
remy martin 1738 history

remy martin 1738 history traces the origins and legacy of one of the most distinguished cognacs in the
world. This iconic spirit, renowned for its rich flavor and complex profile, owes its name and character to a
historical event dating back to the 18th century. Understanding the remy martin 1738 history provides
insight into the craftsmanship, tradition, and innovation that have shaped its production over centuries.
From its inception to its current status as a symbol of luxury, the story of Remy Martin 1738 encompasses
both the evolution of cognac-making techniques and the brand’s enduring commitment to quality. This
article explores the significant milestones, the unique maturation process, and the cultural impact of Remy
Martin 1738, offering a comprehensive view of its historical context and present-day relevance. Readers
will discover the origins of the house, the significance of the year 1738, and the characteristics that
distinguish this cognac in the global market.
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Origins of Rémy Martin
The remy martin 1738 history begins with the establishment of the Rémy Martin cognac house in 1724.
Founded by Rémy Martin, a young winegrower in the Cognac region of France, the house quickly gained
a reputation for producing high-quality eaux-de-vie. Over the centuries, Rémy Martin developed
expertise in blending and aging, which laid the foundation for its signature style. The company's focus on
using grapes exclusively from the Grande Champagne and Petite Champagne regions, known for their
chalky soils, contributes to the exceptional quality of its cognacs. This emphasis on terroir and craftsmanship
has been a defining characteristic of the brand since its inception.



Early Development of the Brand
In its early years, Rémy Martin expanded its operations and began exporting its cognacs internationally.
The house’s commitment to quality and consistency helped it stand out among other producers. By the
19th century, Rémy Martin was recognized as one of the premier cognac houses, known for its refined and
elegant spirits. The brand’s reputation was built on a combination of traditional methods and innovative
techniques, ensuring that each batch met stringent standards.

Focus on Terroir and Quality
The remy martin 1738 history is closely tied to the brand’s dedication to terroir. The Grande Champagne
and Petite Champagne crus produce grapes with unique characteristics that influence the flavor and aging
potential of the cognac. Rémy Martin’s decision to source exclusively from these areas ensures a consistent
flavor profile and superior quality. This terroir-driven approach has been a hallmark of the brand and
remains central to its production philosophy.

The Significance of the Year 1738
The year 1738 holds a special place in the remy martin 1738 history as it is associated with a key event that
elevated the brand’s prestige. In that year, King Louis XV of France granted Rémy Martin a royal decree
allowing the shipment of cognac in sealed bottles, a privilege that underscored the quality and authenticity
of the product. This decree helped protect the cognac from adulteration during transport and boosted its
reputation in international markets.

Royal Recognition
This royal recognition was a significant milestone for Rémy Martin, affirming its status as a producer of
exceptional cognac. The decree not only enhanced the brand’s credibility but also facilitated its expansion
into new markets. The year 1738 subsequently became a symbol of the house’s heritage and commitment
to excellence.

Inspiration for the 1738 Accord Royal Expression
The remy martin 1738 history inspired the creation of the Rémy Martin 1738 Accord Royal expression, a
tribute to the royal decree. This cognac blends eaux-de-vie aged between 4 and 12 years, offering a rich
and complex profile that reflects the brand’s tradition and expertise. The name 1738 serves as a reminder of
the historic roots and enduring quality that define this unique cognac.



Production and Aging Process
The production of remy martin 1738 is a meticulous process that combines traditional techniques with
careful craftsmanship. The cognac is made exclusively from grapes grown in the Grande Champagne and
Petite Champagne regions, ensuring a fine quality base. The distillation takes place in copper pot stills, a
method that preserves the delicate aromas and flavors of the spirit.

Double Distillation Method
The eaux-de-vie used in remy martin 1738 undergo a double distillation in charentais copper pot stills. This
method concentrates the flavors and removes impurities, resulting in a smooth and refined spirit. The
double distillation process is a critical step in maintaining the cognac’s balance and complexity.

Aging in French Oak Barrels
After distillation, the cognac is aged in French oak barrels sourced from the Limousin forest. These barrels
impart subtle woody notes and help develop the rich, full-bodied character of the cognac. The aging process
for remy martin 1738 typically lasts between 4 and 12 years, allowing the eaux-de-vie to mature and blend
harmoniously.

Blending Expertise
The master blender plays a crucial role in the remy martin 1738 history by selecting and marrying
different eaux-de-vie to create a consistent and complex profile. This blending process ensures that each
bottle maintains the signature taste and aroma associated with the brand. The expertise involved in
blending is a testament to the craftsmanship and tradition behind Rémy Martin cognacs.

Flavor Profile and Tasting Notes
Remy Martin 1738 is celebrated for its distinctive flavor profile, which reflects its rich history and
meticulous production process. The cognac offers a harmonious balance of fruit, spice, and wood notes,
making it a favorite among connoisseurs and casual drinkers alike.

Aromatic Characteristics
The nose of remy martin 1738 reveals intense aromas of ripe fruits such as plum and apricot,
complemented by hints of vanilla and toasted oak. These complex scents are the result of the careful aging
and blending processes that define the cognac.



Taste and Palate
On the palate, remy martin 1738 delivers a smooth and full-bodied experience. Flavors of baked spices,
honey, and toasted nuts unfold gradually, supported by a subtle sweetness and a long, warming finish. The
texture is velvety, with a well-rounded balance that highlights the quality of the eaux-de-vie.

Serving Suggestions
To fully appreciate the nuances of remy martin 1738, it is best served neat or with a splash of water to open
up the aromas. It also pairs well with fine cigars, desserts, or as an ingredient in classic cocktails that
emphasize the cognac’s rich character.

Rémy Martin 1738 in Popular Culture
The remy martin 1738 history extends beyond the world of spirits into popular culture, where it has
become synonymous with sophistication and luxury. Its presence in music, movies, and celebrity
endorsements has elevated its status as a cultural icon.

Appearances in Music and Media
Remy Martin 1738 has been referenced in numerous songs and music videos, particularly in hip-hop and
R&B genres, where it symbolizes success and opulence. Its distinctive bottle and name have made it a
recognizable brand in entertainment circles.

Celebrity Endorsements
Several celebrities have publicly endorsed or partnered with Rémy Martin, further enhancing the
visibility of the 1738 expression. These collaborations help maintain the brand’s relevance and appeal to a
younger, global audience.

Events and Sponsorships
The brand is also involved in sponsoring high-profile events, including fashion shows, music festivals, and
luxury gatherings. These associations reinforce the image of remy martin 1738 as a premium product
linked to elegance and celebration.



Legacy and Modern-Day Impact
The legacy of remy martin 1738 is rooted in its historic origins and sustained by its modern-day
achievements. The brand continues to innovate while honoring its past, ensuring that the cognac remains a
benchmark of quality and luxury.

Continued Commitment to Quality
Rémy Martin maintains strict standards in grape selection, distillation, and aging to preserve the excellence
that defines remy martin 1738. This dedication guarantees that each bottle meets the expectations of
discerning consumers worldwide.

Global Market Presence
Today, remy martin 1738 is available in numerous countries and enjoys a strong presence in both
traditional and emerging markets. Its blend of heritage and contemporary appeal makes it a sought-after
cognac for collectors and enthusiasts alike.

Innovations and Future Prospects
The brand continues to explore new expressions and packaging innovations while respecting the traditions
that have shaped its identity. The continued success of remy martin 1738 reflects the dynamic balance
between history and modernity in the world of fine spirits.

Key Highlights of the remy martin 1738 history

Founded in 1724 by Rémy Martin in the Cognac region of France

1738 royal decree by King Louis XV allowing shipment in sealed bottles

Exclusive use of Grande Champagne and Petite Champagne grapes

Double distillation in copper pot stills for superior quality

Aging in Limousin French oak barrels between 4 and 12 years

Rich flavor profile with notes of fruit, spice, and toasted oak



Significant presence in popular culture and celebrity endorsements

Ongoing commitment to craftsmanship and global market expansion

Frequently Asked Questions

What is the origin of Remy Martin 1738?
Remy Martin 1738 is a premium cognac named after the year 1738 when King Louis XV of France
granted Remy Martin the rare privilege to plant new vines in the Grande Champagne region, marking a
significant milestone in the brand's history.

Why is the year 1738 important in Remy Martin's history?
The year 1738 is important because it marks the royal decree by King Louis XV allowing Remy Martin to
expand its vineyards, which greatly contributed to the quality and reputation of their cognacs.

When was Remy Martin 1738 first introduced?
Remy Martin 1738 was first introduced in the late 20th century as a tribute to the historic 1738 royal
decree, offering a rich and full-bodied cognac experience.

What distinguishes Remy Martin 1738 from other cognacs in its history?
Remy Martin 1738 is distinguished by its unique aging process in new oak barrels and its blend of eaux-de-
vie sourced mainly from the Grande Champagne and Petite Champagne regions, reflecting centuries of
expertise dating back to 1738.

How does Remy Martin 1738 reflect the brand's heritage?
Remy Martin 1738 reflects the brand's heritage by honoring the pivotal year when the company expanded
its vineyards, and by maintaining traditional production methods that have been passed down since the
18th century.

Who founded Remy Martin and how does that relate to 1738?
Remy Martin was founded by Rémy Martin himself in 1724; the year 1738 relates to a key royal
endorsement that allowed the brand to grow its vineyards, solidifying its place in cognac history.



What historical events influenced the production of Remy Martin 1738?
The granting of new vineyard planting rights by King Louis XV in 1738 was a crucial historical event that
influenced Remy Martin’s ability to produce high-quality cognac, leading to the creation of the 1738
Accord edition.

How has Remy Martin 1738 evolved over time?
Over time, Remy Martin 1738 has evolved by blending traditional craftsmanship with modern techniques,
enhancing its flavor profile while preserving the legacy of the 1738 royal decree.

What role does the Grande Champagne region play in the history of
Remy Martin 1738?
The Grande Champagne region plays a central role as the premier cru vineyard area where Remy Martin
grows its grapes; the 1738 royal decree allowed expansion in this region, which is essential to the cognac’s
distinguished character.

Additional Resources
1. The Legacy of Rémy Martin 1738: A Cognac Journey
This book explores the rich history behind Rémy Martin 1738 Accord Royal, tracing its origins to the 18th
century. It delves into the craftsmanship and tradition that have defined the brand for centuries. Readers
will gain insight into how the unique aging process and grape selection contribute to its distinct flavor
profile.

2. Rémy Martin 1738: Crafting Excellence in Cognac
Focusing on the production methods and terroir, this book details how Rémy Martin 1738 is made. It
highlights the meticulous blending process and the significance of Grande Champagne and Petite
Champagne regions. The narrative also covers the evolution of the brand through major historical
milestones.

3. From Vine to Glass: The Story of Rémy Martin 1738
This title offers a comprehensive look at the entire journey of Rémy Martin 1738, from grape harvest to
bottling. The book emphasizes the heritage and the innovative techniques that have preserved the quality
of this cognac. It also includes anecdotes about the brand's royal connections.

4. Rémy Martin 1738 Accord Royal: A Royal Heritage
Detailing the historical moment when Rémy Martin received the royal warrant in 1738, this book
celebrates the prestigious recognition. It explains the implications of the Accord Royal and how it shaped
the brand’s identity. Readers will appreciate the blend of history, culture, and luxury embodied in this
cognac.



5. The Art of Blending: Secrets Behind Rémy Martin 1738
This book uncovers the artistry involved in blending the eaux-de-vie that make up Rémy Martin 1738. It
discusses the role of master blenders and the sensory expertise required to maintain consistency and
quality. The narrative also touches on how tradition meets innovation in the blending process.

6. Rémy Martin Through the Ages: 1738 and Beyond
Covering the broader timeline of the Rémy Martin house, this book places the 1738 Accord Royal in
context. It examines the brand’s growth, challenges, and adaptations through different historical periods.
The book also highlights how the 1738 expression remains a symbol of heritage and craftsmanship.

7. Grande Champagne Cognac: The Heart of Rémy Martin 1738
Focusing on the terroir, this title explores the significance of the Grande Champagne region in the
production of Rémy Martin 1738. It explains the soil, climate, and grape varieties that contribute to the
cognac’s elegance. The book also links geography with the sensory characteristics of the spirit.

8. Rémy Martin 1738: A Taste of French Royalty
This book narrates the cultural and historical connections between Rémy Martin 1738 and French royal
traditions. It highlights the brand’s prestigious status and its influence on luxury spirits globally. Readers
will learn about the symbolism behind the name and the royal endorsement.

9. Behind the Label: The History and Heritage of Rémy Martin 1738
Offering an insider’s perspective, this book reveals the stories behind the iconic Rémy Martin 1738 label
and packaging. It discusses the marketing, design evolution, and the meaning embedded in its presentation.
The book serves as a tribute to the enduring legacy of this celebrated cognac.
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