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T he traditional way to enjoy Armagnac is to swirl it
“ endlessly in a balloon glass until everyone in the
restaurant has left, the staff have all gone homeand
the manager is in tears. But the classic old buffer’s
drink is about to be reborn. Formerly known asan
200 eaudevie, white Armagnac has been awarded an
Appellation d'Origine Contrélée and is now called Blanche.

‘The new breed of white Armagnacs are only aged fora
year or two - which is why they're clear,” explains Ben Brown
(above), cocktail barman at London club Paper. ‘If you aged
them in oak barrels, they would eventually turn brown, just
like brandy. The clear Armagnacs are increasingly popular -
we served white Armagnac cocktails to the guests at Julien
MacDonald's London Fashion Week party this year.”

Even the most premium of Armagnac brands, suchas
Laubade, have joined the white Armagnac rush. They're all
soldinidentically shaped bottles, like champagne, soasto
be instantly recognisable. ‘If you're bored with premium
vodkas, make this your new party drink, says Brown.

Still not convineed? It's worth noting that the residents
of the Armagnac region live five years longer than other
Frenchmen, so this spirit could also be the elixir of life. H

MIX YOURSELF A MODERN CLASSIC

WHITE GODFREY ESPRESSO ARTINI
[Atwist on the classic W 50mlwhite Armagnac
Godfrey cocktaill W 15mlcaramel syrup

B 30mlwhite Armagnac B 1single shot of espresso
. fusually Cognac) B 3 coffee beans to garnish

= 15ml Grand Marnier
® 15mlcréme de mire
| 10mtlemoen juice

M 4 blackberries
Serveinanold-fashioned  Paper, 68 Regent Street,
glass and garnishwith LondonW1.Call 020

a sprig of mintand 7439 7770, or visit

the blackberries. paperclublondon.com

Shake the ingredients
together and strain into
a cocktail glass.
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BLANCHE DE
CASSAGNOLES

£23, brandyclassics.com
Lip-smackingly strong, Cassagnoles
is matured briefly in steelvats [oak
would interfere with the fruitiness].
Itis renowned as a base for cocktails
and desserts and is popular at the
ultra-trendy Crazy Bear in London,
where barman Henry Howes serves
itover crushed ice in a tall glass with
honey and kiwijuice.

Verdict Highly aromatic. Perfectin
cocktails and desserts or asa sorbet.

WHITE IS TH

The last time we looked, Armagnac was brown and

CHATEAU DE LAUBADE
BLANCHE

£25, berkmann.co.uk

Laubade has been enjoyed in Gascony
for the past 20 years. When it's served
ice-cold between courses at arich,
gastronomic meal it is known as the
Trou Gascon. The Chateaux's expertise
shows in its complex flavours, It's
currently taking Las Vegasss finest
cocktail bars by storm.

Verdict Complex notes of spiced fruit,
awhiffof aniseed and afinish like a
well-kept herbaceous border.

CHATEAU DE

LAUBADE
BLANGCHE

ULTRA PREMIUM

et Mise_en Boutellle ou Chitesd
w

PRODUIT DE FRANCE / PRODUCT OF FRANCE
ML SCA LAUBADE 325 10 SORBETS 42% 0.

lation Blanche Armagnae Co




