mMeans unswerang cbedience 1o long-standing prachices o
pracedures, i ne way allered by iime or human niervenlion, and passed on
by word ol mouyth lrgm [ather 10 son They believe (hat these are the onty
metheds capable of gwing (he best possible resulls '

Bul this s only the lolklore sice ol lradition. perfeclly demanstiatad
nowadays by the dazzling und salemn nlvals perlormed by the wing canlreres
al the many coloutlyl wine lestwals

To interpret “tradilion’ 1a this way would be 1o deny any change caused
by the improvement af scientific and lechnological knowlegge 1l would als
be (0 deny certain ewidence regarding (he really of ihe wea ol guanly al 2
given perrod  Wilh wine in parhcuiar. f s ttue ID Say Ihat asigre alone <
incapable al supplpng us wilh a hne wine a1 aven vk a product 1hat «s Mar.y
dankable, The grape lell to ssell 15 certanly cagable of lermenung, ow ire
hinal tesull 15 poor-qually vinegar 115 therelore Man wilh his ntalligerce
and the means 31 s disposal, whe Hiene 15 B2 12 (eved! the Suauy wms
only polenhally exists in nalute

As Man advanges, 50 quanity advancas with mm  The “quaiity”” whugn
saushed our anceslors would certanly nol salisly us loday as the arf o
revealing the qually polential ol a dislnel has changed and impraved as
ganerahgn succeeds generatwoa Il can be sad hal wine procuced fodzy -5

1 Cendihan ol graes which dre DegInaing (0 1ake 'ne €nfaur =ity ae Pas aron =




P ——

U207 iran the wane ot ¥2aiardiy. as 1§ mare 2oraserizhve o' np Satyra
alied. canlained w188 griacs wmien 302 ng OAG2T 430 mars ezraty
SHOYEC 3 3 i3ler Siage By NCOract ire3man
P2l ol g § provitag by Comaaticn e 2nguieyl stangzedz fa
(roaarn wnnas lor seme Qrowirs walh thoga *=¢ 2 S372 Growing ol 3 iew
2223d25 ago  Raed vane arowdes 3 pariculzty s.omhcan: 2x3mola Tozay
3 ngh degra2 of aociy and sowrness, ang 9 2UIE0 500 Magenled lastes a0
ali consicered Ihe anilhesis of 3 good or 2,20 3 me-aly 2czepiaple nuahly
~hie ngse delecls wera lermatly thougni 19 exaress ne quaniy ol 3
oo disinct A shoe ume G0, 3 win2 gwing an -maression gt ardily caused by
“ 115 Gy, In consituton ara wih steongly 0x.¢iz2d atomas was considerag 10

-
2

oo

a2 91 3 hna, dromising qually. Nowadays. we seek 10 Jofain 3 wing as
“tue' 3s possible. re wih a lasie ernenily rejiresenialve of the quanty
uatannal ol ws disinct ol ongin. and we relisa o usa Metods conlerring
L aificial excesswe or dominanl characienstcs which mask ¢r changa Ihe
] nature of the genuine ong.nal quanlies ol tna vine The qualiy of a wine 15
now recagmised leom us natural Co'dur, compiex 3romas, ‘aw 101al ard volape
1 acdily. s “meelleyx” (smogthracs and hirn2ss) arc scodleress. all o
cerfect baiance and combining harmanous 2ebcaie and 1yl 1acne wmpres.
SICNS N N2 mauth,

Ol course, we all Iwe 1o indulge 1n nostiga lor A 'ost nas| But whar
‘5 rue and pleasant lor a sharl irme canngl LSy a petmanent misundersiand-
g af the word "lradmon’™ 1 must o2 quen 5 dlleren meanng, a much
ifue! gnd more reansic meanag 1 does ool mesn Inal we showd iy o
| photograph’” 3 moment—even 3 wondetlyl ~cmeni—!from 3 razenl or mo:e

151301 5ast and repraduce that mement in every aelai e ine neasent |} goas
! Nol mean that we should ¢o the same Ihing 23y alier gay, « a nevei-ending
fitial. We must use Ihe advaniages we rase jagay lo complement the
krowledge of yesiarday and (hus oolan re Gest aessiz gualty vathoul
belraying the onginal disirct, while Iryng 10 ~aetan 3 nasmomous batance
| belween natyeal and humen resources

Progress in vine cultivanon, in winemawng know'adge and in masiery
af culivation methods bas ingreased producivdy  This mys) not, however
be S2en as ihe only aspect of increased 2:0duchion ihvough yigld  The
praductwily ol vinestocks has cerlanly been imprgved, st By selechon ang,
sacondly, by greater atlenton 1o plan ahysialogy. However. productivity 15
Kepl wilhin reasonable mus by restnclions on maximum ypeld,

The olher aspect of productvity 1s 13oour  Very greal progress has
been made, resuling n both a reduction in physical efforl and ncreased
mastery ol ratwenal tachniaues o outan the best possibie results. pameularty
duning vinilicatan

To sum up, the improvement of orodusinty witilg respaching raddaon

R e e

3 ‘mohes loyally 10 an alulude of mind  Suoooders of he Agnellations o Qg
! ware layal 12 Ihis atitude ol mind when Ihey interpreled the idea of nadiign
: 9y “‘usages locaux lovaux af conspante 8y pormiting zach wine |o
5 develop wilhin 3 clearly dehined cenfext. ine AOC laws gave growers and
1 winemakers the opporiynily 10 protecl thzmselzas aganst lempianons ol an
] knds and. by quing them Ihe means 10 acoues disliecion. encouraged m
them the behe! ihal ar Nian, especdily f ne s 3 Mnegeower the §ky 5 tho
ferr|
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Methods of cultivaticn

Trrougnout ihe ages. In2 tullwaton of e whe azs CRGRAGINE Si0a
2u aften prelound cnanges

The tiest vineyaras, whare ing wings wara planiag in mMI§3 IorMGion g
iendeg oy hana. were superseded gy rows of vinas alowing pxen g« hoisas
20g (ner 7aclors (o pass between them  The layoul nas vanea om ins
Vjouatle”"|") wan vagely.spaced 1ows permiting Ihs 245y passage ol 3 egm
ol axen 10 rows which were closer ‘ogether tul aligwad 2 horse 10 pass. Tnu
sractor cnanged Ine vingyards substanially,  As Ire smail and natrow vIngy e
tracior lacked power and sladihily, larm traclors were used nslead, ana +
Decame aecessary 10 widen the cows (0 allaw Ihem 19 pass ~Todaw
Manulaclurers have deveioped Waciors the frame of which 1s in tne shape o
an wvertéd U, which straddle the rows ol vines.  This has discourgged the
iendency 10 reduce aansity. This evolulion demonstrales gnge more that
Man has constanily adapted ms methods ol cutlvaion ol ine ving 1o the
anergy resources al his disposal

As melnods ol planting anc densites changed. so oruning methods 255
cranged  Inslead of cuiling the wood back very shart, the ving Siock is olten
allowed o grow nigher 50 Ihal new Branches can be raned along wires  Un.
imaginably slowly, growers have allowed the develagpment of maay otmer
systems. [he most common today being the “*Docteur Guyal™ merthad. nameg
allee s inuentor.

M2inocs ol cullvalon have aise changed acqording 1o (ne iype of
enargy al Ine grower's disposal.  The mauocks used i the early Gays merewy
scratichec ihe surlace sulliciently o remove the weeds  Titen amimal eaction
Allowed the introduchien ol the piaugh among the vines, and 1vs meant thal
ine ground could be worked (0 a deeper lavel  With the arrwal of mechamecat
fractton. the ground was worked sull deegar and the earin pded up rocund 1ne
vines had (0 be cleared by mechanical means which were more powerlul han
ing Mallock or lhe hotse  Plants are olfen damaged by this work and Ihere
15 Ihe extra nisk ol (hev early dealh

To avaid Ihe dire consequences ol 3 methed of cullvalion whicn
UISturhs Ine earin (0o greally, growars have lor a good decade tendad 1o work
Ihe sod sugerhicialy or even casually, and some nave faken matlers 10 the
exlreme and do nol aisturb he sal al all,

This “*non-cullivation™ has been made passible by the appearance ol
weedkillers,  Of course, some grawers are 1n lavour of Inese new graducts
and some agansl, but no wrelufable arguments on cdher side have been
advanced 1o assisi the policy-makers in réaching a decision congerming them

Ferthsers have also changed subslantially Al hirst, they were slictly
organic and took the form ol larmyard manure lrom domesiic anmals  Now
that tractors are in general use. mineal lealiser 15 (he most widely-used
oraduct for vine-producing sois.  Greal moderaton 1s naeded in order (o
maiiain the mineral balaace ol the plant. withoul which 11 would be vain 1
2xpect a quality corresponding (o ine possibiliies ol the soil

Apain lrom a lew predalars, which the grower was more or le35 anle (o
controf, Ine winegrawing regian was tarely allected by parasies unni tne
appearancs ol cwdwm in the mid-ningtagnth ceniuty and ol phyllaxera ang
auldew 0 the lasi quarter of thal century  Since then the lisy ol parasies has
Jrown icnger, and Ine melhods wsed lor thew contral have ingreased ang
tecome mcre sopmshcaled  In e early days, the only known remedies
were sulphur and Borgeaux or Burgunay mixlure.  Tcday, synihetic organic

" The “ouate” i sguthwesten Fraece s 3 oaical ot ¢ SN fen meles mide snc
DAunded 'enginwise by a2 «cw ol vines
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inal he g al the marey o agvare
QHQWw ne manulaciurar § Sruslions Catety Ty
Evarything is D2coMIng mare ¢og!
Apnaeliztan ¢ Gngnn:— 2:3.vars san - SAUTCY 3ng madenaten

l 2 new deas i ferlisars and mein0gds 20 Tunaldt  Airouge s cauton
s50menmes (00KS ke 5 Juarrel batw2en 'ancer: 31 magers 3 sincily
szientiic sprt demancs 'ang-lerm 963 cn ol a parenral piaat, the ving
'0 3ssess \he achan or ihe 301 ol Aew Mm2INCs 3 Sudivanan Tne raphies
10 Ihe Questions DOSaC by NNOVANeN @ ¥ty 3Mde  Analysis ol the
Swerse siualions n 2acn TChinals fwene 2cably) 2%en shaws ac sudle
. alierence, The mistake mag2 n (Ul-363'3 2xDRHMEAIS § nat ine rasaar.
. chers beheve they can study a single “'lazies” amita thus lacior 1s in reality
! nterachon wilh gthers, wineyard expenmanis 312 wery far liam Tuthlkng the
sinel condibions recommenced by C1 SEANARD e nes * intrgducngn to the
siudy ol expenmental medmine’  2we” Wt irs yzegiapes Al maday
CNNQiagy as provided gy @ Comould TT FALIN0S Drosucad 2rough
Fu02a0undant, cancol mase e oIn TUTTY aderengnl gl 2egaal
N2 nterpretation seems 1o De waly 5
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Vinification methods

HARVESTS

Vicuticalion which. 35 2weryone <a2ws 5 i@ 1ansiarmahan gl graoe
TWSHINO wing, really Caging wih (e grage w=en 5 ndrvesied Harvesing
5 therelorg very 1mporant for the J28.02C 2.a6ly ! the wira \When i 1
picked:
—- (he grape shauld be scund,
— il should also be npe

A sound grape 1s ane whieh Ras nol Geen anackes Dy 131 Jr sanously
oamaged by parasiles. Tner2 15 novenneiess an excenhon 1o trs e For
S0Me wines, e pickers must pass Irgugh (he vinayards many hrmes, each
Ii hme pmkmg only Inose granes which nave devaloped “noble ral”  The ADC
; SAUTERMES may be considered (o be the arcnelyoe al 1mg calegory ol wine

Ripeness means tnal ihe qualdy petantal ol Ing grape. Ihe constauents -
ol which are suil wnpedecily known  has reacned s maximum This 15
assessed, n [he absence of beller means by Sugar 3ad acidly curves  In
cerlain years, npeness s followed oy “sugernperass”  The e 2 siage
dunng which the consiiuents ol the grape tecome sanceniryed oraducing
a considerable allarence n the end resun n 12em; 5l guanly

Although 1he nawidual Quatly ' Tany mines necessanly requites ‘he
Grapes (0 be npened 10 sertechon when LiCa2d, 9Ive's gniy anan g Quatiy
from grapss which are conscergoly Jwerpe 12 hat conshtuents have
changed signshcantly  This latier categery nciuies grapes altacked by
agvie rot”, the fate-harvested and novle grazes ol ALSACE and (ne grapes
allowed 10 dry on a bed ol Siraw 10 produce the “'Sltaw wines™ ol ing JURA

Untl recently, ati picking was by hand  The airvest was 1n2 pecasion
lot lestwals to celebrale the results ¢l an enlie year's work A5 4 genaral
rule, the winpyard warkars ware 100 lew it npmaar 12 Zarty Cul 31 tNe picking
ihemsgives. so it was necassary lo Mwe 13dour om awsiae ke tocanly o inp
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iegion  Frencn wineyards inerelore largery reiied on negndounng  fyueEt
commundies wiich had limished their haymaking or cereal harvasung py ma
me of (he ving Daressl  Nowadays. wiln the exedus from 1a8 countysige
ang changing soc.a' cusioms. this labour force has gradually disappeared

It thea decame necessary 10 look (uriher alield, even i3 call upon laregn
workers, whosa demands incraased with the increasing complenty of the
socal legislalion of (he 1aws cencerning immigeation, even lemoorary IMimgr3-
ton. It had lgng o2en [he custom o provide beoard and lodging lor these
occasional workers  What was once (he occasion lor fastivity has gracualy
become a burden which imposes great hardship on soma gwnars

These ate al reasons which have expediied the appearance of 1ne
machine-harvestet in those vineyards suilable lor ils use. The sight ol this
won and steel “'monster”’, which seems 1o emtrace ‘he vine m is arms n
order 10 crush it or even lo Sullocale it. 15 hardly likely to arousa the
enthusiasm ol (he vineyard poels. imoued as they stit are wilh the bucolc
image of the narvests ol yesteryear, 11 1s certan that the taaditional “lolkiora™
aspect al our vineyards stll tinging with (he shouls and faughter of colouriul
crowds ¢l harvesters, 1s profoundly shocked by the maching harvester. Our
ranonansihic era wil perhaps finally see Ihe disappearance ol (hese antgqua
rehics ol a vanishea past

Since lhe macmine harvester seems l0 he well astabiished, what should
we lhink of i1?

Since (s lirst appearance some ten years ago. manly i the vineyards
of Bordeaux and southwestern France, many 1nals have been made. Cernan
advantages ana disadvaniages nave come (o ight but it must be admuilted ih3(
the argumenis against the machine harvester usually anse from tne lact that
il 15 somehimas misused.

Among Ine ponts i ils lavour 15 the possibilily of harvesting each parcet
ol vines 3s the graoes become fully ripe. Points agamst include’ unsuitability
al the vineyard, incorrec! adjusiment, o rapid a speed which may (esull n
large quantes of damagad leaves and stalks 10 canlact with exiremely bruised
Grapes. Iis s usually due 10 impeaper handling ol the bacvester, Harvesting
under |hese conditicns qwves deploratle resuits rom the poml ol view of
cualty  On the olher hand, il the grawer avoids the aperalng errors which
are new well-known, he oblains resulls comparable 10 those cbiained by hand
picking, in the present stale of our kngwledge on the delermination ol the
“qualty™ faclor, cormpansons careed out by analysis or 1asling carifiem this.

Il the machine-harvester is nol 10 arouse oo much apprehansion {at
any rate not more than thal resulling from preconceived ideas and prejudices
regarding harvesting) it must nevertheless be parnted oul that, in the present
state ol cur knowledge, its use shauld not be contemplated when grapes have
o bee halvestad on a nurber ol successive oceasiens, lor each grage must
be specally selected. Neilher should the harvester be ysed or grapes
intended lor conversion into wine by the Champagne mathad or by carbone
maceranon; these musl reach the vals in an absolutely intact condition. Fie
nally lragile wines whose grages might be sencusly damaged and so
compromise (ke lulure qualily of the wine snould nal be harvested by macrine.

WORK AT THE WINERY

Here agan, as (he winemaker harnessed the energy availagle to him
he nlroduced considerable changes in s work routines

Unlortunately these changes have net always been paricularly bengl-
cial 1t s probabte that a fewl cenlunes ago, aparl (rom a lew very expen-
sive presses belonging to 3 minanty ol estates, Ihe anly equipmenl avaizble
g ine winemaker were conlainers vehich included ogen vals, casks and -
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chers  Trera w3l r2 LILACHES DEtwean winla wing 3nd roc w2’ 35 3l re
gfapes wele Mie2g n N2 wal and rodden underloot  As 3o6n as a3
juice fowes Hom Ire Gri0Rs, o was collectad and larmenied w cashs s .
Wwas clargl’’ wna Len3iniy ibe 0SSt because less “Crusne ot crude

237 Acw a2 523 Mow ne Englisn came 10 gwve Ihe nime Taraar
‘0 ihe wines lom Borzeaux  Tnay Dougnhi the BSest wine ang were ySuq
aliraclad sy the fist wn2e mage from Ing hest uice run oll, whicn were e
as well 35 “"slearer’

Aligrwards, 18 Mmofe jUiCe—CONMING MOre 3nd more (annc mat.
ler—was run ofl. the vat ~as kepi Iyl by tne 23auien of tresn grapss.  Finaily,
when 3ll he juice was exiracted and only mare remangd, waler was added
which, altet mace:2non. ~ada 3 acor qualily wane.  In (h§ way. wiNout the
assistance of 3 single “macmine™, all the must was exiiacled Irom ine grape
and converied inlg wing

Changes have been intraduced. but not altways lor the beliar  Bewesn
the end ol ihe list wor'd war and the beqinning ol (he sixties, a lorm of
madness piesiced over ire equoment of winenigs and callats, Everyone vied
wilh everyone eise o 0035855 IPe mos! modern cauipment, wthoul canng
atout Ihe qualty of 1he work W was able (0 do  This was (he era of the
Crusher-pumos and. 10 4 1@sser 2gient, the conlinugus presses  The work ol
Ihe pumps was smply alter 3 massive pressing and crushing operaton, io
convey the grages .nlo 'ne vals  The conlinuous presses were needed 1o
exlract 85 Much e 35 09s50le rom the granes or mare withoul any concern
lor the result oGlainag

Tris was not a good denod for quality Careless handing andg
treatment ol the grapes ‘awered the aually ol the wine.  Ang s, lagetnar
wiih the [n2n impecec] xaowlecae of wnemaking, meant hal mos! ownars.
agart from a lew r2ansic :nasceals wiln grester ragard for quaily, cantinued
lc produce poot wines o+ iowered [hey slandards sull lurther

Fortunately alf s v2ry soon telongad 1o the past  Recent diIscovenas
in winemaking scence amed il gelermiming  the conditions necessary 1o
oblain the b2sl passioie wane mslead ol linding remedies 1o correct laylls
caused by unsansfaciory gracuces and (he growing regard ol consumers (or
qually brought about a ventabie sdent revolulan in the wine workl which
passed wirludily unngiesd Chaﬂgf.'s n prachces were made wih a view 1o
denving the greatest poss:ole advantage from the quality notenlial of the sites

Henceloreard, ine grape would be Irsated with greater respecl;
hygiemic condilions 1 celiars and winenes would become an essental laclor
for the greal maonly of growers: conltral ol lermentation temperalure would
be a maor cnlenon lor good winemaking: aparl lrom 3 law specal cases
(Beaujolais, carbome maceratan ), remaval of stalks would become general,
maximum exirachon ol the notle conshiluenls of the grape would be Ihe
permanent concern ol the winemaker: (he wish 1o obiain harmany al 1asie
wouldd be all-mporaat in lermentalion ang macerauon processes.

Nowadzys, Ihe winemaker 1§ not conlan) 19 raproduce the immutabie
fustorical rluals handed dawn 1C im Dy s predecessors: he decides a1 anl
limes what he ough! lo <3 1n tgrms gl |he characlenshcs of he harvested
grapes which he musl 1aasharm anlo wine  He row has Nﬂ(}wledge which
daly becocmes more resise and o5 aule 10 use. under Ine basl possible
condingns pracices and eCuiomant which are Dellter adapied lor \ne pulpose
lar which they were interaed

This 15 certainiy agt Ihe piace 1o descnbe the vanous pracesses used
lo make and care for winc  Much has been wnilten on (hig sugject as gur
kngwledge ol the scienc¢e of wine has progressed  Itis 3 matler lor rejoicng

VTRS 3Riacine sduedien i NREA MOeR 31gsses were avdlable ang ne myst caglg oe
separaled moig Quickly
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that winegrawers and makers now rave alt (hay need g cerlnue (9 smorova
quakly It navertheiess mignl bz hetpful 1o raise (ha malier af 2nncamen:,
Qui? apast rom (s coniroversial 25peCl. M 0r327 10 clandy e awact san

DI2YSs 1N wingmaking

ENRICHMENT

Erncnment 15 (e prazlice of acding (o ihe fermening mus: a sraguc
nch m sugar whicn s transformed by ihe action of the yezsis inle a:conol.

Enrichment with sucrose (cané sugar or baet sugar) baars the name o!
‘“chaplalisation’ alter the chemusl, CHAPTAL, who developed this aracess in
ne early nineteenth cenlury. .

Concentrated grape must may also te added bul. unike sucrose. o 15
net a pure product, heat lreatment having had the ellecl of concent-ating nal
oniy the sugar butl aiso all Ihe olher consituants of the grape csusing
substanual changes. HRecllfied concenwated musl. whicit seems 0 pe 2
virwally pure product. recentlly became availani2

Enrichment of harvested grapes. principaily by “"ghaplansaten’ . g olian
seen as ‘improper’ praclice, vergng on actual manufaciure” of wina from
a oreduct, sucrose, 1otalty foreign ta the grape

When a wine is |udged for its alcohol content per necioltre ang ine
markel bases IS transachion and assessment of qualily 0a alcaholc sirength,
it s certan that 2lcohal enrichiment at a castlower than the <ast Der degiee hec-
loltre is a hnancially prolitable operation, even it nat intended to arsduce (9r
rasuiting in) optimum laste quabhes  From this 2spect. enncnment rmay indead
be considered ““impraper’.

But if ta abtan 3 wine worlhy of the quanly galennal of s criginar Jistrict
W18 necessary (o achieve the greatest possible harmany pelween s
constituents. the respective values of which vary according o sai vintage and
condibons of production, Lhen enrchment (il aopropnate) cannol e conside-
read a purely specutalive aperation m the manulactuce ol an  “‘artheal’
pradoct

This contenlion can be jusblied n the olloving way

In Ine ving. as i all the higher plants, 5ugars are manulaciurad in the
leaves from atmaspheric carbon toxde by means of the ight gnargy laken
up by Ihe chlarophyll pigments. These pholochemical reactions canshilute
photosynthesis.  The sugars produced by chiorophyll synthesis serve uoth as
materials lor the growih of the branches or the 0ot sysiem and as sources
cl energy for the metabolism as a whale. A part ol he sugars produced 15
hinally stored in the grapes in the lorm of glucose and lruciose and in he
perennial parts (rools, shoots and stem) in the lorm of slarch

Fpr 3 gwen vine variely, Ihe sugar content al the grapes iharelore
materizlises, lirst, lrom pholosyninetic produchon, e, Ine (otal gquanuly ol
sugar synthesized in the plant ard, second, lrom the redistnbuliun ol glucids
belween the varous parts of the planls, (pew grawih, perenna parls,
grapes) The pholosynthebc produclion ol the vine desends on the lighi
energy recewved by the leaves. on temderdlure and on the waler avalaolly in
the soil  In consequence wherzal. il vinegrowing !hraughout tne world was
himiled to the zones most tavouradie [0 photosynines:s, mgst of the grgat wing
desincts would nol exist :

Paradoxically, many regions groducing hng wine are estabhisheg-—and
have been sa lor certuries—in localions which are “*marginal’™ from jheg pomi
ol view of chmate and which are alien unlavourable o gholosynthesss of the
vine because ¢f (he inadequacy of the light energy recevad and 1he ambien
temperature.  The sygar content of (he grapes can only be increzsed by
melhods of culvalion mlended to redistribule the synthesized sugars (o the
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3730 Lusiess  Inires2 regions he wigour ol ihe ving myust e mieq arc
TT@ Guanidy OF graies ang Inerelore he voiume hatvesiad M e racys.
‘20 Howaver i soite of hese pracaunions. the Guanity of Sugal accumuz.
29 N ne grapes Sunng INe fnpeming Dlocess 15 cnly rarety sullcient i
2«zre53 g lull quanty potenntal ol the crap

In!aci. qunng conversion ol the must imo win3, 4 swiable Sugat conter:
3 @szanua (o ovawe the lull barell fromn the zanstiuents of the geape {0ihee
a0 Ine sugars) whicn are responsidie lor the qualty ang ndmviduahly of tne
~tres (aomy, colour col'oids ) In the casa ol rad wines, Ihe ex!ra quantiy
3 aocroi produced Dy ennchment ensures more ellicien] exitaction al [ne
crengl cempounds whien play an wmportant sdle in qually  How many times
Nave wing 2xperls exdressed regre!l concerning the loss of Quaily resulling
am numan inabilty cunng viellication 19 exteact ail the noole aromanc ang
ananol matier conlained in the grape. 1115 a lact that when {he grapes reacn
72 byproducts slage n the form ol marc iney reveal additional aropernes
«rgn the wingmaker has been unable 10 caplure

Furihermore, although the qualily ol 3 wine depends oa ds consiluyenis,
his Quanty is expressed. when the wine i (asled. by the underlying alcohe!
and acddiy

Although slcenol i dsell s nol a lacior of quanty. it 15 (ne essenna
sugoert n reveahng guahty. Coaversely. i is obvious thal, i the grape
conlains ro poiential Guaity worthy of the name. it 1s useless (o ennch a poor
cualty proguct

ACTOMhngG 10 he eotmal cancept of qually, il s understanganla 1hal
sones May anly g enncned within relalively narcow wmils, vanaoie according
Iowne varely, yedr 4nQ Shimatc 2ong, with delcrminaton of a maomyrn
degrea by Appeliation 1t s o this reasan Inal sinct rules must e imposed
o prevent ing improper use ol thes aractice  The hirst regulatons ware iIssued
W 1929 wnea. lor erachiment purposes. France was divided Dy faw ino twa
2ones, nased on he wunsdichion ol the Aopeat Courls One pan ol France
w8 allowed 1o eanch 15 wines avery year within maunmum Wm:s, the other
parl was aligwed [0 Jo 50 Coly cyrely or aol al all.  Tmys relerence o the
Appeal Counts can cniy oo explaired by a desire Ior legal swnpliicauan 1o
purov] each judicid!l area 3 consistent case law

The EEC has now dwided France into cimane zanes in each ol which
e mpamam aanchment lavel s diflerenl, However, winemakers ara nol
Julumahcally allowed 10 ennch a musl, ennchment depending an rpening
condiions 0 a parhcular year  This imples (hat some requans are almosl
always allowed 10 ennch ther wines whila others may 0o S0 only very
rarely  In making liws dishnclion, it musl be pointed oyl [hal wines inlended
ot the manulacture ol sownls may in 7o case be enriched.

In Ihe case ol Appellahon d'C-'ffgine wines, only pure products may he
used lo¢ ennchmenl n order 1o prevenl the inlraduction nto the must of
elemenis which mignt ¢:Slury tne constilution of the wine and (hus mpaw s
WS Al the prasant ime, virtually eoly ‘cane ar beet SuUyar is TRCOgISEd as
i Juie procuct  Concentrated grape must is unsuilable as. aparl Irom Sugar,
'L cantains many olher Jroducls (aces 1annins eic | 1he addion of wiich 1o
A wine would gerngnly subsiannaly change (he conshilugnts r.ha:au:ans,ng is
‘Advidudl quably

Some winemakers have recently shown interest i rachified concentrz-
led graoe myust whieh s 2pparently pure sugar - However. belars its yse ran
become general, d must be property tested 10 ensyre that it has no deleternous
olfagt on the gualily Gt (he wine dnd 43 evpiution
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Decrees, orders and administrative circulars

GENERAL TEXTS

MINISTRY OF FOOD, AGRICULTURE AND FISHERIES

Decree no. 2009-1146 of 21 September 2009 concerning the protected designation of origin
"Cognac"” or "Eau-de-vie de Cognac" or "Eau-de-vie des Charentes"

NOR: ACRT0816772D

The Prime Minister,

In light of a report jointly established by the Minister of Food, Agriculture and Fisheries, the Minister of the
Economy, Industry and Employment and the Minister for the Budget, Public Accounts, the Civil Service and the
Reform of the Stale,

And EC regulation no. 110/2008 of the European Parliament and of the Council of 15 January 2008 on the
definition, description, presentation, labelling and protection of the geographical indication of spirit drinks, repealing
EC regulation no. 1576/89 of the Council,

And the consumer code,

And the customs code,

And the general tax code,

And the rural code, in particular articles L. 641-5, L. 641-6 and L. 641-7,

And the proposals of the national standing committee for wines, spirit drinks and other alcoholic beverages of the
Institut National de I’Origine et de la Qualité of 12 February 2009, 4 March 2009 and 15 Aprit 2009,

Hereby decrees that:

Art. 1 — The product specifications appended to the present decree for the following registered designations of
origin are officially confirmed:

- "Cognac” or "Eau-de-vie de Cognac" or "Eau-de-vie des Charentes".

Art. 2 — The following decrees are therefore repealed:

- the modified decree of 15 May 1936 concerning the registered designations of origin "Cognac" or "Fau-de-vie de
Cognac” or "Eau-de-vie des Charentes",

- the modified decree of 13 January 1938 concerning the registered designations of origin "Grande Champagne",
"Grande Fine Champagne", "Petite Champagne", "Fine Champagne”, "Borderies”, "Fins Bois" and "Bons Bois".

Art. 3 — The Minister of the Economy, Industry and Employment and the Minister for the Budget, Public Accounts,
the Civil Service and the Reform of the Slate, the Minister of Food, Agriculture and Fisheries, and the Secretary of State
in charge of Commerce, Craft Industry, Small and Medium Sized Enterprises, Tourism, Services and Consumer Affairs
are responsible, each in accordance with his/her own responsibilities, for executing the present decree, which will be
published in the Official Journal of the French Republic,

Signed in Paris on 21 September 2009,

FRANCOIS FILLON
By the Prime Minister:

The Minister of Food,
Agriculture, and Fisheries,
BRUNO LE MAIRE
The Minister of the Economy,
Industry, and Employmen,

CHRISTINE LAGARDE

The Minister for the Budget, Public Accounts,
the Civil Service and the Reform of the State,
ERIC WOERTH
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The Secretary of State
in charge of Commerce, Craft Industry,
Small and Medium Sized Enterprises,
Tourism, Services and Consumer Affairs,
HERVE NOVELLI

ANNEX

PRODUCT SPECIFICATIONS OF THE REGISTERED DESIGNATIONS OF ORIGIN "COGNAC*
OR "EAU-DE-VIE DE COGNAC" OR "EAU-DE-VIE DES CHARENTES”

CHAPTER I
A, — Name of the registered designation of origin

1. Geographical name:

Only grape spirit in keeping with the following special provisions, initially defined in decrees of May 1909 and
15 May 1936, can lay claim to the registered designations of origin "Cognac", "Eau-de-vie de Cognac”, or "Eau-de-vie
des Charentes" (hereafier referred to as "Cognac"),

2. Complementary designations of origin:

The registered designation of origin "Cognac" can be completed by the following complementary geographical
designations: "Grande Fine Champagne", "Grande Champagne”, "Petite Fine Champagne", "Petite Champagne", "Fine
Champagne", "Borderies”, "Fins Bois", "Bons Bois”, "Bois ordinaires" and "Bois & terroirs”.

B. - Description of the spirit drink

[. Category of spirit drink according to EC regulation no. 110/2008:

The registered designation of origin "Cognac" corresponds to the "grape spirit" category defined in Annex 11, point
4, regulation (EC) no. 110/2008 of 15 January 2008 on the definition, presentation, labelling and protection of the
geographical indication of spirit drinks.

2. Ageing methods:

The registered designation of origin "Cognac” is restricted to aged grape spirit, except for quantities intended for
industrial purposes or compound products, which do not need to be aged.

3. Main physical, chemical, and organoleptic characteristics:

The grape spirit must have a concentration of volatiles equal o or greater than 125g per hectolitre of alcohol at
100% vol. and a minimum alcohalic strength by volume of 40% when sold.

C. = Definition of the geographical area

I Geographical area:

Only grape spirit made from grapes harvested and made into wine in the communes initially delimited in the
modified decree of 1 May 1909, as listed here below, and distilled and aged within one of these communes, can lay
claim to the registered designations of origin "Cognac", "Eau-de-vie de Cognac”, or "Eau-de-vie des Charentes"
(hereafter referred to as "Cognac"),

Charente department

Arrondissement of Cognac: all communes

Arrondissement of Angouléme:

Canton of Angouléme Est: all communes

Canton of Angouléme Nord: all communes

Canton of Angouléme Ouest: all communes

Canton of Blanzac: all communes

Canton of Hiersac: all communes

Canton of Saint-Amant-de-Boixe: all communes

Canton of Villebois-la-Valette: all communes

Canton of La Rochefoucauld: the communes of Agris, Brie, Bunzac, Chazelles, Coul
Rancogne, Riviéres, La Rochette and Saint-Projet-Saint-Constant
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Canton of Montbron: the communes of Charras, Feuillade, Grassac, Mainzac, Marthon, Saint-Germain-de-
Montbron and Souffrignac

Arrondissement of Confolens:

Canton d’Aigre: all communes

Canton of Ruffec: the communes of Villegats and Verteuil-sur-Charente

Canton of Mansle: the communes of Aunac, Bayers, Cellettes, Chenon, Fontelaireau, Fontenille, Juilié, Lichéres,
Lonnes, Mansle, Mouton, Moutonneau, Puyréaux, Saint-Amand-de-Bonnieure, Saint-Angeau, Saint-Ciers-sur-
Bonnieure, Saint-Front, Saint-Groux, Sainte-Colombe, Valence and Villogiion

Canton of Villefagnan: the communes of Brettes, Courcéme, Longré, Raix, Souvigné, Tuzie and Villefagnan

Chavente-Maritime department

Arrondissement of Rochefort: all communes

Arrondissement of Saintes: all communes

Arrondissement of Saint-Jean-d’Angély: all communes

Arrondissement of Jonzac: all comniuncs

Arrondissement of La Rochelle:

Canton of Ars: all communes

Canton of Aytré: the communes of Angoulins and Aytré

Canton of La Jarrie: all comniunes

Cantons no. 1, 2, 3,4, 6 and 7 of La Rochelle: the commune of La Rochelle

Canton no. 5 of La Rachelle: the communes of Esnandes, Marsilly, Puilboreau, La Rochelle and Saint-Xandre

Canton no. 8 of La Rochelle: the communes of Dompierre-sur-Mer, Périgny and La Rochelle

Canton no. 9 of La Rochelle: the communes of L'Houmean, Lagord, Nieul-sur-Mer and La Rochelle

Canton of Saint-Martin-de-Ré: all communes

Canton of Courgon: the communes of Angliers, Benon, Courgon, Cramchaban, Ferriéres-d’ Aunis, La Gréve-sur-le-
Mignon, Le Gué-d’Alleré, La Laigne, Nuaillé-d’Aunis, Saint-Cyr-du-Doret, Saint-lean-de-Liversay and Saint-Sauveur-
d’Aunis

Canion of Marans: the communes of Longéves, Saint-Ouen and Villedoux.

Dordogne department

Armrondissement of Périgueux;
Canton of Saint-Aulaye: the communes of Chenaud, Parcoul, Puymangou, La Roche-Chalais and Saint-Aulaye.

Deux-Sevres department

Arrondissement of Niort:

Canton of Mauzé-sur-le-Mignon: the communes of I.e Bourdet, Prin-Deyrangon, Priaires, Mauzé-sur-le-Mignon,
La Rochénard and Usseau.

Canton of Beauvoir-sur-Niort: the communes of Beauvoir-sur-Niort, Belleville, La Foye-Monfjault, Granzay-Gripl,
Prissé-La Charriére, Saint-Etienne-la-Cigogne, Boisserolles and Thorigny-sur-le-Mignon.

Canton of Brioux-sur-Boutonne: the commune of Le Vert.

2. Complementary designations of origin: ;

In order for the registered designation of origin "Cognac" to be completed by "Grande Champagne" or "Grande
Fine Champagne", "Petite Champagne" or "Petite Fine Champagne", "Fine Champagne", "Borderies”, "Fins Bois" or
“Bons Bois", it must meet the following conditions and be made from grapes harvested in each respective territory
hereafler cited, as initiaflly defined in the decree of 13 January 1938, on the understanding that the vinification,
distillation and ageing of the grape spirit thus obtained take place within the (erritory as initially defined in the
aforementioned modified decree of 1 May 1909,

a) For the registered designation of origin "Cognac" to be completed by the complementary geographical name
"Grande Champagne” (or the complementary geographical name "Grande Fine Champagne"):

Charente department

Ambleville, Angeac-Champagne, Bonneuil, Bouteville, Chatcaubernard, Criteuil-la-Magdeleine Efayille Gy
la-Pallue, Genté, Gimeux, Gondeville, Juillac-le-Coq, Ligniéres-Sonneville, Mainxe, Malaville, Mg_ﬁrp"{né;j‘; 4%"
sur-le-N¢, Sain(-Méme-les-Carriéres, Saint-Preuil, Salles-d’Angles, Segonzac, Touzac, Verriéres hd _}fi?illé‘

Communes partially included: Bourg-Charente (left bank of the Charente), Cognac (left bank ofthe
Saint-Brice (left bank of the Charente),
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b) For the registered designation of origin "Cognac" to be completed by the complementary geographical name
"Petite Champagne" (or the complementary geographical name "Petite Fine Champagne"):

Charente department

Angeac-Charente, Ars, Barbezicux-Saint-Hilaire, Barret, Birac, Chatcauncuf-sur-Charente, Graves-Saint-Amant,
Guimps, Jurignac, Lachaise, Ladiville, Lagarde-sur-le-Né, Montchaude, Mosnac, Nonaville, Saint-Bonnel, Saint-
Médard-de-Barbezicux, Saint-Palais-du-Né, Salles-de-Barbezieux and Vignolles.

Commune partially included: Bourg-Charente (right bank of the Charente)

Charente-Maritime department

Allas-Champagne, Archiac, Arthenac, Biron, Bougneau, Brie-sous-Archiac, Brives-sur-Charente, Celles,
Chadenac, Champagnac, Cierzac, Coulonges, Echebrune, Germignac, Jarnac-Champagne, Jonzac, Lonzac, Meux,
Moings, Montils, Neuillac, Neulles, Pérignac, Réaux, Rouffiac, Sain(-Ciers-Champagne, Saint-iugéne, Saint-Germain-
de-Lusignan, Saint-Germain-de-Vibrac, Saint-Martial-sur-le-N¢é,  Saint-Martial-de-Vitaterne,  Saint-Maurice-de-
Tavernole, Saint-Seurin-de-Palenne, Saint-Sever-de-Saintonge, Sainte-Lheurine and Salignac-sur-Charente.

Commune partially included: Clam (the part located norlheast of the D142 road)

¢/ For the registered designation of origin "Cognac" to be completed by the complementary geographical name
] 8l 2 8 ) Y plet y geograp
"Fine Champagne", it must be a blend of grape spirit from the two above-defined territories with the complementar
amy grape spi . 1P M
geographical names "Grande Champagne" and "Petite Champagne", and contain at least 50% of grape spirit from the
territory with the defined complementary geographical name "Grande Champagne”.

d) For the registered designation of origin "Cognac" to be completed by the complementary geographical name
"Borderies":

Charente department

Cherves-Richemont, Javrezac, Louzac-Saint-André, Saint-Laurent-de-Cognac and Saint-Sulpice-de-Cognac.
Communes partially included: Cognac (right bank of the Charente).

Charente-Maritime department

Burie and Chérac

¢) For the registered designation of origin "Cognac" to be completed by the complementary geographical name
"Fins Bois":

Charente department

Alignes-et-Puyperoux, Aigre, Ambérac, Anais, Angeduc, Angouldme, Anville, Asniéres-sur-Nouére, Aubeville,
Auge-Saint-Mcédard, Aussac-Vadalle, Balzac, Barbeziéres, Bassac, Bécheresse, Bessac, Bignac, Blanzac-Porcheresse,
Bonneville, Boutiers Saint-Trojan, Bréville, Brie, Brie-sous-Barbezieux, Cellettes, Chadurie, Challignac, Champagne-
Viguy, Champmillon, Champniers, La Chapelle, Charmant, Charmé, Chassors, Chavenat, Claix, Condéon, Coulonges,
Courbillac, La Couronne, Cressac-Saint-Genis, Deviat, Dignac, Dirac, Douzat, Ebréon, Echallat, Etriac, Fléac, Fleurac,
Fontenille, Fouquebrune, Fouqueure, Foussignac, Garat, Gardes-le-Pontaroux, Genac. Le Gond-Pontouvre, Les Gours,
Gourville, Hiersac, Houlette, 1.’Isle-d’Espagnac, Jarnac, Jauldes, Juillaguet, Juillé, Julienne, Lamérac, Ligné, Linars,
Lonnes, Lupsault, Luxé, Magnac-Lavalette-Villars, Magnac-sur-Touvre, Le Maine-de-Boixe, Mainfonds, Mansle,
Marcillac-Lanville, Mareuil, Marsac, Mérignac, Mesnac, Les Mdtairies, Mons, Montignac-Charente, Monligné,
Mornac, Moulidars, Mouthiers-sur-Boéme, Nanclars, Nercillac, Nersac, Nonac, Oradour, Péreuil, Pérignac, Plaizac,
Plassac-Rouffiac, Puymoyen, Puyréaux, Ranville-Breuillaud, Reignac, Réparsac, Ronsenac, Rouillac, Roullet-Saint-
Estéphe, Ruelle-sur-Touvre, Saint-Amant-de-Boixe, Saint-Amant-de-Nouére, Saint- Aulais-la-Chapelle, Saini-Ciers-sur-
Bonnieure, Saint-Cybardeaux, Saint-Eutrope, Saint-Fraigne, Saint-Genis-d’Hiersac, Saint-Groux, Saint-Léger, Saint-
Michel, Saint-Saturnin, Saint-Simeux, Saint-Simon, Saint-Yrieix-sur-Charente, Sainte-Sévére, Salles-de-Villefagnan,
Sigogne, Sireuil, Sonneville, Soyaux, Torsac, Tourriers, Touvre, Triac-Lautrait, Trois-Palis, Tusson, Vars, Vaux-
Lavalette, Vaux-Rouillac, Verdille, Vervant, Vibrac, Villebois-Lavalette, Villejésus, Villgjoubert, Villognon, Vindelle,
Voeuil-et-Giget, Vouharte, Voulgezac and Xambes.

Communcs partially included: Montmoreau-Saint-Cybard (the part corresponding to the former commune of Saint-

o

Cybard as defined on 20 January 1938} and Saint-Brice (right bank of the Charente). Pt ehts AN

Charente-Maritime department [ g

Annepont, Asniéres-la-Giraud, Aujac, Aumagne, Authon-Ebéon, Avy, Bagnizeau, Ballans, Bazaugel; B
A

sous-Matha, Belluire, Bercloux, Berneuil, Blanzac-1¢s-Matha, Bresdon, Brie-sous-Matha, Btiifaﬁi‘b%ﬁf“;g
Bussae, Chaniers, La Chapelle-des-Pots, Cherbonniéres, Chives, Clion-sur-Seugne, Colombiers, ‘€onsac,
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Courcerac, Courcoury, Cressé, Dompierre-sur-Charente, Le Douhet, Ecoyeux, Eglises-d’Argenteuil, Fenioux, Fléac-
sur-Seugne, Fontaine-Chalandray, Fontcouverte, Fontenet, La Frediére, Gibourne, Le Gicq, Les Gonds, Gourvillelte,
Grandjean, Guitini¢res, Haimps, La Jard, Juicq, Léoville, Loirésur-Nié, Lorignac, Louzignac, Lussac, Macquevilie,
Marignac, Massac, Matha, Mazeray, Migron, Mirambeau, Mons, Mortiers, Mosnac, Nantillé, Néré, Neuvieg-le-
Chéteau, Ozillac, Paillé, Pons, Poursay-Garnaud, Préguillac, Prignac, Saint-Bonnet-sur-Gironde, Saint-Bris-des-Bois,
Saint-Césaire, Saint-Ciers-du-Taillon, Saint-Dizant-du-Bois, Saint-Dizant-du-Gua, Saint-Fort-sur-Gironde, Saint-
Georges-Antignac, Saint-Georges-des-Agouts, Saint-Grégoire-d’Ardennes, Saint-Hilaire-de-Villefranche, Saint-Hilaire-
du-Bois, Saint-Jean-d’ Angély, Saint-Julien-de-1'Escap, Saint-Léger, Saint-Maigrin, Saint-Martial-de-Mirambeau, Saint-
Martin-de-Juillers, Saint-Médard, Saint-Ouen-la-Thene. Saint-Pierre-de-Juillers, Sainte-Ramée, Saint-Sauvant, Saint-
Simon-de-Bordes, Saint-Sorlin-de-Conac, Saint-Thomas-de-Conac, Saint-Vaize, Sainte-Méme, Saintes, Seigne,
Semillac, Semoussac, Le Seure, Siecq, Sonnac, Taillant, Tailicbourg, Tesson, Thenac, Thors, Les Touches-de-Périgny,
Varaize, Vénérand, Villars-en-Pons, Villars-les-Bois and Villemorin.

Communes partially included: Clam (the part located southwest of the D142 road) and Saint-Savinien (the part
corresponding to the former commune of Coulonge-sur-Charente as defined on 20 January 1938).

/) For the registered designation of origin "Cognac” to be completed by the complementary geographical name
"Bons Bois':

Charente department

Agris, Aubeterre-sur-Dronne, Aunac, Baignes-Sainte-Radegonde, Bardenac, Bayers, Bazac, Bellon, Berneuil,
Besse, Blanzaguet-Saint-Cybard, Boisbreteau, Bonnes, Bors-de-Montmoreau, Bors-de-Baignes, Bouex, Brettes, Brie-
sous-Chalais, Brossac, Bunzac, Chalais, Chantillac, Charras, Chatignac, Chazelles, Chenommet, Chenon, Chillac,
Combiers, Coulgens, Courcéme, Courgeac, Courlac, Curac, Fdon, Les Issards, Feuillade, Tontclaireau, Grassac,
Guizengeard, Gurat, Juignac, Laprade, Lichéres, Longré, Mainzac, Marthon, Médillac, Meontboyer, Montignac-le-Cogq,
Mouton, Moutonneau, Nabinaud, Oriolles, Orival, Palluaud, Passirac, Pillac, Poullignac, Poursac, Pranzac, Raix,
Rancogne, Rioux-Martin, Riviéres, L.a Rochette, Rouffiac, Rougnac, Saint-Amant-de-Bonnieure, Saint-Amant-de-
Montmoreau, Saint-Angeau, Saint-Avit, Sainte-Colombe, Saint-Iélix, Saint-Front, Saint-Germain-de-Montbron, Sainl-
Laurent-de-Belzagot, Saint-Laurent-des-Combes, Saint-Martial, Saint-Projet-Saint-Constant, Saint-Quentin-de-Chalais,
Saint-Romain, Saint-Séverin, Saint-Vallier, Saintc-Souline, Salles-Lavalette, Sauvignac, Sers, Souffrignac, Souvigné,
Le Tatre, Touvérac, Tuzie, Valence, Verteuil-sur-Charente, Villefagnan, Villegats, Vouzan and Yviers.

Commune partially included: Montmoreau-Saint-Cybard (the part corresponding to the former commune of
Montmoreau as defined on 20 January 1938).

Charente-Maritime departmeny

Agudclle, Allas-Bocage, Antezant-1.a Chapelle, Arces, Archingeay, Aulnay, Balanzac, La Barde, Barzan, Bédenac,
La Benate, Bernay-Saint-Martin, Bignay, Blanzay-sur-Boutonnne, Bois, Boisredon, Boresse-ct-Martron, Boscamnant,
Boutenac-Touvent, Bran, Brie-sous-Mortagne, Bussac-Forét, Cercoux, Chamouillac, Champagnolles, Chantemerle-sur-
la-Soie, Chartuzac, Chatenet, Chaunac, Le Chay, Chenac-Saint-Seurin-d’Uzet, Chepniers, Chermignac, Chevanceaux,
Clérac, La Clisse, La Clotte, Coivert, Contré, Corignac, Corme-Ecluse, Corme-Royal, Courant, Courpignac, Coux,
Cozes, Cravans, Crazannes, La Croix-Comtesse, Dampietre-sur-Boutonne, Doeuil-sur-le-Mignon, Ecurat, Les Eduts,
Epargnes, Les Essards, Expiremont, Floirac, Fontainesd’Ozillac, Le Fouilloux, Gémozac, L.a Génetouze, Givrezac,
Grézac, Le Gua, La Jarrie-Audouin, Jazennes, Jussas, Landes, Loulay, Lozay, Luchat, Marsais, Mazerolles, Médis,
Meérignac, Meschers-sur-Gironde, Messac, Meursac, Migré, Montendrc, Montguyon, Montlieu-La Garde, Montpeliier-
de-Médillan, Mortagne-sur-Gironde, L.e Mung, Nachamps, Nancras, Neuvicq, Nieul-iés-Saintes, Nicul-fe-Virouil, Les
Nouillers, Nuaillé-sur-Boutonne, Orignolles, Pessines, Le Pin, Pisany, Plassac, Plassay, Polignac, Pommiers-Moulons,
Port-d’Envaux, Pouillac, Puyrolland, Rétaud, Rioux, Romaziéres, Rouffignac, Sablonceaux, Saint-Aigulin, Saint-
André-de-Lidon, Sainte-Colombe, Saint-Félix, Saint-Genis-de-Saintonge, Saint-Georges-de-Longuepierre, Saint-
Georgesdes-Coteaux, Saint-Germain-du-Seudre, Saint-Loup, Saint-Mandé-sur-Brédoire, Saint-Martial-de-Loulay,
Saint-Martin-d’Ary, Saint-Martin-de-Coux, Saint-Palais-de-Négrignac, Saint-Palais-de-Phiolin, Saini-Pardoult, Saint-
Picrre-de-I’lle, Saint-Pierre-du-Palais, Saint-Porchaire, Saint-Quantin-de-Ranganne, Saint-Romain-sur-Gironde, Saint-
Romain-de-Benet, Saint-Séverin-sur-Boutonne, Saint-Sigismond-de-Clermont, Saint-Simon-de-Pellouaille, Saleignes,
Salignac-de-Mirambeau, Saujon, Semussac, Soubran, Soulignonne, Soumeras, Sousmoulins, Talmont-sur-Gironde,
Tanzac, Ternant, Thaims, Thézac, Tonnay-Boutonne, Torxe, Tugeras-Saint-Maurice, Vanzac, Varzay, La Vergue,
Vergné, Vervant, Vibrac, La Villedieu, Villeneuve-la-Comtesse, Villexavier, Villiers-Couture, Vinax, Virollet and
Voissay. .
Commune partially included: Saint-Savinien (the part corresponding to the former commune of SaigicSavijy ’
defined on 20 January 1938). SRS \
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Daordogne department

Commune partially included: La Roche-Chalais (the part corresponding (o the former commune of La Roche-
Chalais as defined on 20 January 1938).

The limits of the above-mentioned (erritories partially included in the registered designation of origin are recorded
on the communal land register,

The registered designation of origin "Cognac" can be completed by the complementary geographical names “Bois
ordmaires" and "Bois & terroirs". These designations are restricted to grape spirit from territories non-delimited in the
geographical area defined above.

D. — Description of production methods

1} Grape varieties:

Wines destined (o produce grape spirit are made from the following grape varieties:
— Calombard B, Folle Blanche B, Montils B, Ugni Blanc B and Sémillon B

-~ Folignan B, representing a maximum of 10% of the total.

2) Viticulture:

aj) Vine density

Minimum density of 2,200 vines per hectare

b) Space between vine rows

The distance between vine rows cannot exceed 3.50 metres

¢) Pruning

Pruning is obligatory every year. All methods are authorised.

d) Number of buds per hectare

The number of buds is Jimited to 80,000 per hectare.

e) Production from young vines

It is only starting from the second year after planting (which must take place before the 31st of July) that grape
spirit produced from young vines is entitled (o the registered designation of origin "Cognac”.

J) Dead or missing vines

The maximum percentage of dead or missing vines is set at 20% for plots whose density is equal to or less than
2,500 vines per hectare.

For plots whose density is greater than 2,500 vines per hectare and less than or equal to 2,900 vines per hectare, the
maximum proportion is 25%.

For plots whese density is greater than 2,900 vines per hectare, this maximum proportion is 35%.

The ratio of dead or missing vines is calculated by comparing the number of dead or missing vines in a given plot
and the number of vines when this plot was first planted or replanted

3) Yields:

The maximum annual yield, expressed in pure alcohol, is set each year by interministerial order acting on a
proposal by the competent national committee, afler having consulted the ODG (Organisme de Défense et de CGiestion).

Yields are calculated according to the pure alcohol content of the wines sent to be distilled by the producer, or
distilled by himself, and must be less than the maximum limit of 16 hectolitres of pure alcohol per hectare.

The maximum annual yield can be increased in certain instances, for set quantities, but cannot, under any
circumstances, exceed the legal limit, However, this surplus cannot be aged.

Furthermore, yields higher than the maximum annual yield are not entitled to the registered designation of origin
"Cognac",

‘The quantities produced above and beyond the possibly increased annual maximum yield can be used to make other
products according to the provisions of article ID. 644-40 of the rural code.

4) Transporting the harvest:
The use of centrifugal rotary vane pumps is forbidden when transporting grapes.

5) Pressing the grapes:
The use of a winepress with an Archimedes screw, also called a continuous screw press, is forbidden,

6) Fermentation:
The addition of sugar in any form is forbidden.
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The use of sulphur dioxide is forbidden during fermentation.

7) Analysis criteria for the wine to be distilled:

Al the time they are (o be distilled, all wines must have a minimum alcoholic strength by volume of 7% and a
maximum alcohelic strength by volume of 12 %. Their volatile acidity content must also be equal to or less than 12.25
millequivalents per litre.

8) Distillation:

a) Distillation period
Double distillation must be completed no later than the 31" of March of the year after the harvest.

#) Distillation process

Type of distillation:
Distillation must be "double discontinuous". Only grape spirit from the double distitlation of wines from the most
recent crop are entitled to the registered designation of origin "Cognac".

Description of distillation equipment:

A "Charentais" still, or copper double distillation alembic consisting of a boiler heated over an open flame, a hat, a
swan's neck, an optional pre-heater pot, and a condensing coil and cooling tank.

The boiler, hat, swan's neck and condensing coil must be made of copper.

Size of the boiler: the total capacity of the boiler must not exceed 30 hectolitres (with a tolerance of 5%) and the
loading capacity is limited to 25 hectolitres (with a tolerance of 5%) per distillation. However, boilers with a greater
capacity than this are acceptable provided that they are used exclusively for the first distillation to obtain a browuitlis
{crude cthyl alcohol), that the total capacity of the boiler is no greater than 140 hectolitres (with a tolerance of 5%), and
that the volume of distilled wine is limited to 120 hectolitres (with a tolerance of 5%} per distillation.

The only authorised means of heating the wine is with an open flame.

Alcoholic degree of the grape spirit:
After the second distillation, the alcoholic degree of the grape spirit must not exceed 72.4% by volume at 20°C in
the vat where the day's production of grape spirit is kepl.

Distillation method when a cru is changed:

The word "eru" refers to complementary geographical names as defined in point C-2 of the present specifications.

The word phlegm (i.c. the heads, tails and seconds) describes the distillate from the beginning and the end of
distillation which camnot be used for Cognac grape spirit.

Before changing over to another cru, the last second distillation of this cru must take place with a maximum of 30%
of the distillery's load capacity. The phlegm from this last sccond distillation can be diluted in the fotlowing cru, cither
by incorporation into the browillis, or by distillation with wine, so long as it does not exceed 8% by volume.

9) Ageing:

The grape spirit destined for direct human consumption is aged in oak containers for a minimum of two years in the
geographical area defined in point C -1 of the present specifications.

Ageing conditions are defined in orders issued by the ministers in charge of the economy, the budget and
agriculture.

10) Traditional methods:

Colouring, as well as the addition of oak chip infusion and products defined in point 3 of Annex 1 of ruie (EC) no.
110/2008 of 15 January 2008, are authorised so long as their cffect on the grape spirit is less than or equal to 4°
obscuration. This obscuration, expressed in degrees, is obtained by measuring the difference between the theoretical
alcoholic strength by volume and the actual alcoholic strength by volume.

11) Transitional measures:

&) Viticultural practices - vine density and distance between vine rows

Vineyard plots planted before the date the present specifications are approved, that do not respect the measures
regarding vine density and distance between vine rows, nevertheless maintain the right to produce grape spirit with a
registered designation of origin until they are uprooted, and at the latest up to the 2040 vintage.

&) Grape varieties
‘The Jurangon blanc B, the Meslier Saint-Frangois B and the Sélect B varieties are only authorised if the- e were

planted before 18 September 2005. They arc allowed to be used up to and including the 2020 vintage. ""\ji:r' -:‘_’,’._"-'
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¢) Wine produced from young vines

It is considered that vines planted during the 2006-2007 and 2007-2008 markeling years, and therefore subject to
Community regulations entailing the obligatory distillation of grape varieties that can be made into either wine or grape
spirit, respect the age criteria defined in peint D (2-) of the present specifications.

d} Minimum ageing in the geographical arca

As a transitional measure, operators who, prior to the approval of the present specifications, have partially or
entirely aged their grape spirit with the registered designation of origin "Cognac” outside the geographical area defined
in C-T of the present specifications may coutinue to do so until 31 July 2023.

¢} Dead and missing vines
The measures in point D (2-f) apply onty as from the 2014 vintage.

12) Rules concerning presentation and labelling:
The name "Cognac" can be used without the words “appellation contrglée” as long as it is not associated with any

other complementary geographical name.
E. = Factors inherent 1o origin
1) Description of natural and human factors linked to ferroir:

Climate:

The delimited Cognac region, which encompasses almost all the Charente-Maritime department, a large part of the
Charente department, and a few communes in the Dordogne and Deux-Sévres departments, is located in the notthern
part of the Aquitaine Basin, on the Atlantic Ocean. It is bordered on the west by the Gironde Estuary and the islands of
Ile de Ré and lic d'Oléron, and on the east, going towards Angouléme, by the first foothills of the Massif Central. The
Charente River crosses the region, fed by small tributaries such as the Né, the Antenne, the Seugne, cle.

The temperate, oceanic climate is fairly homogeneous, except for the coastal areas, which are sunnier and with
fewer extremes of temperature. Due to the proximity of the ocean, rain can fall at any time of year, although
precipitation is more prevalent in winter. Drought conditions are therefore rare and vines do not suffer from water
stress. The average annual temperature is approximately 13°C, with relatively mild winters. Temperatures are
sufficiently warm for the proper ripening of grapes, but not hot enough to scorch them.

The vineyard region:

Henri Coquand (1811-1881), a geology professor, studied the composition of the soil of the region in the 19"
century and, with the help of a knowledgeable taster, classified the various sub-regions based on the quality of the grape
spirit they produced.

Their work resulted in the delimitation of various crus circa 1860 and served as the basis for the decree of 13
Januvary 1938. The Cognac appellation’s complementary geographicat designations continue to be known under their
historic names: "Grande Champagne", "Petite Champagne", "Fine Champagne”, "Borderies", "Fins Bois" and "Bons
Bois", to which must be added "Bois Ordinaires" or "Bois 4 Terroir™.

It should be pointed out that the complementary geographical name 'Fine Champagne" does not correspond to a
delimited area as such.

Its use is restricted to a blend of grape spirits exclusively from two arcas with complementary geographical names;
"Grande Champagne" and "Petitc Champagne", and must contain no less than 50% grape spirit from "Grande
Champagne".

As showed by studies carried out at that time, the simplified characteristics of various sectors in the Cognac
appellation can be described as follows:

— Grande and Petite Champagne: fairly shallow clay-limestone overlaying soft limestone, chalk, and cretaceous soil

— Borderies: siliceous-clay and flint created by limestone decarbonation

— Fins Bois: largely consisting of groies (thin, red, very stony clay-limestone soil), hard limestone from the Jurassic
period and very clayey soil

— Les Bois (Bons Bois, Bois Ordinaires and Bois & Terroirs): sandy soil near the coast, in certain valleys and in the
entire southern part of the delimited Cognac region, This sand is due to erosion from the Massif Central,

Vineyards producing the registered designation of origin "Cognac” today cover about 75,000 hectares, accounting
for 95% of all vines planted in the geographical area and 9% of all the agricultural land in the delimited region. Ugni
Blanc is by far the most widely-planted grape variety, representing almost 98% of all vines planted in the Cognac
appellation. TG

The economy of Cognac. LAY

The regional economy has historically been linked to the prosperity of the Cognac trade, wi (;]1:;'1:;-'&_:;'{6:'; ered the, .
growth of many related activities and industries that combined to form a professional communify’e iroly focused-on.
the production and sale of Cognac, Bt ol

e ope ) A3k
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The various firms involved with the Cognac industry (about 5,500 winegrowers, 110 distillers and 300 négociants)
employ some 12,000 people who work at cooperages, boilermakers, glass producers, carton manufacturers, printers,
cork producers, transport firms, oenology laboratories, agricultural equipment manufacturers, etc.

2. Historic factors linked to ferroir:

Archaeological research carried out in the Charentes proves that vines were first grown there in the late first
century AD. Furthermore, digs in the region have revealed numerous farm buildings (including winemaking facilitics)
dating from that period, confirming that wine has been made in Cognac since Roman times.

Wine exports developed in the Middle Ages, largely thanks to lrade routes opened up via the Charente River, Afler
the success of its salt warehouses going back to the 11™ century, the city of Cognac also became a centre of the wine
trade, including wines from the Poitou region shipped to North Sea countries on Dutch ships that came to the Atlantic
coast to buy salt.

In the 16" century, the Dutch decided to distil wines from (he Cognac arca in order to improve their preservation.
Trade grew significantly during the Renaissance. Dutch vessels docked at Cognac and other ports on the Charente to
load their ships with the famous wines of "Champagne" and "Borderies”,

However, these low-alcohol wines suffered from long ocean voyages. Skilled in the art of distillation, the Dutch
therefore distilled these wines in their country in order to preserve them. They called the result "brandwijn" (which
literally means “burnt wine"), which explains why this grape spirit later became known as "brandy".

Double distillation was first practised in the early 17" century. This enabled the grape spirit to travel in an
absolutely stable and much more concentrated state than wine. The first alembic stills used by the Dutch were gradually
modified over time. The Charentais, in turn, grew to master the distilling process and improved upon it by introducing
double distillation.

A number of firms were established in the mid 19™ century and began shipping Cognac in bottles rather than in
barrels.

This led to the birth of associated activities: the glass industry (local producers developed sophisticated automated
techniques), case manufacturing, cork production, and printing,

Phylloxera vastairix struck the Cognac vineyards circa 1875. This plant louse of the Hemiptera genus sucked the
sap from the vine roots and laid most of the vineyards (o waste. There were only 40,600 hectares of vines in the region
circa 1893, as compared to some 280,000 before phylloxera struck. As clsewhere in Europe, the Cognac vines were able
to be replanted thanks to grafling on American rootstock. This crisis led to the creation, in 1888, of a "viticultural
committee” and an experimental station (an interprofessional research unit devoted to producing quality Cognac) in
1892.

This station was closely involved with finding the grape varieties best-suited to Cognac. In-depth studies showed
that Ugni Blanc was the most appropriate, and this variety became, by far, the most commonly planted by the mid-20"
century. Ugni Blanc proved to be more resistant than traditional varieties planted before phylloxera (Colombard, Folle
Blanche, ctc.). The latter had the further disadvantage of becoming fragile after grafiing.

Ugni Blanc was selected because of its productivity (yields are approximately 120 to 130 hectolitres per hectare),
high acidity and reduced sugar content, which produces low-alcohol wines. Originalty from Italy, where it is known as
Trebbiano Toscano, Ugni Blanc is located at the variety's northern timit in Cognac with regard to proper ripening.

3. Historic factors linked to the reputation of Cognac:

The market for Cognac started to develop in the late 17" century, and especially the early 18" century, thanks to the
creation of négociant firms, some of which were of English or Irish origin, in the region's major cities, for example
Martell in 1715, Rémy Martin in 1724, Delamain in 1759, Hennessy in 1765, Godet in 1782, Hine in 1791 and Otard in
1795.

The signing of a trade agreement between France and England on 23 January 1860, thanks to the initiative of
Napoléon III, led to the explosion of Cognac sales, which reached an apogee in 1879 (this corresponded to a period
when other major négociant firms were founded: Bisquit in 1819, Courvoisier in 1843, Royer in 853, Meukow in
1862, as well as Camus and Hardy, both in 1863).

Rules and regulations governing Cognac production were introduced in the first half of the 20" century:

- 1909: delimitation of the geographical area of production

- 1936: recognition of Cognac as a registered designation of origin

— 1938: delimitation of "sub-appellations” {crus, or complementary geographical names) .

During the Second World War, a bureau to "oversee the distribution of wines and grape splry_\"ﬁfa& s.fé}td%;
manage Cognac stocks. In 1946, this was replaced by the Bureau National Interprofessionnel du Cpgn{ip;vtb‘.tﬁtl\i?a"ﬁ;
experimental station was attached in 1948. Cognac winegrowers and négociants agreed on the -a"@iﬁn‘r‘{gﬂlfé' dif;é}-
develop sales of Cognac and to represent and defend the collective interest of professionals. S

1 1
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Among other roles, the BNIC defends and promotes the Cognac appellation d'origine (registered name of origin)
and enhances relations between négociants and winegrowers. It also has several public service missions: to ensure that
Cognac is aged properly, to monitor the truthfulness of age indications on labels, to control quality downstream,
throughout the distribution network, and to deliver the necessary export certificales.

Historically turned towards exports, Cognac is currently 95% consumed outside France, in nearly 160 countries.
From the Far Fast to the Americas, not forgetting Furope, Cognac is synonymous with fine quality grape spirit and
symbolises the French way of life,

4. Links between geographical region of origin, quality and organoleptic characteristics of Cognac

The grape varieties of the region, in particular Ugni Blanc, are late-ripening and have high yields, which constitute
major advantages. The region's low-alcohol, high-acid wines possess the cardinal virtues for making fine grape spirit.

High acidity enables the wine to keep well over the winter months until it is distilled, and low alcohol means that
niore aremas are concentrated in the grape spitit,

Expertise inn pruning and winemaking:

The high acidity and low alcoholic degree are enhanced by pruning methods the winegrower chooses according to
several parameters:

~ distance between the vine rows

~ the height of the trunk and the vegetation

— the way the vine has been trained: traditional long cane pruning or cordon pruning (on a tall permanent branch, or
low on guide wires.),

The grapes are pressed immediately after harvesting in traditional horizontal winepresses or pneumatic ones. The
use of a winepress with Archimedes screw, also called a continuous screw press, is forbidden. The juice starts
fermenting at once and chaptalisation is not allowed.

Pressing and fermentation are very closely monitored because they have a decisive influence on the final quality of
the grape spirit. For quality reasons, it is forbidden to add sulphur dioxide to wine white it is fermenting.

To avoid any risk with preserving the white wines used to produce Cognac, they must be distilled by the 31% of
March the year afler the vintage.

Distillation:

Distillation in Cognac is discontinuous and twice-done in a Charentais alembic still whose shape, construction
material, capacity, and means of heating hiave been defined by law since 1936. These factors are essential for producing
quality grape spirit.

This is because:

— the shape of the still helps (o rctain the best volatile components

~ heating with an open flame produces complementary aromas when the wine comes into contact with the bottom
of the boiler (a cooking effect)

- all parts of the alembic in contact with wine, vapours, or distillates arc made entirely of copper due to this metal's
physical propertics (malleability, good heat conduction) and its chemical reactivity with cerfain wine constituents.

Using this type of still necessitates a delicate operation cach time: (he coupe, which consists of separating the
distillate according to alcoholic strength by volume and volatile substance composition, i.c. keeping the "heart" separate
from the other parts destined to be recycled in subsequent distillations. This is why, combined with the limited load
capacity during the second distillation, Cognac production is an artisanal process that calls for considerable expertise.
Distillers nced to evaluate both the ideal time to proceed with the coupe, and how best to do so, according to the
characteristics of the wine (amount of lees, alcoholic strength by volume, acidity, etc.) and the quality they are seeking
to distil,

Characteristics of grape spirits according to their geographical origin:

Due in large part to their origin, grape spirits are remarkably diverse both analytically and organoleptically. This
diversity calls for different ageing techniques of varying durations.

Grande Champagne:
Grande Champagne produces grape spirits of great finessc with considerable distinction and lctmgﬂlw}{q]y a
E Dare il 4 1y

predominately floral bouquet. These grape spirits need long ageing in oak barrels to reach their peak. / ‘Nf-\f \‘;._1; N8R
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Petite Champagne:
These grape spitits have the same characteristics as Grande Champagne, but without quite the same extreme
finesse.

Fine Champagne:
Cognac sold under the name "Fine Champagne” has a flavour profile reflecting its origins, i.c., a blend of Grande
Champagne (at least 50%) and Petite Champagne.

Borderies:
This region produces round, aromatic, soft grape spirits with a bouquet of violets, They are said to require less
ageing than grape spirits from the "Champagne" regions.

Fins Bois:
Fins Bois is the largest vineyard region in Cognac. It produces round, smooth, grape spirits that age fairly quickly,
and whose fruity bouquet is reminiscent of fieshly-pressed grapes.

Bois (Bons Bois, Bois & Tesroir or Bois Ordinaires):
Bouns Bois produces quickly-maturing grape spirits with fruity aromas.

Ageing:

The ageing of Cognac benefits not only from the regional climate, but also the experience and know-how local
professionals have developed over the years. As soon as it comes out of the still, the grape spirit is pul into oak barrels
to age for several years (sometimes, several decades). During this time, various physico-chemical changes occur:
evaporation of water and alcohol, concentration of various substances, cxtraction of compounds from ocak barrels,
oxidation, etc. These phenomena are influenced by the grape spirit's initial characteristics (such as alcoholic degree and
acidity), the type of barrel it is aged in, and the physical characteristics of the cellar where it is stored (temperature,
hygrometry and ventilation).

Ageing grape spirit in the Cognac region's temperate, oceanic-type climate exposes it to ideal condilions of
moderate humidity and seasonal variations that avoid extremes. Cellars are built in such a way as to have the best-
balanced conditions in order to produce soft grape spirit that ages harmoniously.

Rouvre or peduncular oak from the Trongais and Limousin forests is used to enhance exchanges between the grape
spirit, the wood and the outside atmosphere for many long years.

There are numerous cooperages in the Cognac region. Working closely with cellar masters, local coopers have
acquired a great deal of expertise in making barrels ideally adapted to ageing Cognac. It is the cellar master's job to
select the barrels best-suited to the grape spirit's initial characteristics and his objectives.

As Cognac develops thanks to contact with oak and air, it gradually looses some of its water and alcohol content.
These alcohol vapours (poetically referred (o as "the angels' share") represent the equivalent of several million bottles
every year, and also feed a microscopic fungus, Torula compniacensis, that blackens the outside of many of the region's
stone buildings,

The ageing of Cognac is inextricably linked to the art of blending. Each grape spirit has its own unique (aste profile
in light of its origin and ageing. These qualities are enhanced by combining with other grape spirits that have
complementary profiles.

Blending is a complex operation, and cannot be done simply by applying technical criteria. The cellar master must
rely on his considerable personal experience (familiarity with a wide range of grape spirits, typical features of the
appellation, experience of interaction between the grape spirits and ageing factors, and blending techniques), constant
tasting and a tremendous memory with regard to the countless grape spirits he has sampled at various stages of
production.

This expertise calls for many years of training with experienced professionals. It is perpetuated thanks to the many
different firms in the Cognac region and the frequent contacts between key players in the industry (cellar masters,
winegrowers, négociants and brokers).

CHAPTER I
L. - Obligatory declarations

1. Anaual declaration of utilisation:
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Grape spirifs entitied to the registered designation of origin "Cognac" must be produced from wine made with
grapes in plots sifuated within the designated geographical ares, and which were the object of an annual declaration of
utilisation.

This declaration of utilisation must be made to the Fédération des Interprofessions du Bassin Viticole Charentes-
Cognac, which in turn forwards the relevant information to the Organisme de Défense el de Gestion and the approved
inspection body.

For grape spirits produced in the 2008-2009 marketing year, the declaration of utilisation is associated with a
harvest declaration according to the terms defined in the control or inspection plan approved by the INAO.

For the 2009 vinlage, declarations of utilisation must be made no later than one month after official approval of the
present specifications.

For the 2010 vintage, declarations of utilisation must be made before the 1" of July prior to the harvest.

For the 2011, and following vintages, declarations of utilisation must be made before the 1% of July for the
following ycar's harvest,

If proposed by the Organisme de Défense et de Gestion, the deadline date by which the declaration of utilisation
must be submitted can be reexamined by the competent National Comuittee no later than for the 2018 vintage.

Plots whose utilisation has previously been declared for the production of must destined for the registered
designation of origin "Pineau des Charentes”, and identified according to the procedure defined in the specifications for
this appellation, but not claimed as such on the harvest declaration, can also be used for the production of the registered
designation of origin "Cognac” without entailing any formality other than changing the utilisation on the harvest
declaration. The volume of grape spirit produced on these plots cannot exceed the maximum annual vield of must as
defined for the registered designation of origin "Pineau des Charentes" for the year in question, based on a potential
alcobolic strength of 10% by volume.

Any vineyard plot whose utilisation has previously been declared for the purposes of making the registered
designation of origin "Cognac", but whose grapes have not been listed as such on the harvest declaration, or no longer
meet the conditions as defined in the present specifications, are not entitled to produce yields greater than the maximum
authorised annual yield expressed in hectolitres of pure alcohol as set for the designation of origin "Cognac”, based on a
average alcoholic degree of [0% by volume.

2. Declaration of claims:

Any producer claiming the registered designation of origin "Cognac” is required to make a declaration of claims
that includes the quantities produced (necessarily less than the legal limit in terms of yield) and, if need be, when
released, the quantities produced in light of the authorised increased yields as defined in Chapter I, point D-3 of the
present specifications.

The declaration of claims is made as follows:

For operators distilling on their own behalf, the declaration of the beginning of distitlation must include a partial
declaration of claims. The declaration of the end of distillation recapitulates the total production claimed under the
registered designation of origin.

For operators distitling on behalf of a third party or winegrowers who have their wine distilled by another operator,
the declaration of claims is included in the documents cited in article 286-1 of the general tax code.

However, for the 2008-2009 marketing year, the declaration of claims for these operators is defined by the
Organisme de Défense et de Gestion.

3. Conversion undertaking:

For vines concerned by the measure included in point D (11, 2, &) of Chapter I of the present specifications, the
owners of the vineyards in question must commit to conversion with the Organisme de Défense et de Gestion.

I1. = Keeping of registers

The operator's register recording the distillation of grape spirit claiming the right to the Cognac registered
designation of origin can be inspected at any time.
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CHAPTER I1l

POINTS TO MONITOR REFERENCE VALUES EVALUATION METIHODS

A, - STRUCTURAL RULES

Location of vineyards and distilling

areas within the appellation. Geographical area Documentary evidence
Characteristics of the distillation Type and size of the alembic still Documentary andfor visual evidence
equipment
B. - ANNUAL RULES

Minimum alcoholic strength by volume:

7%
Laboratory analysis of the wine when | Maximum  alcoholic  strength by | Documentary and/or analytical
itis ready to go into the still. volume: 12 % evidence

Maximum volatile acidity: 12.25

millequivalents/litre
Maximum alcoﬁth strength by volume 72.4% by volume at 20°C chumentary and/or analytical
of the grape spirit. evidence

No later than the 31% of March of the

year after the harvest Documentary evidence

Distillation period

Minimum ageing period 2 years Documentary evidence

C. - APPELLATION CONTROLEE GRAPE SPIRIT WHEN IT LEAVES THE ALEMBIC

Volatile substances: =125 g/hl of pure
alcohol

Organoleptic characteristics Clarity — odour - flavour Qrganoleptic evidence

Laboratory analysis of the grape spirit Analytical evidence

I, the undersigned, Magali Fiiss, sworn
translator for the Bordeaux Court of Appeal,
hereby certify that the above is a true and
faithful English translation of the original in the
French language.

Bordeaux, May 26, 2010

Transiation no. 10/280 a-m — on 13 pages
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