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‘At Camus,

We Zoring about beauty and reﬁnement to create emotions and pleasure.

We do this by seeking the exceptional n every pmduct and experience we oﬂ%r.

We are perfectionists seeking the utmost reﬁnement with SINCeriry, passion and determination.

We pmduce the most aromatic cognac in the world for those who enjoy the ﬁnest things n Zife. 7
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The creations of Les Ateliers Camus are like works
of poetry, they hide a unique experience for those
who wish to discover it. This experience is based on
the intimate union of an exceptionai cognac and a

WOI’k Of art Craﬁed by human hands.

Faithful to its tradition and top-level craftsmanship,
Cyril Camus pushes the limits of creativity. From
there, the outcome all depends on Julie Landreau’s

ability to bring that creativity to the cognacs.
Blurring the line between craftmen and artists, the

extensive technical knowledge of Les Aceliers
Camus feeds the creative freedom it takes to make

its products take flight.

Les Ateliers fuels its quest for excellence by
mastering the skills inherent to fine Craﬁsmanship,
Continuously adding on new skills to unleash ever

more creativity and perfection.



Four ranges arce OHéI’ﬁd:

- Bespoke -
involves accompanying the customer in the creation of

a unique, made-to-measure piece.

- Masterpiece -

are original works in a limited series ofup to 50 pieces.

- Cuvées -
is an exceptional collection of extraordinary cognacs.
Each Cuvee is a unique blend of rare cognacs which
cannot be reproduced. Currently seven series, each

limited to less than 1,000 pieces.

- Private collections -

are personalized limited editions.



POETS & BIRDS

Camus wanted to pay tribute to
the most elegant and refined
animals of the animal kingdom,
birds, by inviting the designer
Janaina Milheiro to combine her
mastery of feather art wich

Camus cognacs.

The Parisian artist has decorated
eighteen carafes transforming
them into Japanese Crane, red

Ibis and legendary Phoenix.
The art of the Cellar Master is thus

linked to the art of featherwork in
a triptych of cognacs selected and
blended according to their

character and age.



POETS & BIRDS

The three cognacs in the Poets & Birds
collection are the result of many blends tested by
the tasting committee until the perfect “pitch”, the

most accurate harmony, was 7”€0lC]/l€CZ.




CRANE

(SERIE I)

2 originals

| BIS
(SERIE 3)

2 originals

MASTERPIECE COLLECTION

CRANE CRANE IBIS
(SERIE 2) (SERIE 3) (SERIE I)
2 originals 2 originals 2 originals
PHOENIX PHOENIX
(SERIE 1) (SERIE 2)

2 originals (1 reserved) 2 originals (1 reserved)

I BIS
(SERIE 2)

2 originals

PHOENIX
(SERIE 3)

2 originals (1 reserved)



TRIBUTE TO NATURE

A rich, vibrant dialog of five
exceptional cognacs connected to
the natural world through the time-
honored technique of artistic
embroidery.

Four boxes that Visually interpret
the four elements: Earth, Fire, Air,
and Water, showcasing four
exceptional cognacs with
organoleptic characteristics
influenced by each of the natural
elements. The fifth box is a
combination of all four elements,
showeasing an exceptional cognac
that blend all of the elements.

In an interpretation of cognac that
goes beyond convention and
custom, Julie Landreau combines
the four elements to create a
timeless cognac that fully expresses

the Maison Camus legacy.



TRIBUTE TO NATURE

“Earth, Fire, Air, and Water: These four elements of

Nature have been sculpting the world’s smallest and
MOSt prestigious cognac vineyard with discernment
and precision for over ﬁve centuries, capturing the

stubborn pursuit of the world’s ﬁnest COgnacs. 7



MASTERPIECE COLLECTION

EARTH FIRE

unique piece unique piece

AlR 4 ELEMENTS WATER

unique piece (EARTH, FIRE, AIR, WATER) unique piece

unique piece (reserved)



CUVEE 4.186

This Cuveée, the seventh of its kind,
christened 4.186, is a blend of flour
powerful, complex and elegnant
eaux-de-vies. The mysterious 186
represents the total age of these
cognacs. Electrum, like the alloy of
gold and silver used by the Romans
to mint their currency. Called green
gold, when it is produced by human
hands, the alloy is composed of 58.3%
gold, 32.5% silver, 9% copper and 0.2%
zinc. Using this composition as a
guide, Julie Landreau, our Cellar
Master, has created a unique blend
whose proportions match those of
the precious alloy.

To enhance this unique blend, Cyril
Camus wanted to highlight the long
history of the terroir where the
family business has grown since 1863,
spanning the centuries and bridging

the past and the present.



ELECTRUM

“Ihis year, we touch the empyrean where
the gods dwell. Our Cuvee 4.186 is the

rarest ever.”




BLACK ELECTRUM

“The ﬁrst ﬁve of our hand cmfted crystal

Baccarat OZGCOLTLC@”S, h&we Z”)€€7/l ChOSGTl fOT a

unique identicy.”




CUVEES COLLECTION

ELECTRUM BLACK ELECTRUM
CUVEE 4.186 CUVEE 4.186

310 samples 5 samples



LEGION OF HONNOR

For the Legion of Honor Private
Collection, our Cellar Master, Julie
Landreau, has selected a Cognac
‘Extra’, an exclusive blend of the
rarest eaux-de-vie including Grande
Champagne, Petite Champagne and
the exceptional Borderies, the
signature of the aromartic intensity
of our House.

Housed in a red leather tube
embossed with interlacing oak and
laurel leaves, emblems of the Grand
Chancery of the Legion of Honor,
the black lacquered box opens to
reveal an iconic bottle.

Cyril Camus decided to donate 25%
of the income from the sales of the
Legion of Honor Private Collection
to support the heritage restoration

projects of the Grand Chancery.



LEGION OF HONNOR

“Ihe emblem of the Grand Chomcery, cast in
platinum, is inscribed on the body, while the

neck is trimmed with a precious red braid.”




BABSON CAMUS AWARD

This second Babson Camus Global
Family Entrepreneurship Award

trophy, created under the guidance
of Babson University (USA) and
Maison Camus to celebrate family
entreprencurship, was awarded to
Gustavo Cisneros and his daughter
Adriana Cisneros to reward the
social and society activism of their
foundation. Through the
foundation, the Cisneros family
works tirelessly to promote literacy
and education in Central and South
America. This unique carafe is
crowned with a radiant mouth
dispensing knowledge from the top
of a TV broadcasting tower,
referencing the Cisneros family’s
role in broadcasting and educating

on South American soil.



BABSON CAMUS AWARD

“A blend of two cognacs aged 40 and 65 years - the
ages of the recipients of the Babson Camus Global
Farnily Entrepreneurship Award”







