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M I L L É S I M E A L C O O L P R O D U C T E U R

Fine blanche AOC 45 %vol 70 cl Patrick de Montal
Domaine d’Arton
32700 Lectoure

C É PA G E H I S T O I R E C O C K TA I L

Ugni Blanc, Colombard Le Château Arton en Haut Armagnac 
est le lieu de naissance en 1986 de la 
FINE BLANCHE, l’incomparable eau 
de vie blanche d’armagnac.

Fine tonic :
2/5 Fine blanche,
3/5 Schweppes indian tonic,
une tranche de citron

B O U C H E

FINE BLANCHE has a delicate fruity characteristic and is made from distilled 
Ugni Blanc grapes that are grown on the Pasteur plot that overlooks the lake at 
Château Arton.
It should always be served from a bottle that is frosty from the freezer. It goes 
marvellously with smoked and marinated salmon or other types of fish as well 
as caviar. But it’s also great with desserts, chocolate and sorbets.
It will be your indispensable ally when creating cocktails and is the perfect 
accompaniment, with coffee and simply as an excellent fruit eau de vie.

R É C O M P E N S E S

Concours Général Agricole Paris
2015 Médaille d’Or, 2019 Médaille d’Argent
Concours des grandes eaux de vie d’Armagnac Eauze
2014 et 2017 Médaille d’Or
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