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1 ALLOWED GEOGRAPHICAL INDICATION PUBLISHED FOR 

THIRD-PARTY OBSERVATION 

1.1 Allowed Geographical Indication 

No. 
Application 

Number 
Filing 
Date 

Geographical 
Indication 

Applicant Goods 

1 G/4/2023/00002 
11 August 

2023 

COGNAC or EAU-DE-
VIE DE COGNAC or 
EAU-DE-VIE DES 

CHARENTES 

Bureau National 
Interprofessionnel du Cognac 

(BNIC) 
Wine spirits 
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Application No: G/4/2023/00002 

Geographical 
Indication: 

 
COGNAC or EAU-DE-VIE DE COGNAC or EAU-DE-VIE DES CHARENTES 

Filing date: 11 August 2023 

Applicant(s): Bureau National Interprofessionnel du Cognac (BNIC) 

Address: 23 Allées Bernard Guionnet, BP 90018 Cognac Cedex 16101 France 

Goods: Wine spirits 

Geographical Area: 

This application concerns the geographical indication of "Cognac" or "Eau-de-vie de Cognac" 
or "Eau-de-vie des Charentes", which is a wine spirit made from certain white grape varieties 
grown within the defined geographical area of the town of Cognac in the French "departments" 
of La Charente, Charente-Maritime, Dordogne and Deux-Sevres in the western part of the 
Nouvelle-Aquitaine region. A French "department" is an administrative division of France 
between the region and commune. The geographical indication of "Cognac" or "Eau-de-vie de 
Cognac" or "Eau-de-vie des Charentes" is protected in various countries and regions around 
the world, including in France and Europe. 

Disclaimer/s: None 

Quality, 
Characteristics, or 
Reputation 

DESCRIPTION OF THE GOODS TO WHICH THE GEOGRAPHICAL  
INDICATION APPLIES 

The cultivation and production process of "Cognac" or "Eau-de-vie de Cognac" or "Eau-de-vie 
des Charentes" must comply with all applicable legislation, be properly documented, and 
monitored by internal and external control bodies. 
 
Physical and organoleptic characteristics of "Cognac" 

The distinctive aroma of "Cognac" or "Eau-de-vie de Cognac" or "Eau-de-vie des Charentes" is 
the result of the grape varieties used and the development of a wide range of volatile 
substances throughout the production process. Quality grapes, winemaking, distillation, and 
ageing are all essential to the aromatic quality of the wine spirit used to produce "Cognac". 
 
QUALITY REPUTATION OR OTHER CHARACTERISTICS ESSENTIALLY  
ATTRIBUTABLE TO THE GEOGRAHICAL ORIGIN 

"Cognac" or "Eau-de-vie de Cognac" or "Eau-de-vie des Charentes" is a wine spirit made from 
grapes that have been distilled, aged, and blended. The Master Blender oversees this process, 
which is an ongoing quest for harmony and consistency. The quality of "Cognac" or "Eau-de-
vie de Cognac" or "Eau-de-vie des Charentes" is determined by the grapes used, as well as 
the production process, both of which must abide by the Product Specification or Code of 
Practice. "Coqnac" or "Eau-de-vie de Cognac" or "Eau-de-vie des Charentes" offers an 
extensive range of aromas, which is known as the "Cognac Aroma Wheel". 
 

"Cognac" or "Eau-de-vie de Cognac" or "Eau-de-vie des Charentes" wine spirits have a unique 
balance and aromatic typicity, corresponding to compliance with all elements of the product 
specification for the appellation concerning geographical origin, grape varieties, viticultural 
practices, winemaking techniques, distillation, and ageing.  
 
Their sensory profile, characterised by complexity and finesse, develops during ageing.  
 
The youngest wine spirits have floral and fruity notes, such as vine flowers, acacia blossoms, 
fresh grapes, pears, and some tropical fruits. In contact with oak, they acquire characteristic 
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aromas, including vanilla, coconut, and roasted overtones.  
 
Ageing also adds richness and complexity to the aromatic profile, with nuances of candied fruit, 
spices, wood, tobacco, and dried fruit. Taken together, these overtones form a complex, 
specific aromatic profile described in the literature as "rancio Charentais".  
 
This aromatic evolution is also accompanied by changes in flavour, particularly greater 
smoothness on the palate and the development of characteristic roundness and volume, as 
well as a significantly longer aftertaste. 
 

The colour of wine spirits also evolves during ageing, gradually deepening from pale yellow 
with golden yellow highlights to amber and even mahogany for the oldest wine spirits. 
 
Causal link between the geographical area and the specific quality, the  
reputation or other characteristics of the product 

As a French AOC, there are natural and human factors, within the defined geographical area, 
that have influence on the characteristics of "Cognac" or "Eau-de-vie de Cognac" or "Eau-de-
vie des Charentes" and make it different compared to other wine spirits. 
 
Reputation 

Archaeological research conducted in Charentes has concluded that vineyards were 
established there in the late first century AD. Artifacts found at various dig sites indicate the 
presence of winemaking facilities from the same period, confirming that wine has been 
produced in "Cognac" since Roman times. 
 

Exports of wines began to grow during the Middle Ages, following the development of trade 
routes connected to the Charentes River. By the 11 th century, the city of La Rochelle used 
Dutch ships to transport salt to the Atlantic coast. In the 15th century, the Dutch began to distill 
wines from the Cognac geographical area in order to improve their preservation. As trade 
expanded during the Renaissance, Dutch vessels docked in Cognac and other ports along the 
Charente. However, since these wines had low alcohol content, the Dutch distilled them upon 
returning to their country and named the resulting spirit "brandwijn" (literally "burnt wine"), 
which eventually became known as "brandy". Double distillation was first practiced in the early 
15th century, allowing the wine spirit to travel in a much more concentrated, stable form. 
 

In the mid-19th century, a number of firms were established and began to ship "Cognac" or 
"Eau-de-vie de COQnac" or "Eau-de-vie des Charentes" in bottles instead of barrels. This new 
method of commerce gave rise to activities such as the glass industry, case making, cork 
production, and printing. Unfortunately, in 1875, the pest Phylloxera vastatrix attacked the 
"Cognac" region, sucking the sap out of the vine roots and destroying most of the vineyards. 
By 1893, only 40,600 hectares of vines remained, compared to the 280,000 before Phylloxera 
struck. 
 

However, similar to other areas in Europe, the vineyards of "Cognac" underwent replantation 
using American rootstock. This initiative prompted the establishment of a "viticultural 
committee" in 1888, followed by the creation of an experimental station in 1892. The pivotal 
role of this station was to identify the most suitable grape variety for "Cognac". Through 
extensive research, it was determined that Ugni Blanc possessed the ideal characteristics, 
including resistance, productivity (yielding 120 to 130 hectoliters per hectare), high acidity, and 
low sugar content. Originating from Italy, where it is referred to as Trebbiano Toscano, Ugni 
Blanc thrives at the northern boundary of the "Cognac" region, ensuring proper ripening 
conditions. 
 

The demand for "Cognac," also known as "Eau-de-vie de Cognac" or "Eau�de-vie des 
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Charentes," began to flourish during the late 17th and early 18th centuries, resulting in the 
establishment of successful trading companies, some of which had Anglo-Saxon origins. 
These trading enterprises emerged in the principal towns of the region. For instance, Martell 
was founded in 1715, Remy Martin in 1724, Oelamain in 1759, Hennessy in 1765, Godet in 
1782, Hine in 1791, and Otard in 1795. 
 

On January 23, 1860, Napoleon III initiated a trade agreement between France and England, 
leading to a significant boost in "Cognac" sales, reaching their pinnacle in 1879. This period 
also witnessed the establishment of other prominent trading companies, including Bisquit in 
1819, Courvoisier in 1843, Royer in 1853, Meukow in 1862, Camus and Hardy in 1863. Initially 
an export product, "Cognac," or "Eau-de-vie de Cognac," or "Eau-de-vie des Charentes," is 
now consumed in nearly 160 countries worldwide, spanning from the Far East to the Americas 
and Europe. It has come to symbolize exquisite spirits and the essence of the French way of 
life. 
 
Annual declaration 
Wine spirits entitled to the AOC "Cognac" or "Eau-de-vie de Cognac" or "Eau-de-vie des 
Charentes" must be produced from grapes in plots situated within the defined geographical 
area, and which are the object of an annual declaration of utilization. The declaration of 
utilization must be made to the Federation des Interprofessions du Bassin Viticole Charentes 
Cognac (Interprofessional Federation of the Viticulture Bassin of Charentes Cognac) which in 
turn forwards the relevant information to the OOG (BNIC) and CERTIPAQ. 
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CERTIFICATION FROM THE CONCERNED GOVERNMENT 

AGENCY OR EQUIVALENT INDEPENDENT BODY 

http://www.ipophil.gov.ph/
mailto:mail@ipophil.gov.ph


EUROPEAN COMMISSION
DIRECTORATE-GENERAL FOR AGRICULTURE AND RURAL DEVELOPMENT

Directorate F – Outreach, Research and Geographical indications
F.3. Geographical indications

Brussels, 20/1/2023

EXTRACT FROM THE REGISTER

OF GEOGRAPHICAL INDICATIONS ESTABLISHED BY ARTICLE 33 OF REGULATION (EU) 
2019/787

1. Name: Eau-de-vie de Cognac / Eau-de-vie des Charentes / 
Cognac

2. Product category: 4. Wine spirit

3. File number: PGI-FR-02043

4. Type: Geographical indication (GI)

5. Country: France

6. Date of registration: 12/06/1989 

7. Legal instrument: Article 37 of Regulation 2019/787

João ONOFRE
Head of Unit

European Commission, 1049 Brussels, Belgium - Tel.: +32 22991111

Annex - 9
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