
“For the third year running, Cognac exports grew 
in 2017, reaching their highest ever levels in both 
volume and value,” according to the Bureau National 
Interprofessional du Cognac (BNIC). “These good 
results are despite the April 2017 frosts, which in the 
end affected production less than anticipated.”

With nearly 98% of production exported, the 
Cognac appellation expanded its export markets in 
2017, witnessing growth of more than 10% in volume 
and 14% value. In total, around 197.4 million bottles 
were exported this year, resulting in a turnover of 
€3.15 billion euros.

A Dynamic Performance Across All Markets, 
Driven by the Expansion of the NAFTA Zone

With 86.1 million bottles exported in 2017, volumes 
rising 11.4% and value up 12.6%, the NAFTA area has 
performed consistently well and continues to lead the 
way in Cognac exports (43.6% of exports). The U.S. 
continues to be Cognac’s largest market with 82.6 
million bottles exported in 2017. 

“The historic presence and ongoing investment 
of our Houses/brands in the U.S. make the strong 
performance of Cognac exports to this market 
possible,” said Patrick Raguenaud, BNIC President.

Distilled Spirits Council President and CEO Kraig R. 
Naasz has issued the following statement in response 
to the National Academy of Sciences Report on 
Alcohol-Impaired Driving:

“As leaders in the fight against drunk driving, we 
share the goal of improved traffic safety, including 
zero alcohol-impaired driving fatalities, and support 
a number of the recommendations contained in the 
National Academy of Sciences (NAS) report. 

“Unfortunately, this report also contains several 
stale recommendations and represents a missed 
opportunity to address traffic safety in a more 
comprehensive manner. Most notably, it ignores 
the rapidly rising problems of drugged and  
distracted driving.

“According to NHTSA, drunk driving fatalities have 
fallen by a third in the last three decades. The most 
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USBG Cocktail Classique Competition 
Sponsored by Lucid Absinthe

continued on page 2

NAS Report: Missed 
Opportunity to Address 
Impaired Driving

The United States Bartenders’ Guild (USBG) has initiated a national cocktail 
contest, sponsored by Lucid Absinthe Supérieure, to find the next Cocktail 
Classique Champion.

Open to any working mixologist across the country, “the contest seeks to 
find the talent behind the most creative cocktails using Lucid Absinthe.” The 
winning mixologist will be awarded a trip to the Combier Distillery in the 
Loire Valley, France, where Lucid Absinthe is made.

Interested applicants should create a recipe using at least one-half ounce 
of Lucid Absinthe and submit the recipe to https://usbartendersguild.
formstack.com/forms/cocktail_classique. Entries will be accepted through 
February 23 at 11:59 p.m. PDT. The field of entries will be evaluated by a panel 
of USBG experts.

Cocktails will be judged on appearance, aroma, creativity, taste and ability 
to enhance, not overwhelm, the botanicals used in Lucid.

Ten semi-finalists will be selected in each of five regions — Western, 
Southwest, Midwest, Northeast and Southeast — and compete in a live 
shake-off in each of the regions to be held from March-July, with specific 
dates to be announced. The winner of each semi-final will be invited to 
compete in the Cocktail Classique Finals in New Orleans in August. 

From the Distilled Spirits Council

Cognac in 2017
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Castle Brands Joins Bardstown Bourbon 
Co. Collaborative Distilling Program

Castle Brands, maker of Jefferson’s Bourbon, has joined the Collaborative 
Distilling Program of the Bardstown Bourbon Co. (BBCo) in Bardstown, Ky. The two 
will begin their first distillation this year. Castle Brands will work with Bourbon Hall 
of Fame Master Distiller Steve Nally and BBCo’s distilling team led by Executive 
Director of Distilling Operations, John Hargrove.

“We know that Bardstown’s experienced distilling team will provide the 
continuity needed to produce the consistent taste profile that our discerning 
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