Representing Star Producers Globally,
Servicing Star Markets Locally

UNITED STARS

Les Reserves d'Arton Vine Peach Cream

Domaine d'Arton, Cotes de Gascogne, France
eCommerce # 177567 | 15.0% alc./vol. | $65.50
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Our Vine Peach Cream owes its incomparable taste to the fragrant flavours of this
exceptional fruit.

The unique and heirloom varietal of peaches “Peche de Vigne” grown entirely on
estate owned orchards are macerated in a neutral brandy. The pink colour of the
ligueur comes from the pearly flesh of the fruit.

Terroir:

Les Réserves d’Arton represent a 30 year partnership between Chateau Arton,
known for their award winning Haut-Armagnacs, and Cherry Rocher, the oldest
distillery in France (est. 1705) specializing in the distillation of fruit brandies.
These expressions showcase the agricultural bounties of the Dordogne region,
located in Southwestern France.

The Arton Domaine of 50 hectares lies on the plateau of Lectoure, in the heart of
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Ingredients: Sugar, Vine peach infusion 30° (fresh or frozen vine peaches, neutral
alcohol, water), Water, Alchool 96°, Natural vine peach flavour.

Serving suggestion and food pairing: Creme de Péche is best enjoyed as part of a
cocktail. It goes particularly well with our dry white wine, garnished with fresh
mint leaves or a few slices of fresh peaches. We recommend 3 parts of Péche to 7
parts wine. It is also delicious on its own, served chilled in a shot glass.
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