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SUSTAINABILITY
We believe in sustainability, both in our relationships and in our products. Baron Francois partners with some of  the 
oldest multigenerational wineries and distilleries in France and around the globe.  
As such, we value the techniques they have been practicing in harmony with nature for centuries.  
 Our people-driven approach emphasizes the terroirs of  our producers and the relationship between the growing 
region and the growers, and we partner with only a select number of  vineyards in each appellation to  ensure close 
relationships. Working directly with producers gives us an intimate understanding of  their processes, and our 40 
years of  expertise selling to the East Coast market ensures lasting relationships from vineyard to table. 

TERROIR
Baron Francois’ portfolio emphasizes the terroir of  wine regions and the techniques of  artisan families to deliver 

our clients well-rounded and insightful options. With a detailed focus on our producers’  
histories and environments, we seek to tell the full story of  each wine, from growing to bottling.  

The extensive portfolio of  Baron Francois is dedicated to family-owned estates with whom the company maintains 
faithful relations vintage after vintage. Baron Francois’ tasting  

committee is very strict and uses a meticulous process to ensure only the best value for our customers and final 
consumers. Our objective is to select elegant and well-balanced wines and spirits from producers who truly embody 

their terroirs.

Who are we?
HISTORY

Baron Francois is a premier wine and spirits importer and distributor based in New York City, New 
York, and servicing bars, restaurants, and liquor stores across the East Coast. We specialize in  

partnering with sustainable and family-owned producers to share only the finest wines and spirits 
from around the world.

BARON FRANCOIS, SINCE 1982 
 
Baron Francois Ltd was founded in 1982 by 
Adrien Baron, a native of  southwest France,  
during a time when domestic wines and spi-
rits ominated the New York market.  
Undeterred, Adrien sought to bring the 
fine wines of  his homeland to the big apple 
dining and retail scene. His family-owned 
company rapidly became well-known as a 
key supplier of  fine French wines to wine 
shops, hotels, and restaurants across the city, 
eventually selling to surrounding states as 
well.

THE LESGOURGUES FAMILY 

Since 2000, Baron Francois has been operated by the Lesgourgues family, who have a long history of   
winemaking themselves. They currently manage production at several of  their own French estates,  

including the acclaimed Château de Laubade Bas-Armagnac and the rising star of  Graves, Château Haut Selve. 
Frederic Goossens joined the company as Managing Director in December 2011 and became  

partner in July 2014.

Frederic Goossens, Managing Partner  & Adrien Baron, Founder

Since

1982
Bottles sold per year

1M+
Suppliers

100
Employees

30
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This estate winemaking is led by a woman. 

FEMALE WINEMAKER

Wine available with screw cap.  

SCREW CAP

Wine or estate that is not using any animal byproduct in their process.  

CERTIFIED VEGAN

This estate follows sustainable practices, validated by a certification 
(HEV, Terra Vitis, Lodi Rules, etc). 

CERTIFIED SUSTAINABLE

This estate is certified organic by an official organization.  
Certifications include Ecocert, USDA Organic or CCOF Organic. 

CERTIFIED ORGANIC

This estate uses Biodynamic vine growing practices that have been 
certified by Demeter or Biodyvin.

CERTIFIED BIODYNAMIC

WA: Wine Advocate, Robert Parker 
WE: Wine Enthusiast 
WS: Wine Spectator
JS: James Suckling

Ratings
USC: Ultimate Spirits Challenge 
SFWSC: San Francisco World 
Spirits Competition
BTI: Beverage Testing Institute

Legend
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Domaine Henri Giraud
CHAMPAGNE

Claude Giraud 
Owner

Esprit Nature 
#550GB - 94 pts JS 
375/750/1500 ml 
Gift Box for 750ml

Dame Jane Rosé 
#551 

95 pts JS

Blanc de Craie 
#552 

95 pts JS

Hommage  
au Pinot Noir #553 

96 pts JS

Grand Cru Aÿ Fût de 
Chêne MV Vintage 
#554GB - 97 pts JS 
Wood. Box & dégrafeur

Argonne Vintage 
#555 

97+ pts WA 
Wood. Box & dégrafeur

Ratafia Solera 
#556 

500 ml 
Gift Box & Stopper

A contemporary of Henri IV and his descendants, the Hémart family  
settled permanently in Aÿ, the cradle of Champagne, at the beginning of the 
seventeenth century. Claude Giraud, 12th generation of the Giraud-Hémart 
family, today presides over the destiny of this Champagne House. In 1990, 
he renewed the tradition of ageing the estate wines in oak barrels from the 
Argonne Forest.
Each year, Sebastien Le Golvet, the Cellar Master of the house, selects the 
most beautiful oaks of the Argonne forest and leads the toasting himself. 
This delicate work is the last precious touch of the grande cuvees. The sal-
tiness, intensity and aromatic complexity of Champagne Henri Giraud make 
it one of the most exquisite expressions of the region. Of its 250,000 bottles, 
only a few thousand bottles comprise its grande cuvees. These champagnes 
are sought-after by collectors and lovers of great wines around the world. 

The whole vineyard practices sustainable farming, and the estate was granted the high environmental value 
(HVE) certification.
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A beautiful story since 1670
The Autréau story began in 1670 in the village of  Champil-
lon, where the family began to grow grapes on their estate 
while rising to prominence in the art world. 
After being run by Eric, Gerald’s son, for 40 years, the winery 
is now led by grandson Laurent Autréau. The three genera-
tions still collaborate to create Grands Crus and 1er Crus. 

Sustainable viticulture 
Aware of  the stakes of  climate change, they have transi-
tioned towards sustainable viticulture. Autréau is currently a 
member of  the Magister Network, a viticultural monitoring 
network that limits the maximum number of  interventions 
and mandates the use of  only environmentally friendly pro-
ducts.

Autréau De Champillon
CHAMPAGNE

Gérard, Eric & Laurent 
Autréau - Owners

Cuvée Extra Brut 1er Cru 
#530EB

Cuvée Brut Rosé 1er Cru Cuvée Brut Blanc de Blancs Grand Cru 
#532

Cuvée Brut 1er Cru 
#530
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La Moulinière
BORDEAUX

#012

La Moulinière, whose grapes are grown at Château Loumelat, is located in the northern part of   
Bordeaux right bank: Côte de Blaye. The label depicts « La Bourse Maritime », a historical landmark 
building in Bordeaux where wine trade took place until the end of  the 19th century.

#013

Mariochaud Family 
Owners

#011 
375/750 ml 

Château Loumelat
BLAYE CÔTES DE BORDEAUX

Overlooking the Gironde estuary, Chateau Loumelat is ideally located.  
Its vineyard benefits from a great sun exposure that guarantees a perfect  
maturation of  the grapes and the production of  the finest wines. 
Located 6 miles North East of  the historical city of  Blaye, the vines are planted 
over magnificent sandy-clay and clay-limestone soils composed of  several sedi-
mentary layers left by the ocean millions of  years ago. This exceptional terroir 
gives to Chateau Loumelat wines their unique character. 

Owned by the Mariochaud Family since 1778, Château Loumelat’s vineyard 
is now operated under the supervision and utmost care of  the Lesgourgues 
family.

 

Overlooking the Gironde estuary

#019
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Château Haut-Selve
GRAVES

The Château Haut Selve motto, “Non Nova Sed Nove,” or, “With the Present, Make and 
Build for the Future,” illustrates this passion for innovation. That vision required the 

help of truly talented partners, comprising an enthusiastic and audacious team able to 
challenge themselves and who are devoted to their quest for excellence.

Non Nova Sed Nove

Denis & Arnaud Lesgourgues, Owners

Created from scratch, Château Haut Selve was born at the dawn of  the XXI 
century. The vineyard was planted in the historical Graves Appellation over a 
pine forest where vines used to grow 120 years ago. With a deep gravel soil, a 
warm microclimate, and a subsoil rich in groundwater, this exceptional terroir 
offers unique conditions for the development of  the roots and for an optimal 
ripening of  the grapes. 
Each step of  Chateau Haut Selve’s creation was thought and carried out as if  it 
was a piece of  art. The history of  art and wine is the particularity of  this pro-
perty that is known to be part of  the top five in the Graves. 
In 2018, Chateau Haut Selve has welcomed Stephane Derenoncourt consulting 
team whose expertise in vineyard management and winemaking techniques 
fall in line with the property’s goals and beliefs. Chateau Haut Selve is certified 
HEV3 and TerraVitis since 2018.

White #015 Red #014 Réserve #016
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Château Cap Léon Veyrin 
Listrac-Médoc  
Cru Bourgeois 

#301 

Château Sorbey 
Haut-Médoc 

#302

Vignobles Meyre
MÉDOC

The Château Cap Léon Veyrin has been family-owned 
since 1810, when the two original estates, Château 
Cap Léon and the Veyrin, were merged. The vineyard 
of  Cap Veyrin derives its name because it sits at the 
highest point, or “head,” of  Listrac Médoc, and boasts 
ideal natural drainage and sun exposure.

Their family traditions are perpetuated with care, 
including the growing focus on Merlot, the hand-
picking of  each grape, the practice of  barrel-aging for 
12 months, and the technique of  refining wines with 
egg white.
 

Nathalie & Julien Meyre 
Owners

Château Sorbey is part of  Château Cap Léon Veyrin and 
is owned by the Meyre family since 1810. A family home 
to the successive generations, Château Cap Léon Veyrin 
was once two separate châteaux, Château Cap Léon and 

Château du Domaine de Veyrin.

The property has been modified over time and now 
boasts 5 charming bed and breakfast rooms alongside 

a place for work, equipped with wine-making and aging 
cellars and a bottling line.

 
Today, Nathalie and 
Julien Meyre are the 

6th generation of  this 
Médoc family of  wine-
growers to manage the 
property. They bring 
their own new expe-
rience and flair to the 

famous Cru Bourgeois 
of  the Médoc.
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Château Tour Sieujean
PAUILLAC

#903

Château Tour Sieujean is a vineyard located in the southwest of  the Pauillac appellation. 
The estate is one of  the last family-sized estates among the many grands crus of   
Pauillac. The family has occupied the estate for four generations. 
 
The highly propitious climate of  the Medoc peninsula with mild temperatures, light, and 
sun ensures maturity of  each grape varietal, enabling winemakers to obtain excellent 
“Vins de Garde” (bottled wines for aging).
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Château Tour de Pressac
SAINT-ÉMILION GRAND CRU

#327

A long and rich story 
Château Tour de Pressac has a long 

and rich history and is perhaps 
most famous for when it served as 

the location for the treaty signing 
after the battle of  Castillon that put 

an end to the Hundred Years’ War 
in 1453.

The excellence of  the terroir
Dominique and Jean-François 

Quenin have been the fortunate 
proprietors since 1997 and  

produce wines of  elegance, which 
fully express the excellence of  the 

terroir of  Château de Pressac.
The property covers 40 hectares 
in a single, continuous block, of  
which 36 hectares are planted in 

vines. The vines of  the château are 
established on the limestone plateau 

of  Saint Emilion, rising 80 meters 
above the level of  the Dordogne 

River.
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N°1 
Sauvignon Blanc 

#613

N°3 
Colombard - Sauvignon Blanc 

#612

Domaine Uby
CÔTES DE GASCOGNE

Over the past decade, François Morel has worked to expand his family’s estate, Domaine d’Uby, 
through his straightforward approach and dynamism. He is a descendant of  Swiss wine growers 
who arrived in France in 1920, and hails from generations of  winemakers from the Armagnac 
region. 

The entire Uby vineyard is sustainable and has been  
certified Viticulture Raisonnée Contrôlée since 2009.  
Cereal crops on the estate are grown organically, in addition to the 12 hectares of  vines. Uby 
subscribes, through an agri-environmental charter, to the preservation of  a  
natural area around its lake, where the last European pond terrapins (turtles Cistude d’Europe) 
live and breed. This is a protected species in danger of  extinction.

 

N°21 BYO 
Sauvignon Blanc 

#614

Karine Izco, Winemaker

Jean-Charles & François Morel
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Cuvée Tradition 
#4603

Cuvée «Les Graviers» 
#46031

The Château Lastours is an old estate owned by the Faramond family for 
over four centuries. The estate has evolved over time from a small fort over-

looking the river Tarn to a chateau with four towers. The original strategic 
structure was embellished and redesigned in the 16th century with decorations, 
ornaments, and mullioned windows. Coated bricks and pebbles form a mosaic 
of  red and white colors, characteristic of  southwestern France.
 
For the past three generations, the Faramond family has restored and preserved 
much of  the castle, including its extensive art collection. The property’s vineyard 
benefits from the warmth of  the Mediterranean climate, the humidity of  the 
ocean, and the amplitude of  continental temperatures. 

Château Lastours
GAILLAC

Family owned for over 4 centuries

Louis de Faramond, Owner
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Héritage 
#647 

Vieilles Vignes 
#641

Greenwich 43N 
#644 

 

Château Peyros
MADIRAN

Located in the southern part of the Madiran Appellation, Château Peyros sets 
itself apart thanks to a very specific terroir and micro-climate. Planted over a 
significant rocky mass, Chateau Peyros vineyard, composed of Tannat and Caber-
net Franc, benefits from a full south exposure.
 
Where tradition meets innovation, Château Peyros’ cellar, created by Emile 
Penaud, is one the most modern of the appellation. Fervent supporters of sus-
tainable agriculture, the Lesgourgues family has reduced the use of chemicals by 
more than 40% since they took over the property.
With its unique terroir and an authentic beauty, Chateau Peyros is today one of 
the leading wineries of the Madiran Appellation.

 

Corinne Lanyou, Winemaker
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Etienne Sipp, Owner

Louis Sipp
ALSACE

Tradition

Riesling 
#682 

375/750 ml

Pinot Blanc 
#681

Created by pioneering matriarch Louise Sipp during World War 
I while her husband, Louis, was fighting on the Eastern Front, 
the estate is now led by Etienne Sipp, her grandson.  
 
The first plot purchased by Louise, part of  Kirchberg Hill, is 
today recognized as one of  three Grand Crus near the town 
of  Ribeauvillé. Due to a combination of  the ample sunlight on 
the mountainside and the clay and mineral composition of  the 
alpine soil, Kirchberg wines are renowned for their exceptional 
richness and ripeness. 
 
All the vines are planted at high altitude and 80% of  them are 
on surrounding hills, ensuring they all benefit from the unique 
microclimate created between the Vosges Mountains and the 
Rhine River. 

Pinot Noir Bio’s 
#690

Gewürztraminer 
#685
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Château des Tours
BROUILLY

In the heart of  the Beaujolais appellation, Château des Tours owns 70 hectares of  vines.  
The exceptional terroir of  Mount Brouilly, which contains pink granite soil, gives these wines a unique  
heartiness that is greatly sought after by specialists.
The Chateau itself  originated in 1331 and was inhabited by several different noble families over the co-
ming centuries before being purchased by its current owners in 1986, who renovated the property and 
transformed it into a modern vineyard. Some of  the vines currently in use date back over 80 years, and the 
region itself  has been cultivated for wine-growing since Roman times. 
Château des Tours is part of  the 8 estates belonging to the Richard’s family.

#7104 
375/750 ml

An iconic estate of Brouilly
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Cellier des Dauphins
RHÔNE VALLEY

The vineyards of  Cellier des Dauphins extend from the south-east of  the Rhône  
Valley to the foot of   Mont Ventoux.  

Grown on these soils, sundrenched and rocked by the Mistral winds, are the king varietals of  the Côtes 
du Rhône: Syrah, Grenache, and Viognier.  

Founded in 1965, the Union of  Winegrowers of  the Côtes du Rhône now  
includes 2,300 families of  winemakers in the Southern Rhône Valley.  

With 12,500 hectares of  vineyards and around twenty appellations, the union has become the main 
player in the Rhône Valley. 

Based on profoundly human values, the house now distributes in five countries. 

La Resistance Red 
Côtes du Rhône 

#163

Vignerons de l’Enclave 
Châteauneuf-du-Pape 

#1631 

La Resistance White 
Côtes du Rhône 

#1630
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Domaine de Font-Sane
GIGONDAS

Cuvée Tradition  
#174

Established in 1860, the estate 
is currently run by Véronique 
Cunty-Peysson, her husband, 

Bernard, and their son, Romain, 
who recently arrived on the estate 

after receiving his Master’s in 
International Wine Business. The 
domaine is about 39 acres. From 

the domaine itself, you can see the 
majestic rocky faces of  the Den-
telles de Montmirail and the little 

village of  Gigondas.

The name of  the domaine comes 
from the name of  one of  the 

races, Fontsaine, which means 
«healthy fountain». Domaine de 

Font-Sane has opted for a sustai-
nable culture. Fertilization is done 
every year by adding organic com-
post. These natural products help 

maintain the humus levels and 
promote good exchanges between 
the soil and the plant, and quality 
is always preferred over quantity.
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Château de Pourcieux
CÔTES DE PROVENCE

Pourcieux is a small village in 
Provence at the east of Aix 
en Provence and the famous 
Sainte Victoire  
Mountain, which was painted 
many times by Paul Cezanne.

The vineyard covers 64 acres 
and produces five different 
varietals: Syrah, Grenache, 
Cinsault, Cabernet  
Sauvignon, and Vermentino. 
For the past 25 years, the vines 
have been dressed in twin “de 
royat” rows and elevated  to 
protect them from the strong 
Mistral wind, which in turn 
also allows them maximum 
exposure to the sun.

The style of Château de Pour-
cieux wines is deliberately 
modern with a permanent 
commitment to  
respect and expression of the 
terroir’s identity. One of the 
main goals is to preserve their 
soil, which is why they use 
neither chemical fertilizers nor 
herbicides.

Rosé 
#120

White 
#122
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Côtes de Provence Sainte Victoire 
#1200

Château de Pourcieux
CÔTES DE PROVENCE SAINTE-VICTOIRE

Château de Pourcieux was founded 
in 1760 and has been owned and 
operated by the same family since 
then,  generation after generation. 

Michel d’Espagnet, the winegrower, 
has managed the  vineyard since 

1986, when he took over from his 
father. Michel’s son, Remi, joined 

him in June 2014, immediately after 
earning his oenologist diploma.

Family vineyard since 1760



46 47

Château de la Deidière
CÔTES DE PROVENCE

The history of  the Fabre family and Château de la Deidière came to-
gether after WWII when Henri Fabre acquired the property in 1961. 
The estate is a living Provençal postcard that still offers diverse scenery 
between the olive trees, woods, and scrublands, bordered by a scenic 
river.

In the 1960s, the vines were planted alongside tall trees and meticulous 
landscaping, and the vineyard became known as a place to host parties 
and celebrations. The importance of  the art of  dining in Provence gave rise 
to great feasts featuring the Château’s wines and wild game was hunted on the 
grounds. The terroir was full of  treasures.

The Fabre family is committed to offering high quality wines and focus on the 
respect of  their environment. As a result of  this commitment, their olive trees 
have been awarded the Ecocert Label and their vines are grown using  
sustainable farming methods.

Caroline Demey 
Owner

#126
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Château de la Clapière
CÔTES DE PROVENCE, CRU CLASSÉ

A long and beautiful history 
Built in the 18th century on the remains of  a viticultural 
estate that was initially Roman then Templar, Château de la 
Clapière is a great Florentine-inspired fortress surrounded 
by annexes that had been used for farming activities.  
It then became the property of  Elizabeth Isabella 
Johnstone-Gordon, a lady from a great Scottish lineage, 
who became the Baroness of  Roissard.
In 1892, the château was visited by the British Queen Vic-
toria during her famous stay in nearby Hyères. The Queen 
was attracted to the site’s beauty, fragrances, and in parti-
cular, the violets that grew there, which were her favorite 
flower.  
 
One of  the finest estates in Provence
In 1928, Charlotte Constant married Henri Fabre, founder 
of  Maison Fabre. Henri Fabre was also the owner of  Châ-
teau de la Clapière.Together, they would expand the estate 
to become one of  the finest in Provence. 
In 1955, 32 of  55 hectares of  La Clapière’s vines obtained 
Cru Classé status, sitting on superb terroir within an excep-
tional microclimate that added a floral aspect to rosés.
In 1988, the matriarch of  the family passed away and Châ-
teau de la Clapière  
became dormant. The vineyard was still operational as part 
of  Domaine Fabre’s 550 hectares.
In 2006 the grandson of  Henri Fabre, Henri Fabre-Bartalli, 
joined with Bruno Fabre-Bartalli to completely overhaul 
the château and its grounds. Their goal was to recreate 
the estate to look the way it had when Queen Victoria had 
visited, down to the tiniest detail. Working with over 100 
craftsmen, they finished the project in 2012, exactly 110 
years after Victoria’s visit.

Cru Classé  
#123 

750/1500 ml

Henri Fabre-Bartalli, Owner
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In 1991, Louis Fabre was among the first wine-producers in Languedoc to pursue organic production, with 
his property Château Coulon. The Fabre family had lived in the region since 1605, but it was Louis’ vision 
for the estate that led it to its present form.  
Motivated by a respect for the environment and desire to give the best possible wines to consumers, he 
helped the entire vineyard become organic. Today, the Château Coulon team is certified with the highest 
label for organic agriculture: Level 3 of  High Environmental Value (HEV). 

Louis Fabre took over the chateau and Claire, his wife, manages the oenotourism, and loves sharing her 
passion for organic products, and Marie, Louis’ sister, joined the team in 1998.
Since 2014, the 14th generation of  the Fabre family has been helming the estate, and they have worked 
extensively to partner with new markets around the world and continue the Fabre tradition.

Famille Fabre
LANGUEDOC

Château Coulon 
Corbières 

#344

Baron Coulon 
Cabernet Sauvignon 

Pays d’Oc - #3445

Baron Coulon 
Syrah-Viognier 

Pays d’Oc - #3446

Baron Coulon 
Viognier 

Pays d’Oc - #3447

PetNat 
Sauv. Blanc-Colombard 

Vin de France - #3453
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Domaine des Rocs 
#XXX

Domaine des Rocs
PIC SAINT-LOUP

Sancto Lupo means Saint Loup in 
latine. With a nod to the history of 

the origins of vineyards in the  
region, more than 2000 years ago, 
and at the same time, a resolutely 
modern drawing of the wolf, we 

want to tell the consumers that our 
wine has got all the signs of the Pic 
st Loup AOC, with a modern twist. 
As Terre de Vins magazine puts it :  
« this wine is a refreshing return to 

the roots of the Pic ».
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SPIRITS
03

Armagnac 
Cognac 

Rhum Agricole 
Gin 

Vodka 
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An undisputed reference in the Armagnac category

Château de Laubade
BAS-ARMAGNAC

Château de Laubade was built in 1870 and is today 
the premier Armagnac property with 260 acres of  
single vineyard growing in the heart of  the noblest 
area of  the appellation: Bas Armagnac. 
The vine cultivation is environment friendly and 
the agriculture is sustainable. Château de Laubade 
is certified Terra Vitis. 

The single and continuous distillation is home 
made in a custom tailored column still (Alambic). 
The wines, exclusively produced from the proper-
ty’s vineyard, are distilled grape varietal by grape 
varietal. The cellar Master carefully oversees and 
guarantees the finest maturation of  the brandies, 
vintage by vintage, grape varietal by grape varietal. 
He uses 400-liter casks, exclusively made of  Gasco-
ny oak (black oak) carefully selected in the surroun-
ding forests. Laubade is the only Armagnac house 
having its own cooperage.

« Arnaud, Denis and Jeanne,  the third  
generation of the Lesgourgues family who have 

been running the property since 1974 ». 

VSOP 40% 
#800-VSOP-PN 

#800-VSOP-FLA 
91 pts WE 

XO 40% 
#800-XO 

#800-XO-CARN 
92 pts WE

EXTRA 40% 
#800-EXTRA 

96-100 pts WE 
Gift Box 

INTEMPOREL N.5 40% 
#800-INT5NB 

96 pts USC 
Wooden Gift Box

21 YO 45.3% 
#800-21YO
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Signature 42% 
#800-SIGN42 

Cocktail Reco. USC 2017

100 Vintages Available!
Each vintage comes entirely from a single harvest and 
distillation year. More than 80 different vintages are ma-
tured in Château de Laubade’s cellars. Each vintage tells 
a particular story, a particular chapter of  the estate and 
draws on its long history, know-how and the dedication 
of  several generations of  men and women. Château de 
Laubade releases its vintages after a minimum aging of  
15 years in Gascony oak barrel. 
 
 

Floc de Gascogne 
#802 & #802-RED

Blanche Armagnac 
#801 

Best Buy WE 

Vieille Prune 
Aged Plum Brandy 

#803

The “Cask Strengths” are an exclusive selec-
tion of  Bas Armagnac vintages of  extremely 
high quality and scarcity, bottled at their natu-
ral alcohol strength... 
 
 

Cask Strengths

Over the past 30 years, Château de 
Laubade has been regularly awar-
ded with more than 120 medals in 
the most prestigious competitions. 
Château de Laubade is the only 
Armagnac House awarded since 
2010 “World Class Distillery” at the 
World Spirits Awards. 

The most awarded  
Armagnac Estate!
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«The expression of the floral characteristics and 
the roundness of our cognacs demand more time, 
but they are of a superior intensity and elegance 
thanks to the soil and our craftsman-like way of 

working.» Laurent Vallet, Owner

• An exceptional terroir: Petite 
Champagne is one of the most 
exclusive regions of Cognac 

• An extreme attention to the 
winemaking process: rapid  
fermentation, with precise 
temperature control 

• A carefull selection of each 
wine and its allocation towards 
a specific aging time 

• An expert distillation with the 
lees, cut with precision 

• An aging process meant to 
emphasize the terroir and not 
the wood 

• A slow and gentle reduction of 
the cognacs using «faibles» to 
keep all the perfumes intact 

• For each cuvee a much longer 
aging than requested by the 
appellation 

Château Montifaud
COGNAC, PETITE CHAMPAGNE

Vieux Pineau des Charentes 
#842-PN

VS 
#842-VS 

95 pts, Top 100  & 
Finalist USC 2021 

VSOP 
#842-VSOP 

91 pts, Best Buy WE

XO 
#842-XO 

94 pts WE 
Gift Box

L50 
#842-L50 

Wooden Gift  Box

Know-how passed on from father to son

Château Montifaud has belonged to the Vallet Family for six generations. The term “Château” has always 
been a legal title that remains tied to their history, their vineyard and their cognac. The vineyard was created in 
1837 by Augustin and has seen the succession of  Pierre, Maurice, Louis and Michel. Laurent came to join his 
father and grandfather in October, 2000. 
 
According to the family tradition, when a son joins his father, a part of  the cognac distilled in that year is set 
preciously aside and will only be sold by the future generations. Thus it is that in the darkness of  their  
«paradise» cellar that lie Dames-Jeannes of  Cognac skillfully created by Pierre and Maurice Vallet, waiting to 
be released, a handful at a time, to a lucky few.

Vallet Family 
Owners

The Château Montifaud unique 
quality is the result of: 
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Habitation Saint Etienne
RHUM AGRICOLE, MARTINIQUE

White 40% - 1L 
#870-WHITE 

90pts Best Buy WE

White 55% - 1L 
#870-W55 

96 pts, Top 100 Spirits 
USC 2020

Black Sheriff 
#870-SHERIFF 

90 pts Best Buy WE

VSOP 
#870-VSOP 

92 pts USC 2020

XO 
#870-XO 

91 pts WE

Highland Finish 2005 
#870-HIGH

93 pts USC 2017

Sauternes Finish 2005 
#870-SAUT 
92 pts WE

The Habitation of  Saint Etienne was modelled 
after “La Maugée,” a sugar refinery covering over 
400 hectares from Gros Morne to Saint Joseph in 
the early 19th century.  
The architectural structure, including the mas-
ter’s house overlooking the distillery and the 
old workers’ quarters, reflects a typical farm in 
Martinique. 

In 1882, Saint Etienne was purchased by Amédée 
Aubéry, a young captain of  industry who became 
one of  the most famous figures in the economy 
of  Martinique. In 1909, the property came into 
the possession of  the Simonnet family who 
developed the distillery activity until its decline at 
the end of  the 1980s. The estate was taken over 
in 1994 by Yves and José Hayot, who relaunched 
the Saint Etienne brand and began restoring and 
enhancing the sugar estate’s architectural heritage. 

The distillery, henceforth registered in the Addi-
tional Inventory of  French Historic Monuments, 
is one of  the only remaining, and therefore most 
precious examples of  the craftsmanship and aes-
thetic appeal of  industrial architecture from the 
end of  the 19th century in Martinique.
 
HSE gives all its nobility to aging. For at least 
three years, the rhum rests in different casks, 
including bourbon, cognac, sherry, and whiskey, 
where it slowly acquires more intense, complex 
perfumes. 

100% Sugar Cane Juice

Lionel Lampin 
Master Distiller



64 65

Elephant Gin
GIN

London Dry 
#825-DRY 

Gold Medal, World  
Spirits Award 2021

Navy Strength 
#825-STRENGTH 

Best German Navy,  
World Gin Awards 2021

Elephant Gin produces award-winning handcrafted premium gin products made with rare 
African botanicals and flavor profiles unlike any other gins on the market.  
While its story started in South Africa, Elephant Gin is handmade in Germany with a 
focus on the highest quality production standards. 

The home of  Elephant Gin is based in Wittenburg, a small village nestled between Berlin 
and Hamburg. Here, all the products are handcrafted in small batches and using the  
traditional method of  copper still distillation in an Arnold Holstein still. All botanicals are 
then macerated for a whole day to extract the optimal level of  flavor. Another key  
botanical are fresh apples from the orchards surrounding the distillery. 
 
The topic of  sustainability and social responsibility is reflected in all facets of  the com-
pany; from waste reduction and innovative recycling initiatives to smarter bar initiatives as 
well as furthering education and providing work opportunities in wildlife conservation.

The founders were inspired to create Elephant Gin following their 
own adventures in Africa. They strongly believe that this generation 
has a responsibility to support the African wildlife today, so others 
can continue to enjoy it in the future.  
With every bottle sold, Elephant Gin contributes 15% of  bottle 
profits to foundations that are devoted to the conservation of  the 
African elephant.

Better Gin, Safer Elephants!

Sloe Gin 
#825-SLOE 

Best German Sloe, 
World Gin Awards 2020
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Clarisse
VODKA

#820

Clarisse is native from Charente-Maritime, Southwest 
France. She was raised in a family where vines and 

the love of  good wine have always been a centrepie-
ce. Clarisse first trained as a sommelier and then ma-

naged her own wine bar for several years in Nantes 
before moving back to her homeland and joining the 

family’s tradition of  master distillers.   

She has travelled across France to source the best 
wheat which is the base for her vodka. 

The water, coming from the family estate, is solely 
used to gently bring the spirit down to the perfect 

bottling strength (40%). 

Following 5 distillations in column stills, the 6th 
distillation is done in a typical Charentais copper pot 
still which was passed down in the family for genera-
tions. This ultimate distillation run in copper adds a 
touch of  spice to the vodka making it both smooth 

and round, to be enjoyed neat or in mixed drinks.

The result is a special sommelier’s vodka for barten-
ders and connoisseurs looking for the perfect main 

ingredient for their drink’s menu.

A vodka with personality 
for premium cocktails



11 Hanover Square, 13th Floor 
New York, NY 10005

(212) 924 1414 
 

www.baronfrancois.com

CUSTOMER SERVICE TEAM 
 

Between 9am & 5pm (EST) 
(212) 924 1414 

orders@baronfrancois.com

Instagram!
Follow Us On 

@baronfrancois.ws




