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"The Art of Cognac Since 1724"
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BO SUU TAP REMY MARTIN DANH TIENG

Hanh trinh huong vi tir nhirng biéu tuong cognac vuot thoi gian. é,

REMY MARTIN

The Art of Cognac Since 1724



DI SAN & BIEU TUGNG

Ra ddi nam 1724, Rémy Martin la minh ching cho 3
thé ky tinh hoa Cognac.

Biéu tugng Nhan M3 (Centaur):

" K&t ndi gilta con ngudi va thdé nhudng.
" Chan cham dat (Thuc té) - Dau hudng sao (Tam

. nhin). Tinh than mao hiém va su thong minh nhay bén
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THO NHUONG DAT PHAN

Bi mat nam J I6p Pat Phan (Chalky Soil): Gill nudc tot trong mua kho va phan chiéu anh sang mat trdi dé nho chin déu.
Day la ngudn gbéc clia hudng thdm néng nan va hau vi mudt ma khoéng thé sao chép.

CAC VUNG TRONG NHO COGNAC

Bi mit nitm @ ldp DAL Phda (Chalky Soil);
Gid naiic t5! trong maa $lio va phan chiéu
4nh sing mgt trit d& oho chin déo.

Ddy It ngutin glic cda huong thom néng
nin va hju vi mapt mA khang thé sao chép.

2 BORDERIES
) DA SH & D4 Lia

GRANDE

W Chidt
CHAMPAGNE i Cao Nlhug:‘g
D3t Phan Tinh Khiét Nhat /

PETITE CHAMPACNE
& D3i Phéin Pha St

BONS BOIS
D3l Cat S Sét

BOIS ORDINAIRES
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FINE CHAMPAGNE COGNAC

CGrande Champagne .
Petite Champagne

Pat phan trang tinh khiét, tao ra loai

Mang lai cau trdc va su can bang mugt ma
Eaux-de-vie tinh t€, cé kha nang u lau nam

)

Hian
Wit

cho hon hdp phai tron cudi cung.

VUdgt troi.




QUY TRINH SAN XUAT COGNAC: TU NHO PEN TINH HOA

3. CHUNG CAT S. BLENDING &
HAI LAN DONG CHAI

NGUYEN LIEU 1 1y HOACH  2.LEN MEN 4.U RUGU

PAU VAO

o

®

NGUYEN LIEU 2. LEN MEN 3. CHUNQ CAT 4. U RUCU 5. BLENDING
PAU VAO HAI LAN & DONG CHAI
Nho trang Tao Ruou Vang Trang Tao rugu tam Trong Thiung Phai tron tinh té &
(chd yéu Ugni Blanc) (7-9% ABV) (Eau-de-vie) tinh khiét GO S6i Phép Hoan thién san pham

Nghé thuat tao tac qua 5 budc chinh



COGNAC VA HAI LOAI GO SOI PHAP: LIMOUSIN & TRONCAIS

GO SOI LIMOUSIN GO SOI TRONGCAIS
(Limousin Oak) (Trongais Oak)
Cau Tric Cam Giac
Manh Mém Mai
E " Mau Dam /. Tinh T& Hon
V] - Giai Phéng
| Tannin Cao Tannin Cham

Van go rong, tannin cao. Gilip Cognac phat trién Van go min, giai phong tannin cham.
cau triuc manh mé va mau sac dam da. Tao cam giac mém mai, tinh té& hon.

|< é LUA CHON CUA REMY MARTIN j

Chu yéu str dung Limousin Oak dé tao cdu tric manh va tiém nang u lau dai, mang lai chiéu sau dac trung.




INFOGRAPHIC: NGHE THUAT U RUQU

GO Soi Th&i Gian Phoi Tron
Limousin Oak quy U cham qua nhiéu Tam nhin cua Cellar
hiém thap ky Master

Rucdu Tam
Eaux-de-vie tinh khiét




REMY MARTIN VSOP

Biéu tugng Mugdt ma

Dong VSOP béan chay nhat thé gidi véi huong
vi song dong:

- Mi: Vanilla, md chin, tdo nudng.
- Vi: SU hda quyén clia cam thao va hoa kha.
- Hau vi: Can bang, am ap va tron tria.




Hwong Vi Dac ﬁ’ng: Reémy Martin 1738 Accord Royal
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HUGNG VI DPAC TRUNG CUA REMY MARTIN XO

HOA NHAI QUA MAN TAY
(Jasmine) (Plum & Fig)
QUE & GIA VI

(Cinnamon & Spices)



NHO TRANG
(Ugni Blanc)

Lén men thanh rugu
vang nén.

CHUNG CAT KEP
(Double Distillation)
Chung cat 2 Ian trong
noi dong dé tao ra
Eau-de-vie tinh khiét.

U GO SOI PHAP
(French Oak Aging)
T6i thiéu 2 ndm trong
thung go s6i dé phat
trién huong vi.
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.DAC TRUNG REMY MARTIN:
‘INE CHAMPAGNE COGNAC

PETITE
CHAMPAGNE

Phéi tron doc quyén gida hai
viing, V@i tdi thiéu 50% tir
Grande Champagne.

TIEU CHUAN FINE CHAMPAGNE:

>

~» 3.CAC DONG SAN PHAM CHINH
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(Theo Mirc D3 U & Phitc Hop)

X0

Dinh cao nghé thuat
phéi tron, huong hoa &
gia vi phong phu.

CLUB

Cau trdc phtrc hgp,
manh mé.

1738 ACCORD ROYAL
Mugt ma, hudng gd séi
& so-co-la.

VSOP

U trung binh, huong
trai cdy & vani.

Ting din thdi gian & db tinh t&.



QUY TRINH PHUC VU CHUAN

4

Ly Tulip
Hinh dadng that co chai
giup tap trung mui huong
tinh té cua Cognac Fine

Champagne.

8

Nhiét bo
Thudng thic tot nhat 3
nhiét dé phong hoac vai
Mot vieén da Idn (On the

rocks).

W

Cach Cam
Ludén cam 3 chan ly hoac
dé ly dé tranh nhiét dé ca
thé lam ndéng rugu qua

Nnhanh.



COCKTAIL: THE SIDECAR

MOt huyén thoai ra ddi tU sau Thé chién I. SU két hdp quy toc gilla Rémy Martin VSOP va Cointreau.
Vi chua thanh cda chanh tugi lam bung tinh hucng trai cay U ldau nam cua Cognac.



PHAN 2

COINTREAU

"The Heart of Cocktails Since 1849"



3 DATES TO REMEMBER

0 Lexikon H
{ der Gefranke

)

1 irirca 3000 Frklaraagen von Gelrdoken.
verschiedener Naliones.)

Bearliilel von

Leybold und Schénfeld.

1
@l
r
lufer le O
nlernationalen C

0

{= Barkeepers-Union, Céln a. Rh. |

1885 1913

Nha may chung cat dau tién tai Dang ky bao hd nhan hiéu & Thiét

Angers, Phap.

Xuat hién chinh thuc trong céac

ké chai vuéng biéu tugng. sach day cocktail toan cau.



Vo6 Cam Ngot Vé Cam Pang

100% tu nhién. Khong hudng liéu nhan tao.



ARV INANnRAa AA cAan)

CAU TRUC
HUGNG VI
PHUC HOP

Tai sao nong do cao?

Nong do 40% gidp gill tron ven cac tinh dau cam quy
gia va tao cau truc ving chac khi pha ché cocktail,

khac biét hoan toan véi cac loai rugu cam ré tién.



Minh chiing chat ludgng

Cointreau trong suét nhu pha lé. Tuy nhién, khi gap da
lanh, rugu sé& hai van duc nhe.

Pay la hién tugng tu nhién cua tinh dau cam nguyén

chat két tinh lai, ching minh ngudén goéc 100% tu nhién.



WHITE LADY
1919

White Lady Cocktail

Vs Lemon Juice, ¥s White Créme de Menthe, ¥4
Cointreau. Shake well and strain,

(Recipe: This was the original brought out by
Harry MacElhone at Ciro’s Club in London in
1919. He later changed it to: Vs Gin, s
Cointreau, /s Lemon Juice, at Harry’s Bar,
Paris, 1929.)

SIDE CAR
1922

Side-Car,
mgiu the shaker half full of broken ice and

14 gill of fresh Lemon Juice.
15 gill of Cointreau.
e gill of Cognac Brandy.
Shake well and strain into a cocktail-glass,
This cocktail is very popular in France.
It was first introduced in London by
MacGarry, the celebrated bar-tender of
Buck’s Club.
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MARGARITA
1948

HARGARITA (Shake)

Cocktail Glass (Frost rim
with salt) .

Mixing glul (fine ice)

Juice of § Lime

% Jigger of Cointreau or
Triple~Sec,

1 Jigger of Tequila
Shake and strain,

COSMOPOLITAN
1988

COMOPOLTN

2 ounces vodka

4 ounce cranberry juice

14 ounce Cointreau or triple
sec

14 ounce Rose's Lime Juice

Pour all ingredients into an ice-
filled mixing glass. Stir well and
strain into a Martini glass



"Mot Iy Margarita khong co Cointreau thi
khéng xdng dang goi la Margarita.”

Céng thuc chuan:

" 30ml Cointreau

" 50mI Tequila Blanco

" 20mI Nudc cot chanh tuai




Mén khai vi hoan hao

Dé udng, sang khodi va sang trong:

" 50ml Cointreau

" 20ml Chanh tugi

" Soda day ly

" Trang tri: Dau tay & Cam






PHAN 3

THE BOTANIST

"Islay Dry Gin - Wild. Foraged. Distilled."




ISLAY DRY GIN
THE BOTANIST

Pén tu hon dado Islay xa x6i cua Scotland - thién dudng cla rugu manh thu cong. ISLAY DRY GIN
The Botanist la dong Gin duy nhat dugdc chung cat tai nha may Bruichladdich danh tiéng.




2 A THE BOTANIST
| 22 + 9 THAO MQC

Mot ban giao hudng thdo moc chua tung coé:

" 22 loai thao méc dia phuong: Thu hai thi cong badi

chuyén gia ngay trén dao Islay.
" 9 loai thao moéc 16i: Cac nguyén liéu Gin kinh dién thé

gisi.

"Handpicked art in a bottle."




THE BOTANIST
| UGLY BETTY

Su kién nhan tao nén chat luéng

Noi chung cat Lomond Still cU ky nhung doc ban, biét
danh la "Ugly Betty".

K¥ thudt chung cat cuc cham & ap suat thap trong 17
gid gilp hdi rugu hap thu tinh té€ nhat hugng tham

thao moc.




- A o N THE BOTANIST
| SUKHAC BIET THU CONG

O Nong dd 46% va khéng loc lanh giup gili tron ven cac
o tinh diu tu nhién. Didu nay tao nén cam giac day dan.
mMudt ma (mouthfeel) khd cé dong Gin nao sanh dudc.

ABV & NON-CHILL FILTERED



THE 22 HAND-FORAGED

ISLAY BOTANICALS

Foraged locally and sustainably by our
Professional Forager James Donaldson.

0l ¥02
APPLE MINT CHAMOMILE

Yo7 vo8
HAWTHORN

*09 10 bt 1} 12 3 14 15 16
JUNIPER LEMON BALM MEADOWSWEET MUGWORIT RED CLOVER SPEAR MINT SWEET CICELY

A

B T

o 1 )
BOG MYRTLE

*19 ¥20 21 w22

WATER MINT WHITE CLOVER WOOD SAGE

THE CORE NINE
BOTANICALS

*23 24 *25 *26 *27

b4
CASSIA BARK CINNAMON BARK LEMON PEEL

- - ¢ X ‘
rd ] »29 ¥30 *31
LIQUORICE ROOT ORANGE PEEL ORRIS ROOT JUNIPER §
2019 BRUICHLADDICH DISTILLERY CO. LIMITED. THE BOTANIST DRY GIN, 46% alc./vol. PLEASE DRINK RESPONSIBLY. ISLAY DRY GIN



THE BOTANIST
| THE BOTANIST & TONIC

Nghé thuat trang tri

SU dung thdo moc theo mua dé danh thudc huong vi:

" 50mI The Botanist
" Tonic cao cap
" Garnish: Vo budi & Nhanh hudng thao (Rosemary) tudgi.




CONCEIVED, DISTILLED & HAND-CRAFTED
ON THE ISLAND OF ISLAY

THE BOTANIST

ISLAY DRY GIN

S - = -

@THEBOTANISTGIN B 68 O
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