
Château de Laubade Signature was recommended 
best  Armagnac for the Side Car  Cocktail at  the  
Ultimate  Cocktail Challenge.  

 

Check out our latest recipes!  

UBC’s Classic Cocktail Challenge assessed how spirits  
performed as the base of classic cocktails  

D’Artagnan  
 
The Perfect Summer cocktail! 
 
A cocktail that has specially been designed to highlight 
the flavors of the bas armagnac. It will be much appreci-
ated in summer, because of its freshness. 
 
 
Ingredients : 
 
2/10 of Château de Laubade VSOP  
1/10 of Grand Marnier 
3/10 of fresh orange juice 
1/10 of cane sugar 
3/10 of fresh Champagne 
 
Préparation :  
 
Pour the ingredients in a “Champagne glass”, up to the 
¾ of the glass and complete with Champagne. Decorate 
with an orange peel and a strawberry. 

 

Side Car du Baron 
 
Château de Laubade has reinvented the 
famous and classic ‘Side Car’ cocktail.  
 
Ingredients : 
  
4.5/10 de Château de Laubade Signature  
2/10 of Cointreau 
2/10 of lemon juice 
1/10 of camomile syrup 
0.5/10 of egg-white 
 
Preparation: 
 
Chill ingredients into a shaker, then pour it in 
an iced ‘Martini glass’ while filtering ice 
cubes. Then decorate with an orange peel 
and a candied cherry.  
For a more classic version of the Side Car: 
replace the camomile syrup and the white-
egg by 1/10 of cane sugar and add 0.5/10 of 
Château de Laubade Signature.  


