CHATEAU
BOUSCAUT

GRAND CRU CLASSE
PESSAC-LEOGNAN

2024

OWNERS:
FAMILY LURTON-COGOMBLES

CONSULTANT ENOLOGIST:
THoMASsS DucLOS

BLEND:
80% SAUVIGNON BLANC, 20% SEMILLON

AGE OF THE VINES:
30 YEARS OLD

VINIFICATION:
IN 30% NEW OAK BARRELS
WITH STIRRING ON LIES

AGEING:

i ATEAU 10 MONTHS

B0USCAUT

?GRAND CRU CLASSE DEGREE:

; o
PESSAC-LEOGNAN 13

' ol PRODUCTION:
‘ 20 500 BOTTLES

“ PRODUCTION AREA:
10 HA

SolL:
CLAY ON LIMESTONE

ORGANIC WINE

1477 AVENUE DE TOULOUSE, 33140 CADAUJAC
CONTACT@CHATEAU-BOUSCAUT.COM
O5 578312 20



