
Armagnac is France’s oldest brandy with the first written record 
of its existence dating back to 1411, thus predating Cognac 

by some 200 years. Sempé Armagnac is produced from white 
wine made from grape varieties carefully selected from the best 

vineyards in Armagnac. It is distilled only once through a copper 
alambic then aged in handcrafted casks made from the best 

French oak. These casks are stored in cellars where the Armagnac 
will slowly develop its body, bouquet and finesse under the 

careful eye of the Cellar Master.

SEMPÉ ARMAGNAC 15 YEAR
Blended from specially selected armagnacs, aged for a minimum 

of 15 years, making this an exclusive blend.   It has a smooth 
finish and an attractive gold color with superb texture and 
bouquet. This armagnac is aged and bottled in the cellars at 

Villeneuve-de-Marsan

ABV Pack Size

(6x700ml)40%

UPC

080368 538001

A selection of vintage Armagnacs dating back to 1888, are stored in the  
Paradis cellar and are released for various occasions. These vintage bottles  
are individually packaged in an elegant wooden gift box and make the  
perfect gift to commemorate anniversaries, birthdays, holidays, historic 
celebrations, and more! 
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SEMPÉ VINTAGES AVAILABLE


