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CULTURE COGNAC

An internationally recognized, inimitable wine spirit, Cognac can be enjoyed in many 
different ways on a variety of occasions.  Open to the world, this cosmopolitan wine spirit 

dates back hundreds of years yet remains in keeping with modern times.
Cognac inspires bartenders around the world and brings together epicureans on the 

lookout for authentic and elegant “terroir” products.
Cognac: a state of mind to be shared!

Whether enjoyed neat, on the rocks, in cock-
tails, in long drinks as an aperitif, as an af-
ter-dinner drink or as part of a meal, Cognac 
can be enjoyed in a plethora of ways on a va-
riety of occasions. Sharing a Cognac tasting is 
a moment like no other. Expressing aromatic 
perceptions is an exercise which one quickly 
develops a taste for: evoking its persistence, 
roundness and smoothness on the palate, de-
tecting its silkiness, and identifying the diverse 
notes that constitute its rich aromatic com-
plexity...

Cognac displays a rare elegance, and contrib-
utes tremendous smoothness and freshness in 
cocktails. Bartenders know a good thing when 
they see it: a new generation of mixologists 
on the lookout for authenticity and unusual 
flavors enjoys showcasing Cognac and its in-
credible range of aromas. Featuring in the very 
first cocktails of the 19th century, as well as the 
great classics, Cognac has been constantly re-
inventing itself and inspiring mixologists.

A CULTURE WORTH SHARING
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CULTURE COGNAC

TASTE BETTER TO APPRECIATE BETTER

What if elegance were to be preserved until
the very last sip? Combining tasting

and moderation is key to fully appreciating
the intensity and variety of Cognac aromas.

A JOURNEY OF THE SENSES

Its color delights the eyes; its aromas, the nose; its flavors, 
the taste buds. Drinking Cognac awakens the senses and 
offers new experiences. Cognac displays tremendous aro-
matic complexity and unveils a wide range of aromas and 
flavors, including floral, oaky, fruity and spicy notes. Ran-
cio flavors, characterized by notes of autumnal forest floor, 
mushrooms, and walnut oil, develop in Cognacs that have 
aged for a long time.

THE OLDER THE BETTER
Cognac is a protected designation of origin (PDO), which 
means that it must comply with strictly regulated aging 
requirements. Wine spirits must come into contact with 
oxygen and oak for a minimum of 2 years before being 
labelled as Cognac. Aging categories indicate the age of 
the youngest wine spirit used in the final blend: VS, at 
least 2 years; VSOP, at least 4 years; XO, at least 10 years.

PLANET COGNAC

Nowadays, Cognac is consumed in over 160 countries in 
a variety of ways depending on the audience. The English 
love drinking it neat, the French are rediscovering it in 
cocktails, it is the preferred drink of rappers and hipsters 
in New York, while in China it is not uncommon to sip 
it as part of a meal. In up-and-coming Cognac markets, 
such as South Africa and Oceania, emphasis is placed on 
originality. What all these curious and savvy consumers 
have in common is their quest for an elegant, unique 
product with an inimitable taste.

COGNAC PAIRING APP
Whether paired with a starter, main dish, or dessert, Co-
gnac is becoming a popular dinner drink, and offers de-
licious Cognac-food matches. Numerous chefs and som-
meliers have explored possible pairings, including with 
aged hams, soft cheeses and delicious chocolate tarts. One 
idea is to match Cognacs of different ages with other lo-
cal products at different stages of maturity. An entertain-
ing Cognac Pairing app is available to download for free, 
which gives users the chance to learn from experienced 
chefs.

MIXOLOGY

The “Sidecar” and “Horse’s neck” are popular Co-
gnac-based cocktails among bartenders, but the mixolo-
gists don’t stop there – they are constantly creating new 
combinations. Cognac has become a global success. Mix-
ing a product (which is itself the result of blending) with 
other ingredients helps vary the possibilities: from spices 
to tonics, artisanal lemonades, fresh fruits such as citrus, 
apple, and red berries… anything is possible. Go shake 
it up!
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97% OF PRODUCTION SOLD
IN 150 FOREIGN COUNTRIES

3.6 BILLION EUROS
IN TURNOVER LINKED TO EXPORTS IN 2020-2021

25% OF FRENCH WINE AND SPIRITS
EXPORTS IN 2021

ALENA 
118*

FAR EAST 
57*

EUROPE 
37*

*IN MILLION BOTTLES

OTHER
MARKETS

OTHER
MARKETS

11*

OTHER
MARKETS

UNITED STATES
CHINA

UNITED KINGDOM
FRANCE
LATVIA

& SOUTH AFRICA
THE

MAIN MARKETS ARE

223 MILLION 
BOTTLES SHIPPED

IN 2021

CULTURE COGNAC

FROM HERE… TO ELSEWHERE!
SOURCE: BNIC (FIGURES FOR THE CIVIL YEAR FROM JANUARY 1, 2021 TO DECEMBER 31, 2021)

Cognac, a 100% Charentais product, is a growth driver for French wine 
and spirits exports.
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CULTURE COGNAC

While Cognac has
ancient roots,

this timeless wine spirit is 
constantly reinventing itself. 

Consumed in a multitude
of ways around the world, 

it drives a cultural and 
gastronomic heritage that is 

richer than ever before.
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REGION

Grown on an outstanding terroir, Cognac is rooted in a land of plains and gently rolling 
hills, bordered by the Atlantic Ocean and crossed by the Charente River.

 Driven by its ancient traditions and the French way of life, Cognac has showcased its 
native homeland around the world for over four centuries!

Cognac has always been a great traveller. Even 
its creation was the result of a journey, since 
distillation first appeared to help transport 
wine towards the kingdoms of northern Eu-
rope. While it can now be found all over the 
world, it will always stay true to its Charentes 
roots. The Cognac region, spread out over 6 
crus, was officially delimited in 1909. With 
ideal temperature variations, countryside 
bathed in a unique, warm light and clay-lime-
stone soils, the region benefits from a sunny 
climate conducive to high-quality produc-
tion. Each wine spirit draws on these natu-
ral resources to develop its specific aromatic 
characteristics. Three white grape varieties are 

primarily grown on this distinctive, generous 
terroir: Ugni Blanc (widespread), Colombard, 
and Folle Blanche.

Cognac is a living heritage which has shaped 
the land where it was created. Viticulture has 
modeled the rural landscape until the present 
day, while beautiful dwellings and aging cellars 
have been built by distiller families and mer-
chants. The quality of materials used, as well as 
their ornate details, contribute to the Cognac 
brand image.

TERROIR AND ORIGINS



12

REGION

KEY FIGURES

1909
recognition of the 

region of production,
divided into 

six “crus”, or 
appellations

1936
Cognac

became an 
Appellation

d’origine contrôlée 
(AOC, or PDO)

98%
of the vineyard
area is planted
with Ugni Blanc

19 hectares, the average area under 
vine of wine estates

80,600 hectares
in production,

i.e. 10%
of the total French

vineyard area
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REGION

FROM HERE AND NOWHERE ELSE

Cognac is grown on a terroir spread out over the Charente, 
the Charente-Maritime (including the Ré and Oléron 
islands), and several villages in the Dordogne and Deux-
Sèvres. The vines benefit from clay-limestone soils and a 
mild, oceanic climate. Throughout the year, a warm light 
illuminates these vineyard landscapes that stretch as far as 
the eye can see.

MAP OF THE CRUS
The six crus of the production area are delimited according 
to the composition of the clay or limestone soils, which 
influence the character, aromas, and aging of wine spirits. 
The geographical designations are still known under their 
historic names: Grande Champagne and Petite Cham-
pagne, Borderies, Fins Bois, Bons Bois and Bois Ordinaires 
(or Bois à Terroirs).

ONLY FROM WHITE GRAPES

Cognac is a wine spirit made from white grape varieties, 
mainly Ugni Blanc, a resistant, late-ripening grape variety 
which accounts for 98% of the region’s vineyards. The re-
sulting distilled wines are acidic and low in alcohol – the 
cardinal virtues for making high-quality Cognac. Another 
grape variety is Folle Blanche, renowned for its expressive 
aromas, while Colombard produces full-bodied white 
wines.

THE ANGELS’ SHARE

The long years spent aging in oak barrels enables the wine 
spirit to develop its character while evaporation gradually 
lessens the alcohol content. Known as “the angels’ share”, 
this phenomenon refers to the annual loss, equivalent to 
31 million bottles, generously given back “to the angels”.

A SECTOR COMMITTED TO ITS CLIENTS AND REGIONAL HERITAGE

In the future, Cognac will need to respond intelligently 
to all quality, health and social challenges emerging in 
its markets. In 2018, the Cognac industry expanded its 
continuous improvement initiative to focus on environ-
mental, social, and economic issues, based on four key 
improvement areas:

• Preserving the environment
• Protecting health
• Contributing to local development
• Passing down culture and heritage

Producing higher quality Cognacs and respecting 
the environment is a daily priority for key indus-
try players. Until now, their numerous initiatives 
have lacked visibility. The BNIC launched the 
“Référentiel de Viticulture Durable” program 
(Sustainable viticulture standards) in 2016 to 
streamline and promote such initiatives. This col-
lective approach aims to support as many wine-
growers as possible to help them obtain collective 
environmental certification in line with HEV 3 
(High environmental value) standards and indus-
try requirements. However, the appellation’s re-
sponsibilities do not stop at sustainable viticulture.
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REGION

While appreciated around the world, Cognac
can only be produced in the Cognac region.
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EXPERTISE

Cognac is the result of the unique expertise of all those who work daily to produce a 
high-end product. Their challenge is to combine creativity and innovation with respect for 
traditions, while complying with a shared commitment to high standards based on quality, 

authenticity, and attention to detail.
This is what makes Cognac so special.

From winegrowers to cellarmasters, from 
distillers to coopers to boilermakers, Cognac 
expertise has been passed down over the cen-
turies. It all started with distillation, a process 
introduced in the 15th century by the Dutch 
to preserve the quality of Charentes wines dur-
ing transport. Three centuries later, the stills 
were redesigned, signaling the arrival of double 
distillation. Then came the practice of aging 
in oak barrels, which helped further improve 
the quality of wine spirits. The Cognac market 
began to develop in the 19th century when the 
first négociant houses were established. Bottles 
then replaced oak barrels for wine spirits ship-
ments.

In the 1870s, all French vineyards were struck 
by the phylloxera crisis. It took many years for 
the Charentais to recreate their prized elixir 
from grafted vines. The vines were replanted 
and the Cognac journey resumed. In the 20th 
century, Cognac regulations were introduced 
and in 1936, the Appellation d’origine con-
trôlée or AOC (today’s protected designation 
of origin, or PDO), was created. The entire 
industry is thus committed to protecting a 
product with a growing reputation. Cherished 
expertise is now passed down to a new gen-
eration which aims to preserve and develop it 
in the quest for even greater quality. Modern-
isation and environmental protection are the 
watchwords for these new winegrowers. In 
light of its economic growth and unique at-
tachment to the terroir, the future of Cognac 
is assured.

EXPERTISE
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EXPERTISE

60,000 
P E O P L E 
WHO EARN 
THEIR LI-
VING FROM 
COGNAC

4,200
WINEGROWERS

270
MERCHANTS

120
PROFESSIONAL  

DISTILLERS

KEY FIGURES
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EXPERTISE

VITICULTURE

The Cognac region covers an estimated total area under 
vine exceeding 78,000 hectares and over 4,300 wine-
growers work hard all year round to produce the most 
expressive wines and wine spirits from their terroir. Every 
year in early autumn, as soon as the grapes are ripe, the 
harvest begins and lasts one month. A new cycle then 
starts again, in a context of ever-growing concern to 
protect the environment and resources. Nowadays, over 
2,000 Cognac estates are committed to a voluntary en-
vironmental approach to obtain ambitious Cognac and 
HEV certification.

HOW TO MAKE COGNAC:
THE MAIN STEPS

After the harvest, the white grapes are fermented into 
wine. The wine is then distilled by bouilleurs de crus 
(vineyard owners who distil their own wine) or profes-
sional distillers. The distillation master must constantly 
monitor the process to ensure the wine spirit unveils its 
full character. It is sold after aging and blending, pri-
marily by merchants and, in some cases, by winegrowers 
themselves (direct sellers).

DOUBLE DISTILLATION

Once fermentation is finished, the white wine is ready to 
be distilled. Distillation is carried out in two successive 
chauffes in Charentais copper pot stills, heated over an 
open flame. Mainly used for its physical properties, the 
copper captures and refines the very essence of the wine 
spirit. Double distillation, which occurs during the win-
ter between October and March, helps obtain incredibly 
intense and elegant wine spirits.

THE ART OF THE CELLARMASTER

The cellarmaster guarantees the style and typical charac-
teristics of each Cognac house. Heir to the wine spirits of 
their predecessors and responsible for preparing those of 
the future, they select the wines and wine spirits, moni-
tor aging, and compile their own unique blends from a 
very diverse range of wine spirits (in terms of age, estate 
or plots). Throughout aging, they may decide to move 
their Cognacs to other oak barrels and sometimes even 
other cellars.

OAK AND GLASS

Cognac only ages when in contact with oak. From select-
ing the oak to toasting (heating the inside of the barrel), 
and assembling the barrels, the coopers use their centu-
ries-old expertise to balance out exchanges between the 
oak, wine spirit and oxygen. After the barrel comes the 
demijohn, bottle, or carafe. After the oak, the glass stops 
the aging process. During tasting, the glass helps release 
aromas and, when tulip-shaped, can unveil even the sub-
tlest of notes.

EXCEPTIONAL EXPERIENCES

Whether they are a novice or a knowledgeable
connoisseur, the Cognac appellation offers visitors a 

tailor-made experience suspended in time,
to discover the Charentes region in a different light.

Tastings, workshops, discussions…
Pack your bags and let the journey begin!
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A product with guaranteed origins and authenticity,
resulting from centuries-old expertise.
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CULTURE COGNAC

COGNAC: THE AROMA WHEEL

Cognac’s palette �ts the seasonal cycle perfectly.
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PLEASE DRINK RESPONSIBLY

  
@Cognac_O�cial

ALMOND
FLEUR DE VIGNE

MENTHOL
ROSEACACIA

MAY BLOSSOM
IRIS

JASMIN
LILAC

BUTTER
HONEYSUCKLE

ORANGE BLOSSOM
VIOLET

CEDARWOOD
OAKWOOD

SANDALWOOD
ORANGE ZEST

CANDIED FRUIT
LYCHEE

HAZELNUT
WALNUT

PRUNE

COFFEE
LEATHER
SMOKED

TOASTED BREAD
PEPPER
VANILLA

CIGAR BOX
HUMUS/OAK MOSS
UNDERWOOD
TOBACCO
TRUFFLE

CINNAMON
CLOVE
GINGER
COCONUT
NUTMEG
LIQUORICE
TOFFEE

DRIED APRICOT
CARAMEL
MUSHROOM
CHOCOLATE/COCOA
DRIED FIG
APPLE
MUSCAT GRAPE
SAFFRON

HAY
PASSION FRUIT
MANGO
ROSE PETALS
PEAR

APRICOT
BANANA
LEMON
FRESH FIG
PEACH
PLUM

ŒILLET SAUVAGE
ORANGE
LIME-FLOWER TEA

Spicy
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ooded
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BUREAU NATIONAL INTERPROFESSIONNEL DU COGNAC
23, ALLÉES BERNARD GUIONNET · BP 90018 · 16101 COGNAC CEDEX FRANCE

T: +33 (0)5 45 35 60 00 · F: +33 (0)5 45 82 86 54 · CONTACT@BNIC.FR · COGNAC.FR

   @Cognac_Official

cognac.fr/en


