
OLD PLUMS

EXPLORE ITS AROMAS

E A U  D E  V I E  O L D  P L U M S

Eau de vie

TO KNOW

The still is equipied of rectification column to allow fine and sweet brandy. Brandy is
carefully reduce by the distiller at 44%vol with a untreated local source water.

Plums, full of sugar, are harvest at the end of august, selected to keep the one who
achieved quintessence of quality.

The Castan Distillery distills and ages its Plum Brandy in acacia barrels for a few years.

NOSE : Very typical and delicate nose.
MOUTH : Long in the mouth, both imposing and soft.
FINAL : A great aromatic richness with vanilla and
caramelized notes.
ROBE : Caramel

Tasted at the end of a meal, at room temperature, after
a coffee, it offers intense aromas. Made exclusively
from plums from an authentic southwestern terroir,
the selection of fruits and the speed of transport
ensure an impeccable quality of the product.

AGEING

ACACIA CASK

COMPOSITION 

50cl, 44%vol.


