PRUNIER AGE STATEMENT COGNACS – INFORMATION PACK

What is meant by ‘Rancio’?
It’s hard to describe, but once tasted, never forgotten!
You don't need to be an expert taster to enjoy a rich, old cognac, but many lovers of fine aged spirits
enjoy identifying aromas and flavours and comparing their assessment with other people. For no two
persons' nose and palate are exactly alike.
When tasting and describing wood-aged spirits, one word is essential, although explaining it is close
to impossible: 'rancio', or in the case of cognac specifically, 'rancio charentais'. Once experienced it's
never forgotten, but how to describe it?
The word itself is related to ‘rancid’ in English, signifying the smell of oxidation in fats, fatty acids or
edible oils, such as butter. While this may sound unappetising, applied to a wood-aged spirit it
becomes a delicious and defining characteristic of great age, encompassing a myriad aromas that
grow in intensity over time as the fatty acids present in the spirit become increasingly oxidised.
RANCIO AND AGE
The first hints of true 'rancio' usually begin to appear in the late teens of a cognac's age and from 20
years onwards it develops greater and greater complexity.
It is hard to generalise, but early 'rancio' (18-30 years old) tends to be dominated by floral, nutty,
dried fruit and spicy notes.
From around 30 years onwards more pungent spice notes such as nutmeg emerge, along with
tobacco and cedarwood, as in the aroma of a cigar box.
At 40-50 years old and beyond, tropical and overripe fruit aromas appear, accompanied by old,
polished leather, similar to well-used equestrian tackle or a library of old books.
The lists below are not exhaustive, but you will find most of these aromas in the Prunier Age
Statement and Vintage ranges:
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FRUITY

SOME OF THE MANY AROMAS AND FLAVOURS OF RANCIO
FLORAL
NUTTY

Citrus (lemon/grapefruit)
Orange peel
Orchard (apricot/peach)
Blackcurrant
Overripe banana
Dried fruit (raisin/prune)
Fig
Overripe mango
Jackfruit
Lychee/rambutan/longan
Candied fruit peels
EARTHY

Dried rose petals
Violets
Honeysuckle
Acacia flowers
Jasmin
Linden tree flowers
Geranium
Orange blossom
Hyacinth

Mushroom
Truffle
Forest floor
Smoky

Eucalyptus
Mint
Tea
Tobacco
Olive

VEGATATIVE

Hazelnut
Walnut
Grilled almond
Marzipan

CARAMELISED
Honey
Butterscotch
Toffee
Dark chocolate

SPICY

Vanilla
Licorice/aniseed
Pepper (white/black)
Cinnamon
Nutmeg
Cloves
Ginger
Roasting coffee
Cocoa
Curry (kari leaf)
Soy sauce
WOODY
Oak
Cedar (cigar box)
Sandalwood
Smoky
Vanilla

WE’RE INTERESTED IN YOUR OPINION
Every cognac is different, as is every human nose. And while there are only five basic tastes that
humans can perceive (sweet, sour, bitter, salt and umami), the human nose can recognise at least
10,000 different scents. Much of what we recognise as 'taste' is in fact derived from aromas.
Some noses, however, may be more sensitive to a particular aroma than another and sometimes a
nose might be unable to detect a certain smell at all. This phenomenon is called nose-blindness and
is the reason why most professional tasters rarely work alone, preferring to tasting with at least one
colleague, to provide a different perspective.
We have provided detailed tasting notes for all the cognacs in our Age Statement and Vintage ranges,
compiled by the Prunier Master Blender and Cellar Master. But your perception and judgement of
each cognac may well differ and, if it does, we are interested to hear from you and thereby build our
repertoire of aromas.
So, if you would like to submit your own tasting notes for any of our cognacs, please send them to us
by email to info@cognacpruniertravelretail.com . We will publish the most interesting notes in our
blog and will be glad to welcome their author to taste with us in Cognac on the occasion of a visit to
our cellars.
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