
Les Chênes de Bouscaut 
Pessac-Léognan Rouge
Appellation: Pessac-Léognan-Grand vin de Graves (Bor-
deaux)

Town: Cadaujac

Owners: Sophie Lurton & Laurent Cogombles

Soil: Clay on limestone bedrock

Average Age of Vines: 35 years

Average Production: 40 hl/ha

Varietal Blend: 72% Merlot; 28% Cabernet Sauvignon

Vinification: Stainless steel tanks and concrete with tem-
perature control by water circulation

Tasting Notes: Nice surprise for this well composed wine 
with a ënish that is ërm with tender warmth.  Spices including 
cinnamon, good volume, and generous fruit are all elements that 
are subtly balanced in this wine.

FoFood Pairings: Seafood such as sole, bar, saint-pierre, ca-
billaud, salmon, trout, etc. White meat such as poultry, veal, 
sweetbreads. Roasted or braised red meat. Cheeses with character, 
reëned with strong aromas. Hard cheeses like cantal, tomme, and 
comté.


