
CHÂTEAU LASCOMBES 

(MARGAUX GRAND CRU CLASSÉ) 
Ten generations have contributed to establishing the 

heritage of Château Lascombes, Grand Cru Classé in 1855. 

Every one of them has laboured to ensure the excellence of 

its wines. Fine and harmonious, it reveals all the exquisite 

character of the Margaux appellation. 

 

Soil: Gravelly hilltops (Cabernet Sauvignon and Petit 

Verdot), clay-gravel (Merlot and Cabernet Sauvignon), clay-

limestone plots (Merlot) 

Area: 112 hectares 

Varietals: 55% Cabernet Sauvignon, 45% Merlot 

Vinegrowing: Leaf removal, green harvest 

Winemaking: Temperature control, stainless and wood vats, 

plots and varietals selection 

Aging: 16 months in 100% new oak casks 

 

Tasting notes:  

The « Cuvée privée du Château Lascombes 2010 » offers a 

deep, brilliant purple hue. The nose is open, spicy and fruity. 

Notes of morello cherries bring freshness in a very 

expressive nose. The entry to the palate is clean and lively 

with crunchy juicy fruit mingling with a vanilla touch and 

roasted coffee bean flavours. The mid-palate is pleasant with 

a round, fleshy texture, followed by soft tannins and lovely 

length of flavour.  

 


