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PESSAC-LEOGNAN

Château Lamothe-Bouscaut is a beautiful and ancient property of PessacLéognan 
located in Cadaujac: it appeared on the map of Belleymeau XVIIth century and the 
castle was built on the site of a fortified place of the 12th century stronghold. Since 
1969, the property is exploited in renting by Château Bouscaut, a Graves Cru Classé 
also located in Cadaujac. Lamothe-Bouscaut was bought in 1999 by Sophie Lurton 
and Laurent Cogombles, owners of Château Bouscaut.

VINEYARD : 9 ha (incluing 1 ha of white)

SOIL : Gravel and sand

HARVEST: Mechanical harvest. 

VINIFICATION: Fermentation in thermo-regulated stainless steel vats.

AGEING: Traditional maturation in oak barrels for 12 to 18 months.

Dark brick red color

Red fruits, candied cherries,
kirsch stone

Good balance, round, fine, fat, 
well with a touch of cinnamon

CHATEAU LAMOTHE-BOUSCAUT

TERROIR

WINEMAKING

TASTING NOTES FOOD PAIRING

65% Cabernet-Sauvignon
30% Merlot
5% Malbec

62.6°F
17°C 0-10 years  35 years 

old 40 hl/ha

Red meat 

Duck breast 

Cheese
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