
Artez is a small Armagnac producer who owns 12 hectares (30 acres) located in the 
Western part of the Bas Armagnac, also known as the First Cru.
Even though the eaux de vie have been produced at this distillery for many decades, 
a new owner took over the family business about 12 years ago. The uniqueness of 
Artez is to produce mostly single varietals of Armagnacs, a very rare specialty which 
requires special skills from the distiller and blender.

About the products:
Vineyard location: In the Golden Triangle, also known as the Grand Bas Armagnac, 
a privileged area of the Western Bas Armagnac, famous for producing the finest eaux 
de vie from the Bas Armagnac. The vineyards sit on small, high and sun-bathed 
hills.
Soil: iron-rich sands (sables fauves), which give eaux de vie generally supple in their 
youth and show a great finesse. 
Vines: the vines are about 40 years old and the vineyard is planted with Baco, Ugni 
Blanc and Folle Blanche vines.
Ageing: Artez owns a forest of Monzelum oaks (black oak) so the ageing is done 
using both Limousin oak and black oak, to give the eaux de vie a better natural 
color and more spices.
Production: about 40 000 bottles per year

100% Folle Blanche: 
This Bas Armagnac is made from 100% Folle Blanche grape, which was the staple 
grape in Armagnac, France until the phylloxera destroyed the whole vineyard in 
1862. Today, Folle Blanche represents only 5% of the total Armagnac vineyard, 
making Artez Armagnac Folle Blanche a rare spirit indeed. 

This VSOP is single distilled at the estate and put into oak barrel for 6 years 
minimum. It displays floral aromatics typical of the grape varietal, white peach 
flower, dried apricot and orange peel flavors.

Ultimate Spirits Challenge: Finalist 94 pts. Excellent / Highly Recommended
Spirit Journal - Paul Pacult: 4 Stars, Highly Recommended
Wine Enthusiast: 95 pts. Superb !

100% Baco:
This Bas Armagnac is made from the hybrid clone of the Folle Blanche grape and an 
American grape called Noah. It was developed by French professor, Francois Bacco 
after the phylloxera destroyed the whole Folle Blanche vineyard in France in 1862. 
Nowadays, Baco covers only 10% of the total Armagnac vineyard, making Artez 
Armagnac Baco a very rare spirit. 

This VSOP is single distilled at the estate and put into oak barrel for 6 years mini-
mum. It displays a robust middle palate, with flavors of pitted plum, dried apricot, 
quince and vanilla.

Cigar & Spirits Magazine: 91 points  !

Artez products are all natural with no sugar or caramel added.
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