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3 Traditional French Brandies 

Cognac 
Armagnac
Calvados

Brandy Etymology: Dutch brandewijn "burnt wine”





Cognac Distillation and Production

Double Distilled in Alembic Charentais Copper Pot Stills 

Name from proximity to the Charente River 

Typically aged in Limousin Oak 

VS: “Very Special;” Minimum of 2 years 
VSOP: “Very Special Old and Pale:” Minimum of 4 years 

XO: “Extra Old;” Minimum of 10 years 

In terms of age, Brandy Sainte Louise lies exactly 
between  VS and XO, but more characteristic of VSOP.

Eau de Vie: Unaged

Varietals: 98% Ugni Blanc 



What is Armagnac? 
Single Distilled in Column Stills —> Rustic, Pungent  

Varietals: Ugni Blanc, Baco, Colombard, Folle Blanche

Aged in Limousin or Black Gascon Oak, similar age 
classifications as Cognac

Oldest brandy/spirit recorded to be still distilled in the world (1310)



Brandy Sainte Louise 

Phylloxera, prohibition, WW I, II, high cost of imported French products  

Not attempting to mimic cognac—versatile workhorse utilized across the board en lieu of or 
in addition to gin, whiskey, etc. as it was done historically

Overbuilt classic French Brandy offered at a “cocktail-friendly” price point

• Developed at the request of and in collaboration with 
bartenders nationwide 

• Specifically designed for use in cocktails on the 
menu from both a flavor and pricing POV!

• Classic, fruit-forward brandy crafted in the traditional 
manner and made popular by the essential and 
influential brandy-based libations of the late 
nineteenth century. 

• Adds depth, texture and a marvelous balance of 
classic fruit structure to cocktails 

• Versatility: 2/3 of historic cocktails were brandy based



Not trying to be cognac, but a versatile workhorse utilized across the board en lieu of or in addition to gin, whiskey, etc 

•Primary Varietal : Ugni Blanc
•Blend of 10 eaux de vie all aged 2-10 years
•43% ABV
•No additives, boise (oak extract), sugar
•Négociant Tradition
•Legendary and highly protected terroir and expertise in region; 

highest standards of brandy production worldwide

Brandy Sainte Louise Continued

Renowned, Fifth Generation Cellar Master in Cognac 
Produced by Monnet, owned by Hine Cognac, Founded in 1763

Royal Warrant Queen Elizabeth II since 1962



Access to much higher quality fruit just 
outside the AOC with the same terroir 

and production as Cognac at a fraction of 
the price. 







Most cocktails that call 
for whiskey, gin, etc were 

originally made with 
brandy



Account Examples
Anywhere Chartreuse is, BSL should be; same account universe 

Cure NOLA 
Tiny Victories Death and Co 

Excuse My French 

Thompson Hotel

Amor y Amargo

Jack Rose Saloon DC

Attaboy
Julep

The Puttery Houston, Dallas, Chicago
12 bottles/week eachClub 33 Disneyland

Billy Sunday

Aviary

Chicago Symphony

Maison Premiere

Le Boudoir

Previous NY Accounts

PDT



Cocktail Tasting

Sazerac: New Orleans; inspired BSL more than any other

Sidecar: Most ubiquitous call cocktail; 
best side-by-side performance 

benchmark on-premise  



More historic cocktails with French Brandy as base than any other spirit

Chartreuse Cocktails

Champs Élysées Cocktail (Savoy, 1930) 

Ingredients
•1½ oz. Brandy Sainte Louise 
•¾ oz. Lemon Juice
•½ oz Simple Syrup (1:1)
•¼ oz. Green Chartreuse
•2 Dashes Angostura Bitters

Add all of the ingredients to a shaker. Add ice and shake to chill. Fine strain into a chilled 
glass, then garnish with lemon twist. 



New Orleans Spirits Competition 2022
Tasting: Gold

Packaging: Gold, Best in Show Classic





No supply chain or production 
shortages

No additives vs. competitors



Anywhere Chartreuse is, BSL should be; same account universe 
More historic cocktails (i.e. Chartreuse) with French Brandy as base than any other base spirit

SUMMARY: Key Sales Points 

Absolutely nothing competitive of this quality and price point (Value Ratio)

• Developed at the request of and in collaboration 
with bartenders nationwide 

• Classic, fruit-forward brandy crafted in the 
traditional manner and made popular by the 
essential and influential brandy-based libations 
of the late nineteenth century. 

• 43% Higher proof stands up in cocktails versus 
cognac which gets lost and not cost effective

• Woman-Owned

Overbuilt classic French Brandy offered at a “cocktail-friendly” price point

• Non-AOC or “Declassified Cognac”
• Higher quality fruit from just outside the region, 

same terroir and production at fraction of price
• Wine-based, more delicate than whiskey; year 

round consumption
• No additives vs. competitors
• Workhorse, versatility 
• Not trying to be cognac

SPECIFICALLY DESIGNED TO BE USED ON COCKTAILS FROM BOTH A PRICE AND FLAVOR POV!
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