
TOKARA XO POTSTILL BRANDY

Stel lenbosch wine estate  Tokara have released their  very f irs t  XO Potst i l l  Brandy which honours  the age-old Cognac tradi t ion.  The base wine for  this  brandy is  made 
from Chenin Blanc grapes from Stel lenbosch vineyards,  picked at  a  r ipeness  of  around 18 degrees  brix .  The juice was pressed of f  and fermented at  18 degrees  Cels ius 
wi th  selected yeasts .  No sulphur or  enzymes are used in  the product ion of  the wine.  The resul tant  wine is  kept  on gross  lees  at  0  degrees  Cels ius  for  f ive  months with 
regular  lees  s t irr ing.  Dist i l lat ion is  done in  our copper Pruhlo Alambic pots t i l l .  The tradi t ional  Cognac double  dis t i l lat ion process  is  fol lowed with the separat ion of 
the Head,  Heart  and Tai ls  fract ions,  retaining only  the heart  fract ion for  maturat ion.  The resul tant  spir i t  a t  between 68% and 72% alcohol  by volume is  transferred to 

300 l i tre  French oak barrels  for  maturat ion,  of  which approximately  15% are new.  This  XO brandy is  blended from casks  which have matured for  a  minimum of 
10 years  wi th  some having matured for  up to  16 years .

Slow maturat ion in  Limousin oak barrels  enhances the dis t inct ive  characteris t ics  of  the TOKARA XO Potst i l l  Brandy.  The aromas abound with complex notes  of 
fresh vani l la  pod,  c innamon and nutmeg spice ampli f ied with dried f ig ,  peach and rais ins .  In  addi t ion,  f loral  aromas f lourish with s tar  jasmine and orange blossom. 

The palate  del ivers  r ich f lavours  of  caramel ,  dried apricots ,  cocoa but ter  and spice.   This  spir i t  i s  one of  dis t inct ive  character  wi th  a  f ine length.
 

The Tokara XO Potst i l l  Brandy comes in  an elegant  Eden decanter  wi th  beaut i ful ly  ref ined l ines  and a smooth roundness  that  appeals  to  al l  the senses .   The s ingle 
bot t le  display uni t  was designed to  showcase this  unique Cape Brandy as  the ul t imate gi f t  for  brandy af ic ionados or  epicureans in  search of  new dis t inct ive  tastes .

 

Single  uni t  barcode:  6009656251839
6 x 750ml barcode:   16009656251836



TOKARA XO POTSTILL BRANDY

The Tokara XO Potst i l l  Brandy comes in  an elegant  Eden decanter  wi th  beaut i ful ly  ref ined l ines  and a smooth roundness  that  appeals  to  al l  the senses .   The s ingle 
bot t le  display uni t  was designed to  showcase this  beaut i ful  Cape Brandy as  the ul t imate gi f t  for  brandy af ic ionados or  epicureans in  search of  new dis t inct ive  tastes .

 
Winemaking Descript ion:  The base wine for  this  brandy is  made from Chenin Blanc grapes from Stel lenbosch vineyards,  picked at  a  r ipeness  of  around 18 degrees  brix . 

The juice was pressed of f  and fermented at  18 degrees  Cels ius  wi th  selected yeasts .  No sulphur or  enzymes are used in  the product ion of  the wine.  The resul tant  wine 
is  kept  on gross  lees  at  0  degrees  Cels ius  for  f ive  months with regular  lees  s t irr ing.  Dist i l lat ion is  done in  our copper Pruhlo Alambic pots t i l l .  The tradi t ional  Cognac 
double  dis t i l lat ion process  is  fol lowed with the separat ion of  the Head,  Heart  and Tai ls  fract ions,  retaining only  the heart  fract ion for  maturat ion.  The resul tant  spir i t 

a t  between 68% and 72% alcohol  by volume is  transferred to  300 l i tre  French oak barrels  for  maturat ion,  of  which approximately  15% are new.  This  XO brandy 
is  blended from casks  which have matured for  a  minimum of  10 years  wi th  some having matured for  up to  16 years .

 
Tast ing Note:  S low maturat ion in  Limousin oak barrels  enhances the dis t inct ive  characteris t ics  of  the TOKARA XO Potst i l l  Brandy.  The aromas abound with complex 

notes  of  fresh vani l la  pod,  c innamon and nutmeg spice ampli f ied with dried f ig ,  peach and rais ins .  In  addi t ion,  f loral  aromas f lourish with s tar  jasmine and 
orange blossom. The palate  del ivers  r ich f lavours  of  caramel ,  dried apricots ,  cocoa but ter  and spice.   This  spir i t  i s  one of  dis t inct ive  character  wi th  a  f ine length.

Single  uni t  barcode:  6009656251839
6 x 750ml barcode:   16009656251836


