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The Grassa family crafts a blend of
60% Ugni Blanc and 40% Baco,
from the very heart of Gascony.
This classic Armagnac is aged in oak
casks for a minimum of 3 years.
The color is gold-amber and the nose
suggests crusty, warm bread and
toffee. On the palate, it is clean and
youthful with hints of vanilla.
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