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Enter the legend of excellence

Step into Tesseron’s treasure house, where a totally unique collection of the most prestigious cognac ‘’crus’’ are preserved. Created at the end of the 19th century by Abel Tesseron and built up by the Tesseron family with exceptional expertise, this stock of rare eaux-de-vie has given birth to legendary cognacs that only a few insiders have been fortunate enough to enjoy.

In the secret of the cellars it is still whispered that Sir Winston Churchill, that great connoisseur, was a frequent visitor to the famous Savoy Hotel because of the quality and finesse of its mysterious cognac, the Savoy reserve!

This cognac came from the House of Tesseron, like the one you now have before you.
The rare eaux-de-vie brought together at the heart of Tesseron’s ‘treasure house’ are highly coveted by most connoisseurs
The most recent lie in aged Limousin oak casks, reposing in a 12th century crypt. It is in this monastic place that the alchemy of transformation takes place. Time goes to work and the angels take their share: the cognacs gradually absorb the tannins from the oak casks that give them their warm colour and incomparable taste while the alcohol slowly evaporates. They can remain like this for over three generations, until reaching the peak of their maturity curve. They are then rounded out in demijohns after which they enter Tesseron’s cognac ‘’paradise’’. Here they lie tucked away until the wedding ceremony, a delicate process of blending.
From this incomparable collection of distillates, the cellar master draws out all the nuances of a rare blend
Each demijohn, each cask, contains a totally unique eau-de-vie. Even if each is made from the same grape varieties, one may have received a touch more ventilation, another may have enjoyed more sun or instead been exposed to a more humid climate... For the oldest Tesseron Grande Champagne reserve cognacs, the cellar master has selected a subtle blend of Ugni Blanc for its smoothness, Folle Blanche for its finesse and Colombard for its power: a marriage that is now all the more extraordinary as the latter two grapes varieties are dying out and becoming nigh on impossible to find.
The tasting ceremony is the art of the initiated, where each gesture extols the virtues of the cognac
Rather than a balloon glass, we select a tulip glass, the bowl elongated to the rim, in which all the nuances of Tesseron Cognac’s complex aroma can be captured. The liquid is poured gently to allow its extraordinary colour to be appreciated, a deep, clear topaz with golden highlights, the result of the distillates’ slow ageing in old oak casks.

Then, with the glass cupped in the palm of the hand, we make a slight rotating movement. The first aromas are released. We then delicately inhale the precious elixir several times.
Tesseron Extrême, Grande Champagne, Cognac 1er Cru
It is so rare that even specialists only speak of it as a memory of flavours long sought and never found. Velvety and supple on the palate, its exceptional mellowness is matched only by its infinitely complex depth. Its ‘’rancio’’ nose, the result of long years of ageing in oak casks, is smooth and harmonious. It opens up in waves of countless secondary aromas, whose tones get stronger and stronger, and then ends with a nice, soft finish. Its exceptionally long-lingering taste is an irrefutable pledge of quality.

This cognac’s availability for sale is an exceptional event
This is the very first time that these ancient treasures, sheltered in the peace and privacy of our ‘’Paradis’’ cellars, have been offered for sale. Nestling in a lacquered box, this unique creation is presented in a small, 1.75 litre, ‘’dame-jeanne’’ demijohn, like the famous 25 litres ‘’dames-jeannes’’ from which Tesseron has selected its oldest cognacs and finest eaux-de-vie.
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