
70cl - 40%

This unique bottle contains a Cognac of rare and exceptional
quality! It is characterised by its unique and singular aromatic
profile, as well as a lingering finish. It is a beautiful collector's
item, unique and available in limited quantities.

TASTING NOTE

MOUTH : Pepper and curry combined with notes of
toasted wood, leather and rancio. 

VISUAL :  Amber with mahogany highlights.

FINISH :  Long on the palate. A very satisfying finish. 

FLAVOURS : Pronounced intensity characteristic of old
Cognacs. Notes of dried apricot, candied fruit and
aged oak. 

This decanter, developed in-house, with its
futuristic, artistic stopper form a precious
and fascinating creation. The shape and
design inspired the name ‘Frégate’, which
recalls the great voyages around the world
and symbolises the history of Cognac.

FRÉGATE XO
COGNAC PRULHO

ACROSS THE CONTINENT

The integration of the wood with the candied fruit aromas is
perfectly enhanced. FREGATE XO is a Cognac of character
that softens by its roundness and asserts itself with a long
finish. Sensational !

Maison Prulho - 12 rue de la gargousse, Parc de l’Alambic, 16100 Merpins
www.cognac-prulho.com

Silver medal Paris International Trophy 2025.
Double Gold Medal International Competition Gilbert
et Gaillard.

FRÉGATE XO is a blend of very old eaux-de-vie that
have matured for many years in oak casks.


